
COURSE ONE 

lobster bisque
 sherry, espelette, nasturtium 

beet carpaccio
badger flame, castelfranco radicchio,  

ricotta salata, preserved lemon vinaigrette

smoked salmon
baguettini, crème fraiche, chervil, caperberries

COURSE TWO 

fish sandwich
 fried haddock, shaved lettuce, pickle,  

kewpie mayo, cheddar, brioche

pork tenderloin
root vegetable hash, pickled gooseberry, musk willow

COURSE THREE 

limoncello cake
 raspberry sauce 

gelato or sorbet
rotating flavors

RESTAURANT WEEK MENU

lunch – 30.


