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caviar service - creme froTche, WO]CHQS, potato variations
be|gion osetra (50g) -95- be|ugo (50g) -150- white peor| (50g) -200- ,

breods, ricotta, jam, cultured butter -12-
bluefin tuna crudo, lemon grass vinaigrette, capers, jo|opeﬁo -24-
radicchio, burrata, pumpkin seed, honey balsamic -18-
seared foie gras, brioche, |o|ums, almonds -26-
crob, olive oil crobcker, frisée, citrus -19-
roasted beets, squash, endive, pumpkin spice dressing, goat cheese, poppy seed -17-

brusse|s, bocon, guaji||o honey, smoked ricotta, lemon zest -16-

MAIN

smoked pork, carrots, b|ockberry ogrodo|ce, sunchoke -46-
pooched ho|ibuf, black rice, fomato vierge, pis’rochio crumble -592-

duck, beet purée, macademia gremo|o’ro, onion tatin, demi -48-
risotto, red wine g|ozeo| figs, hqze|nufs, blue cheese, balsamic g|oze -36-
venison, sweet mole, pears, baby kale, celeriac, fermented blueberries -52-
scallops, sweet potato, apple & raisin chutney, prosciutto, lentils, maple miso glaze -49-

wagyu boveTTe, pomme Fri‘res, shallot mormo|oo|e, chimichurri, mushrooms -59-

SWEET

chocolate coke, rospberries, bourbon ice cream -18-
guava, hazelnut pro|ine semifreddo, brown butter cake, meringue -17-
black sesame mousse, b|ockberry, dulse s’rreuse|, basil sorbet -16-
almond cake, apple cider compote, barley ice cream -16-

candied delicata squosh, bosque cheesecake, spiced grcmo|o, blood orange -17-

selection of artisan cheeses -22-

brough’r fo you by -

Chef - Ahaggar Judrez

Pastry Sous - Joni-gaye Willams

Comis - Braxton Godwin, Cayson Duncan, Hugo David Vdzquez
Service lead - Jeremy Patterson

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



