
 
 
 
 
 

 
 
 

CHARCUTERIE  SEL ECTION 22  
 
AMERICAN OSETRA CAVIAR 95  
POTATO BL INI ,  SW EET BUTTER 
 
L ETTUCES AND HERBS 11  
CHAMPAGNE V INAIGRETTE,  GREEN OL IVE  CROSTONE 
 
BEET AND TANGERINE SAL AD 14  
W ARM GOAT’S  MIL K CHEESE,  HAZEL NUT V INAIGRETTE 
 
YOUNG ESCAROL E SAL AD 13  
GRAPES AND P ISTACHIOS,  BUTTERMILK  DRESSING 
 
GOL DEN POTATO AND SAVOY CABBAGE SOUP  11  
PARSL EY P ISTOU 
 
PARSNIP  SOUP 13  
CHESTNUT AND BL ACK TRUFFL E  
 
FORAGED NETTL E AGNOLOTTI  17  
SW EET MAINE SHRIMP,  GREEN GARL IC  
 
SEARED DAY BOAT SCALLOPS 19  
SOFT AND CRISPY SUNCHOKES,  FENNEL  NAGE 
 
PRESERVED AND SEARED FOIE GRAS 22  
HOT AND COL D PINEAPPLE 
 
SPRUCE SW EETBREADS LYONNAISE 18  



 
 
 
 
 

 
 
 
 

ROASTED PACIF IC COD 34  
CREAMY GARL IC L ENTIL S,  FORAGED MUSHROOMS 
 
GRIL L ED SPICED AHI  TUNA 36  
ITAL IAN BROCCOLI ,  BL OOD ORANGE,  P INE  NUTS 
W ARM OLIVE V INAIGRETTE 
 
ROASTED STRIPED BASS 42  
DUNGENESS CRAB,  MEL TED L EEKS,  CHAMPAGNE BUTTER 
 
BUTTERED MAINE L OBSTER 43  
GOL DEN POTATO GNOCCHI ,  BRAISED LETTUCES 
 
MOROCCAN SPICED CHICKEN 27  
COUSCOUS,  TURMERIC DATES,  MARCONA AL MONDS 
 
HONEY L ACQUERED DUCK BREAST 39  
C INNAMON FOIE  GRAS,  P ICKL ED RHUBARB 
 
BERKSHIRE PORK TENDERL OIN 29  
CRISPY PORK BELL Y,  SHELL ING BEANS AND GREENS 
 
BACON W RAPPED LOCAL EL K F IL ET 48  
VEL VETY RED CABBAGE,  CARAMELIZED GREEN APPL E 
 
GRIL L ED BAVETTE STEAK 32  
DUCK FAT  POTATOES,  BORDEL AISE   
 
SL OW  ROASTED BEEF SHORT R IB  31  
SPRING VEGETABL ES,  HORSERADISH CRÈME FRAÎCHE 


