
S c a l l o ps
B e u r re  B l a n c  —  S a l m o n  Ro e  —  F re n c h  To a st  —  D i l l  O i l

B e ef Ta r ta re, H e a t h e r b ra e Fa r m s
C a n a d i a n  F l a xs e e d  O i l  —  Ro a ste d  G a r l i c  R i c ot ta  S p u m a

Fo c a c c i a   
S i c i l i a n  O l i ve  O i l

Snacks
34

30

9

M ezze M a n i c h e
B o r l o t t i  &  C o c o  B l a n c o  B e a n s  –  B r a i s e d  L a m b

Fet t u c c i n e 
At l a n t i c  S q u i d  –  S i c i l i a n  Zu c c h i n i  

S p a g h et to n i
S i c i l i a n  P e rc h  Ra g u  –  A n c h ov y  –   C e l e r y  

Handcrafted Pasta

33

36

29

B e ef B a vet te,  B eve r l y C re e k
C re s p e l l e  d i  P ota to  —  J o rd a n  S ta t i o n  —  Tr u f f l e  —  B o rd e l a i s e

C o r n i s h  H e n  
A p r i c ot  —  H e n  Ve l o u té

From the Fire
47

44

*****Please note that our à la carte menu evolves daily, reflecting the freshest
ingredients available from our partner farms. The menu presented in person may vary
from what is shown here.

Please let us know any allergies and dietary requirements so we can accommodate.  Applicable taxes (13%) will  be added to all
items. A service charge of (18%) applies to groups of five or more guests.


