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PERNOD CURED SALMON

PEE-WEE POTATO SALAD, SHAVED FENNEL, BASIL, WATERCRESS, VERJUS AIOLI
13

LUMP CRAB SALAD WITH CELERY ROOT REMOULADE
GREEN APPLE, CURRIED CRISPY GARLIC, SORREL

15

VEAL CARPACCIO

WHITE SOY ‘SAUCE’, PICKLED QUAIL EGGS, RADISH, WATERCRESS, IKURA ROE
16

POTTED IOWA WHITE CHEDDAR

BACON, CARAMELIZED SHALLOTS, SCORCHED GRAPES, SABA, RYE

11

BABY GREEN SALAD

ORANGE, HAZELNUT, MUSHROOMS, CHEVRE, CUCUMBER, SHALLOT VINAIGRETTE
10

FARMERS MARKET CARROTS ROASTED IN PINE-HONEY
FENNEL CONFIT, ORANGE, TAPANADE, PINENUTS, TARRAGON

10

FEAST'S CHARRED BEETS

CREME FRAICHE, MALTED PEANUTS, CILANTRO, CURLY ENDIVE, PRESERVED LEMON
12

ROMAINE SALAD

SAFFRON WHEAT BERRIES, CROUTONS, RADISHES, CEASER DRESSING
12
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80OZ PRIME CENTER-CUT FLIET MIGNON

BORDALISE SAUCE, CARROTS, WILD MUSHROOMS

48

SEARED TASMANIAN TROUT

BABY ARTICHOKE RAGU, SPRING GARLIC BUTTER

27

GARLIC-OREGANO PARISIAN GNOCCHI

WILD MUSHROOMS, GRILLED FRISEE, WHITE TRUFFLE-PINENUT CREAM
25

NEW ZEALAND BLUE NOSE SEA BASS

CELERY ROOT-KHOLRABI RAGOUT, CARMALIZED GARLIC, RUMI SPICE SAFFRON
34
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GARLIC CONFIT BUTTER
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SEASONAL FARMERS MARKET VEGETABLE

CHANGES DAILY
8

ST ANTHONYS FAMOUS SPINACH PUDDING

WHITE TRUFFLE CREAM
9

CHARRED MEYER LEMON POLENTA

POACHED DUCK EGG, PARMESAN, ROSEMARY
8
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SPINACH AND GRUYERE STUFFED CREPE

COGNAC CREAM SAUCE, ORANGE ZEST

14

STEAMED LITTLE NECK CLAMS

CHARRED BEEF BROTH, SALSIFY, SPICY HOUSE MADE BEEF JERKY, BASIL
14

GRILLED TEXAS QUAIL

HARICOT VERT SALAD, SHALLOT DRESSING, HAZELNUTS, RED PEPPERS, PORK JOWL BACON
13

MERGUEZ GROUND GOAT KEBABS

JACK CHEESE, MERGUEZ SPICE, MINTED CUCUMBER-FETA DIP

12

CHAR-GRILLED SPANISH OCTOPUS

BRAISED CORONA BEANS, BASIL PISTOU

12

SHRIMP IN HOT AND SOUR CASHEW SAUCE

CRISPY RICE, CILANTRO, RADISHES, CANDIED CASHEWS

15

BRUSSELS SPROUTS IN CREME FRAICHE
SAUTERNES WINES, ORANGE, DILL BUTTER

10
PORK BELLY PIMENTON

LEEKS, ROASTED SWEET PEPPERS, GUANCIALE, SOUR CREAM
13
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ROASTED MUSCOVY DUCK BREAST

GARLIC INFUSED POTATO PUREE, CRISPY SNOW PEAS, PUMPKIN DEMI
28

ROSEMARY AND RED PEPPER SPICED GOAT SHANK

LEMON POLENTA, TOMATO SOFFRITO
32

BEEF SHORTRIB BRAISED IN WEST AFRICAN RED CURRY

POTATOES, PEANUTS,CHARRED ONIONS, MINT, BASIL
29

“TAJINE” OF DEWBERRY FARM'S CHICKEN BREAST

PALESTINIAN COUSCOUS, SAFFRON, ALMONDS, HONEY,PRUNES, TOMATO CONFITES
24




