
COURSE ONE 

lobster bisque
 sherry, espelette, nasturtium 

beet carpaccio
badger flame, castelfranco radicchio,  

ricotta salata, preserved lemon vinaigrette

caviar
white sturgeon, baguettini, crème fraiche,  

chervil, caperberries

COURSE TWO 

cod cheeks
 fra diavolo, maria’s fresh mafaldine 

pork tenderloin
root vegetable hash, pickled gooseberry, musk willow

COURSE THREE 

apple bunt cake
 chestnut honey, pecan 

gelato or sorbet
rotating flavors

RESTAURANT WEEK MENU

dinner – 60.


