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Chicken &. Birds Duck Beef

Crispy Fried Chicken Livers Duck Confit "Eggrolls” Oxtail Tart
Anson Mills Grits » Mohegany onion gravy Wild rice » Brussels sprouts Veal reduction = Brunoise
11 Port & pomegranale sauce 15
11
Dried Fruit & MNut Stuffed Marinated Flank Steak & Kimchi Tacos
Chicken Sausage ‘PFE" Corn & sesame tortillas « Sambal aioli

Dried fruit compote » Parsnip purée  (Pistachio Butter, Seared Foie Gras Plckled giiger

Mustard seed cream = Chicken cracklings

& |ellied Sautemes)
Brioche toast * Candied pistochios
Roasted grapes

26

Game Hen Cassoulet

French lentils * Cranb beans = Pork shoulde . 3
" ATy Dean ! Tamarind Marinated

Braised Wagyu Beef Cheeks

with Homemade Porcini Fettuccine
Seared king trumpels = Salsify

Duck sausage = Roasted cipollini Baby carrots « Zinfandel sauce
25 Seared Duck Breast e jaﬂf
Tamarind ginger sauce = Blood orange mojo
Bolivian Roasted Chicken Criollo Mafongo & duck chicharrones Seared Tenderloin Filet
Chorrellana = Fingerling potato 28 . .
Tomato confit with Uni Cream )
22 Patato tower » Fresh sea urchin
Asparogus & confit tomatoes
39
Lobster Cod Mussels & Oysters

Grilled Lobster & Mixed Beet Salad
Citrus supremes » Shaved fennel
Tarragoen vinaigrette
24

=

Shiitake & enoki mushrooms

Fresh Thai basil & cilaniro
£ 30
Monkfish Curry

Ginger, lemongrass & kaffir curry Seared Black Cod Filet
Root vegetables » Lobster steamed rice & Chorizo Pipérade
34 Clam nage = Preserved lemon * Fava beans
Nigoise olives
3z

Vietnamese Steamed Sablefish

Pho broth = Cellophane noodles

Qyster Quartet
Selection changes daily
Ask your server for details
20

Oyster & Mussel Chowder
Yukon gold potate cream
Crispy pork belly

Egg Tomato Asparagus
“Steak & Eggs” Beefsteak Tomato Tartare Farmer's Market Salad
Grilled rare tuna steak » Masago caviar Tomato “egg yolk™ « Celery Seed Flatbread Herbed greens = Grilled asporagus
Spinach blini “short stack™ Crispy Capers Marinated baby artichokes * Rhubarb confit
7 11 Shaved assorted radishes
Ery

Sautéed Haricot Verts

& Tomatoes x 3
Tomato oil * Tomato confit

Frisée & Scotch Duck Egg Salad
Asparagus tips = Lardons
Walnut oil vinaigrette

15 Tomato fennel jam
12

“Breakfast at Tiffany's”
French Omelette & Caviar
Crab * Bulter poached lobster
White truffle oil = Uni cream
32

MO210

Asparagus Noodles
Singapore-siyle pork belly * Soy & coriander

Clazed Asparagus & Truffle Polenta
Roasted portobello = Coddled egg
Parmesan * Crispy speck
21



