
mangalitsa prosciutto
10.

manchego cheese tempura
Porcini Fluid Gel

10.

b a r  m e n u

onion soup “ 2013” 14.
Smoked Gouda, Sourdough “Sponge,” Onion Bouillon

chilled asparagus polonaise 16. 
Egg Dressing, Capers, Trout Roe 

crab and avocado roulade 16.
Pickled Daikon, Citrus-Espelette Emulsion

fava bean agnolotti  18.
Mangalitsa Ham, Nettle Pesto, Pecorino Froth

risotto primavera 16.
Vegetable Fritto Misto, Herb Butter

rabbit and foie gras rillette 22.
Pickled Vegetables, Purple Mustard, Pistachio Crostini

diver sea scallops 20.
Asparagus Variations, Morels, Vin Jaune Sabayon

wild king salmon 20.
Cranberry Beans, Razor Clams, Chorizo, Salsa Verde

sauteed red snapper 18 .
Cauliflower Arancini, Cucumbers, Curry Emulsion

butter poached halibut 18.
Peas “A la française,” Mint, Rhubarb Vinaigrette

thomas farm squab “ taj ine” 25 .
Moroccan Spiced Carrots, Date “Tabouli,” Harissa

painted hills farm rib-eye 25 .
Creamed Spinach Croquette, Béarnaise Cloud

s n a c k s

t a s t i n g  p l a t e s

amuse varie
Chef Selection

12.

quail egg en croute
Wild Hackleback Caviar

8. ⁽per piece⁾

black olive f inanciers
10

cauliflower arancini
Curry Emulsion

14.


