
DINNER 

Starters

Mains

Dessert

Spring Pea Soup 21

Caesar Salad 17

New York Strip 59

Grilled Asparagus 18

Beef Tartare 24
romaine hearts, anchovy

breadcrumbs, parmesan + caesar
dressing

crab, lardons, mint
+ evoo

asparagus, pommes aligot, truffle-
bordelaise sauce

ricotta, herbs, evoo, preserved
lemon + egg

filet mignon, cornichons,
capers, shallots, whole grain

mustard + shrimp chips

Halibut 46

Tuna Niçoise 44 Salmon 39

Roasted Chicken 34

seared rare bluefin, haricot verts,
fingerling potatoes, olives, H.B. egg,

gem lettuce + green goddess dressing

white beans + beet purée, crispy
fingerling potatoes, pickled

onions + herb butter

semi-boneless ½ chicken, beech
mushrooms, haricot verts + dijon jus

Carrot Cake 14

Chocolate Pot Du Créme 14

mascarpone cream + carrot jam

candied pistachios + raspberries

Oysters Rockefeller 26
local pocomo oysters, ‘nduja, spinach,

herbed breadcrumbs + parmesan

ricotta gnudi, english peas, carrots
asparagus + spring herb broth

* c o n s u m i n g  r a w  o r  u n d e r c o o k e d  i t e m s  m a y  c a u s e  i l l n e s s
* b e f o r e  p l a c i n g  y o u r  o r d e r ,  p l e a s e  i n f o r m  y o u r  s e r v e r  i f  a  p e r s o n  i n  y o u r  p a r t y  h a s  a  f o o d

a l l e r g y


