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LITTLE GEM CAESAR SALAD
patty pan squash, cashew parmesar. v.oi-
26
HEIRLOOM TOMATO & BEET SALAD
clmond ricotta, basil, red wine vincigretie, pistachio
2
SALADE LYONNAISE
soft poached egg, lamb bacon, wainuts, mustard
vinaigrette, pickled onion
30

BEEF CARPACCIO
persillade, bolsamic aioli, fingerling chip
45

BEEF TARTARE
cured egg yolk, shallot, tomato, radish
45
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BRIJSSELS SPROYTS
arrb bacon, honey, apple frdnr crispy shailot
k]

BARNEA BENEDICT
condied beef bacon, house biscuit, crispy egg. sauce
bemaise
a5
MISO GLAZED EGGPLANT
sesame fzatzki, spiced pumpkin seed, crispy shallot, hot
honey
38
POLENTA FRIES
truffle honey, cashew parmesan, creole aioli
2

CAULIFLOWER
za'atar roasted cauliflower, broccolini, hummus
38

SHORT RIB TACOS
slaw, pickled onion, gariic aioli, jalapefio
42

FISH TACOS
market fish, slaw, pickled onion, jalapeno, creole aioli
38

CRISPY DUMPLINGS
beef short ribs, snow pea, caramelized onion, romesco
saguce, pumpkin seed
45

PATATAS BRAVAS
roasted fingerling. potato croquette, creole aioli
25

SOUP DU JOUR
chef's choice
20

PASTA & FISH

BLACK TRUFFLE RAVIOLI
black truffle, mushroom duxelle, sauce veloute, parmesean,
jerusalem artichoke

48

SHORT RIB GNOCCHI
sweet potato, mushroom, spinach, demi-glace
48

BEEF BOLOGNESE
pappardelle, ragu, cashew béchamel
45

BUCATINI AUX CHAMPIGNONS
wild mushroom, garlic confit, chili, créme
38

DUCK CONFIT RISOTTO
wild mushroom, pesto, cashew cream

65

MARKET FISH

chef's choice
8

MEAT & FOWL
GLAZED BEEF SHORT RIB TOURNEDOS AUX POIVRE *
winter fruffle maoshed pofa?o, sauce chasseur, barbacoa fruffle pomme purée, cream spinach, sauce Qux poivre
glace 98
86

BRICK PRESSED HALF CHICKEN
potato confit, jus, sautéed spinach
58

PEPPER CRUSTED OYSTER STEAK *

honey glazed carrot, chimichuri, braised pearl onion, crispy

shallot
92
BREADED VEAL CHOP FILET DE BOEUF *
arugula, fomato, pickled onion, honey lemon vinaigrette, 160z, 28-day dry aged delmonico, pomme purée, duxelle
remoulade tomato, braised pearl onion, bordelaise
98 15
DUCK BREAST COTE DE BOEUF *
wild mushroom risotto, market vegetable, stone fruit 320z 28-day dry aged delmonico, pomme purée, duxelle
compote tomato, braised peari onion, bordelaise
75 215
_ RACK OF LAMB *USDA American Prime Dry Aged Beef
rainbow chard, beet, pomme purée, raisin gastrique b
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