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First

    

Pre-Fixe Menu 

Executive Chef Jack Logue 
 

Chef de Cuisine Alex Tobar 

2 - Course $89
3 - Course $95

C O R N  A N D  M E L O N  S O U P
crispy speck,shallot crunch 
 

T U N A  T A R T A R E
avocado, ponzu, radish 
 

C U R E D  H A M A C H I
watermelon, avocado, pickled lime 
 

S T E A K  T A R T A R E
horseradish, egg yolk, caviar 
 
R O M A I N E  C A E S A R
red endive, anchovy vinaigrette, parmesan 
 

S W E E T  C O R N  R A V I O L I
chorizo crumble, tear drop peppers, parmesan 
 

R O U G E T  T A G L I A T E L L E
fennel, golden raisins, bottarga 
 

Second

Sides 
$15

         glazed carrots - grilled broccolini - crispy brussels sprouts - couscous - baked potato terrine	

Dessert

K E Y  L I M E
sudachi, graham cracker, white chocolate 

 

I C E  C R E A M
chef selection 
 

R H U B A R B
elderflower, fennel 

 

B L A C K  A N D  W H I T E
chocolate, miso,almond 
 

H A L I B U T
celery, summer squash, chamomile consommé 

 

‘ N D U J A  C A R B O N A R A
tagliatelle, bacon fat poached egg 

 

P O A C H E D  S A L M O N
miso butter, butternut squash, crispy brussels sprouts 
 

S T U F F E D  C H I C K E N  B R E A S T
red bell pepper, romesco, spatzle 

 

S E A R E D  S C A L L O P S
bacon, potato, leek, “clam chowder” 

 

W A G Y U  N E W  Y O R K  S T R I P  + $ 1 5
10 oz, choice of side  

 

L A M B  S A D D L E
merguez, asparagus, morels 

 


