
T O  S T A R T

Bee t roo t
Raspbe r r y ,  M in t ,  Aged  Chedda r

o r

Duck  Ta r t a r e
Black  Ga r l i c ,  Toas t ed  B r ioche ,  Egg  Yo lk

M A I N S

F la t  I ron  S t eak
New Po ta to ,  Sha l l o t ,  B rocco l i

o r

 Ch i cken  Supreme
Peas ,  More l  Mushroom,  Pa r i s i an  Gnocch i

o r

Albaco re  Tuna
Summer  Squash ,  He i r l oom Tomato ,  Man i l l a  C l am 

T O  F I N I S H

Pav lo va
Raspbe r r y ,  Bu t t e rmi l k  Se same

o r

Choco l a t e
Habane ro  &  Cocoa  I c e  C ream ,  Haze lnu t

Sommelier Curated Wine Pairing $65

Dinner  Menu  $79


