
 
 
 

 
Fir st  Course 

H a m a c h i  “ T i r a d i t o ”  3 4  
Cucumber -Jack fruit  Relish, Avocado,  

Spicy Sesame Vinaigrette, Kashmir i Chili  
 

W e i s e r  F a r m ’ s  B a b y  B e e t  S a l a d      2 8  
Roasted Baby Beets, Pick led Beet  Napoleon,  

Hazelnuts, Cit rus -Shallot  Dressing 
 

B u r r a t a  w i t h  C o n f i t  K u m q u a t s  2 6  
Crispy San Daniele Prosciutto, Sicilian Pistachios,  

Orange Blossom Honey, Wild Rock et  
 

W a r m  E g g p l a n t  S a l a d      2 6  
E ggplant  Caviar , Herbed Goat  Cheese, Pine Nuts,  

Fa lafel Chips, Sesame Dressing, Pomegranate Molasses  
 

C h a r c o a l  G r i l l e d  S p a n i s h  O c t o p u s  3 2  
Lime Aioli, Lardo, Tempura  Sea  Beans, Nor i  

 
A r t i c h o k e - B l a c k  T r u f f l e  A g n o l o t t i  2 9  

(Add Shaved Black  Truffles 20 for  3 grams)  
Black Truffle Butter, Mascarpone, Parmigiano Reggiano 

 
C a v a t e l l i  w i t h  P o r k  R a g u  2 9  

Fennel Seed, Swiss Chard, Chili, Parmesan, Parsley  
 
 

Main Course 

J a p a n e s e  S e a  B r e a m  “ L a k s a ”  5 4  
Curr ied Coconut  Broth, Dry Fr ied Rice Noodles,  

Vietnamese Cor iander , Thai Basil, Calamansi  
 

C r i s p y  S c a l e  B r i t t a n y  S e a  B a s s  5 2  
Razor Clams, Smoked Potato Purée,  

Parsley Coulis, White Wine,” Miso Sand”  
 

S m o k e d  M a p l e  L e a f  F a r m s  D u c k  B r e a s t  4 9  
Seared Foie Gras, Fuji Apples, Chanterelles,  

Pear l Onions, Toasted Farro, Apple -Ginger  Reduct ion 
 

 I b e r i c o  P o r k  C h o p  6 5   
Roasted Sunchok es, Whisk y -Glazed Pears,  

Fennel, Pistachio-Orange Gremolata  
 

C o l o r a d o  L a m b  C h o p s  8 6  
Caramelized Carrot  Hummus, Glazed Heir loom Carrots,  

Falafel Crumble, Za ’atar , Parsley Oil, Gar lic  
 

G r i l l e d  U S D A  P r i m e  N e w  Y o r k  S i r l o i n  S t e a k  1 1 5  
French Black  Truffles, Potato-Font ina  Grat in,  

Bra ised Swiss Chard, Red Wine Reduct ion 
 

P r i m e  C ô t e  d e  B o e u f  ( f o r  T w o )  1 9 5  
Armagnac-Green Peppercorn E mulsion,  

Béarnaise, Aligot  Potatoes, Gar lic, Thyme  
 

 
O n  t h e  S i d e  1 8  

 
R o a s t e d  B r u s s e l s  S p r o u t s  –  Shiro Miso, Fur ik ak e  

C a r a m e l i z e d  R a p i n i  - Tomato, Bagna Càuda  
F i n g e r l i n g  P o t a t o e s  -  ‘Patatas Bravas’  

 

Desserts  

Gianduja “Pot De Crème”  24  
Gianduja Crème, Chocolate Shortbread, 

Hazelnuts, Raspberry Lychee Sorbet 
 

Salted Caramel Souff lé 24  
Farmer ’s Mark et  Fuji Apple Sorbet  

 
 

V e g e t a r i a n  i t e m s  c a n  b e  m a d e  v e g a n  

P r i c e s  a r e  s u b j e c t  t o  p r e v a i l i n g  G o o d s  a n d  S e r v i c e s  T a x  a n d  1 0 %  s e r v i c e  c h a r g e  


