RESTAURANT WEEK MENU

DINNER — 60.

COURSE ONE
LOBSTER BISQUE
SHERRY, ESPELETTE, NASTURTIUM

BEET CARPACCIO
BADGER FLAME, CASTELFRANCO RADICCHIO,
RICOTTA SALATA, PRESERVED LEMON VINAIGRETTE

CAVIAR
WHITE STURGEON, BAGUETTINI, CREME FRAICHE,
CHERVIL, CAPERBERRIES

COURSE TWWO
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




