RESTAURANT WEEK MENU ~ $55

PLEASE SELECT ONE FROM EACH COURSE

RW’26


[image: ]
ADD-ONS

[image: ]
CHEESE &
CHARCUTERIE





ARUGULA SALAD . . . DEPOKON MANDARIN, GRILLED SHRIMP, GRILLED OCTOPUS, SHALLOT VINAIGRETTTE, CARAMELIZED ALMONDS, PICKLED RED ONION 

BURRATA . . . PEA AND PISTACHIO PESTO, PICKLED TOMATO, SORREL, HERB OIL 

RED SNAPPER & TUNA TARTARE . . . RHUBARB, CHESTNUT MUSHROOMS, TOASTED MARCONA ALMONDS, MUSTARD GREENS




RATATOUILLE WITH GRILLED HALLOUMI. . . TOMATOES, GARLIC, ONIONS, ZUCCHINI, EGGPLANT, PEPPERS		

NY STRIP STEAK . . . PEPPERCORN SAUCE,  CRISPY POTATO (+10)   

GRILLED BRANZINO . . . SPRING PEA CREAM, JULIENNED SNAP PEAS, ENGLISH PEA, WILD TRUFFLE MUSHROOMS 

DUCK CONFIT . . . CASSOLETTE OF POTATOES, BEECH MUSHROOMS, CARAMELIZED ORANGE SAUCE

SELECTION OF THREE  25

CHEESE

BUCHERON
ABBAYE DE BELLOC
PECORINO TOSCANO
POINT REYES ORIGINAL BLUE

CHARCUTERIE

DODGE CITY SALAMI
SPECK
BRESAOLA
PROSCUITTO
HOUSE-MADE CHICKEN LIVER PATE

SELECTION INCLUDES CORNICHON, SEASONAL JAM, FOCACCIA CRISPS
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FIRST COURSE












SECOND COURSE








SIDES&
SNACKS



HOUSE-MADE POTATO CHIPS, HERBED LABNEH    8

GOUGERES, GRUYERE, PARMESAN 10

FRENCH FRIES
TOSSED WITH GARLIC, PARSLEY, LEMON, HOUSE-MADE KETCHUP 10

HOUSE-MADE FOCACCIA, OLIVE OIL, ROSEMARY, SEA SALT, RAMP BUTTER 13

CRISPY CAULIFLOWER, HERBED CITRUS YOGURT, PARMESAN, PINE NUTS 14 

CRISPY BRUSSELS SPROUTS, RUNAMOK          PECAN WOOD SMOKED MAPLE SYRUP  14



	

DESSERT


CHEESE PAIRING

PROFITEROLES . . . VANILLA ICE CREAM, DARK CHOOCLATE SAUCE, CANIDED ALMONDS

DARK CHOCOLATE MOUSSE







	Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  
A 5% service charge will be added to all guest checks to cover increasing costs of operations, including higher base 
wages for tipped workers. This is not a tip.
 
 
WINE PAIRING $25
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