
Fruits de Mer
SEAFOOD PLATTER 135     •     ½  DOZEN OYSTERS 23

CLAMS, BUTTERMILK, KUMQUAT KOSHO 23     •     SAFFRON MUSSELS 23

SOCKEYE SALMON CRUDO, CLEMENTINE, BLACK OLIVE 28        •     SNOW CRAB, DRAWN BUTTER 38

Starters
F O C A C C I A ,  O L I V E ,  R O S E M A RY,  S T I LTO N  14      •     B E E F  TA R TA R E ,  S M O K E D  TO M ATO  ,  B R I O C H E   28

PÂT É  D E  C A M PA G N E ,  R A D I S H ,  R H U B A R B  M U S TA R D  1 8

S N A P  P E A  S A L A D,  R I C OT TA ,  F O I E  G R A S  2 4      •     A S PA R A G U S ,  H A M ,  R A M P  G R I B I C H E  2 5

E S C A R G OT,  G R U Y È R E ,  P U F F  PA S T RY  2 4       •     C R A B  S PA G H E T T I  34

Mains
G I TA N E S  B U R G E R ,  B O R D E L A I S E ,  F R I T E S  3 0      •     S T E A K  F R I T E S  45

L A M B  S A D D L E ,  P O L E N TA ,  F E N N E L  4 6      •     C O D,  C L A M S ,  A J I  A M A R I L LO  5 2

TASTING MENU 105 PER PERSON  (Wine pairing available)

  Add-Ons:  B L A C K  T R U F F L E  16    •   C AV I A R  S P O O N  24    •   F O I E  G R A S  20

Desserts
 S T R A W B E R RY  R H U B A R B  TA R T  1 5      •     F O I E  S U N D A E  21      •     S O R B E T  9 


