
Our menu reflects our commitment to sustainability. 
Our culinary team selects the best ingredients available. 

We support local organic farms, wild caught fish, 
and sustainably raised animals. 

Sample Menu

OYSTER SHOOTER 
 

SALMON TARTARE, TROUT ROE 

  SMOKED MUSSEL, POTATO CRACKER
 

CHICKPEA PANISSE, STRAWBERRY, CUCUMBER

BLACK TRUMPET CROQUETTE, KUMQUAT
 

Moussé Fils 'Les Vignes de mon Village' Brut  
Valle de Marne

MAPLE GLAZED, SEA URCHIN,  
BRIOCHE, RADISH, YUZU

SCALLOP, GRAPEFRUIT, WHITE ASPARAGUS, 
WHIPPED YOGURT, CAVIAR, HORSERADISH

Domaine Savart & Dremont  'éphémère 017' Brut 
Bouzy Grand Cru, Montage de Reims

 
ASPARAGUS, HAZELNUT, MAKRUT LIME,  
GREEN STRAWBERRY, CURED EGG YOLK

 
L'Arge D'Oor 'Skin Fermented' Chardonnay, Viognier

Santa Barbara 2019

 
OLIVE OIL HALIBUT, NORI, 

FUMET, UME RELISH 
 

Cirelli, Cerasuolo Montepulciano
Abruzzo 2018

  
BEETS, AVOCADO, YUBA,  

WHIPPED ALMOND MILK, CHILI OIL
 Bodega Chacra ‘Mainqué’

Rio Negro, Argentina 2021 .
 

CRISPY MAITAKE MUSHROOM, EGG CUSTARD, 
CAULIFLOWER KIMCHI, SALMON ROE 

DUCK GLAZED IN HONEY, CARROT,  
BRAISED FENNEL, PEACHES

By Farr 'Irrewarra'  Pinot Noir 
Western Victoria, Australia 2019

 

CELERY SORBET, VERJUS SODA  

BAKED ALASKA, COFFEE, CARDAMOM,  
CHOCOLATE CAKE, BURNT MERINGUE   

Domaine Vaquer ‘Escapade’ Rivesaltes Tuilé Grenache 
Roussillon  2017

LAVENDER & LEMON MACARONS


