
fluke | agua fresca, fresno chili*
shima-aji | yuzu, spruce tip*
soft shell crab | blackened fruit, sorrel
cucumber | sesame, ramp          
rainbow carrot | berbere, ginger
tautog | white asparagus, turnip*
potato | bacon vinaigrette, cheddar 
mushroom | ‘bearnaise’, conserva       
sablefish | alliums, dashi*      
pork collar | baby brassicas, spring onion* 
john dory | lovage, breakfast radish*

kumamoto oyster | strawberry, basil* 
trout | buttermilk, rye* 
easter egg radish | herb butter, sel gris  
beef tartare | egg yolk, chive*

rhubarb | strawberry, orange blossom 
spruce tip ice cream 

chocolate cake | chili, maple

black sea bass | spring peas, wild rice
dry-aged half duck | black emmer, stone fruit, herb jus*
beef short rib | parsnips, oyster mushrooms*
leg of lamb | tiger eye beans, swiss chard*

Snacks

Smallish Plates

Bigger Plates 
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*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne illness.*

serving 2-4 guests 

Sweet Treats


