
LUNCH

beets  /  yogurt /  zaatar

chilled cauliflower soup  /  summer truffle  /  wild mushrooms

local fish crudo  /  pickled melon  /  olio verde

polenta dusted fried chicken  /  broccoli rabe slaw  /  corn muffin

marinated sashimi bowl  /  oshinko pickles  /  seaweed

onglet  /  fingerling corn hash  /  pulled ox cheek  /  brandied demi glaze

gianduja mousse parfait  /  chocolate crumbs  /  candied hazelnuts
 

torrejas  /  maple caramel apples

assorted ice creams or sorbets

 Chef de Cuisine          Timon Balloo

tax and gratuity additional

beverage pairings  $20


