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Shared Display 
(choose three) 

 
Calamari crisp calamari , spicy tomato sauce 

 
Arancini  fried wi ld mushroom risotto with raclette fondue 

 
Dates blue cheese, serrano ham 

 
Olives marinated, lemon, bay leaf  

 
Artisanal cheeses and charcuterie chef’s  daily selection 

 
 
 
 

Appetizer  Selections  
(choose two) 

 
 

Carrot soup roasted carrots, sumac berry and turmeric with cloth rind cheddar 
crisp  

 
Field greens baby mixed field greens, bucherone du chevre, aged red wine 

vinaigrette and candied walnuts  
 

Pickled pumpkin salad of roasted pumpkin, sorghum seed, pommegranite 
molasses and white balsamic vinegar  

 
frisee salad of frisee lettuce, house made head cheese, serrano ham, slow 

cooked farm egg, mustard and pumpernickel croutons 
 

Seared scallops  pickled beech mushrooms and black garlic scented salsify puree  
 
 
 
 

Pasta Course 
(choose one) 

 
Tor te l lon i  r i co t ta  f i l l e d  pas t a  to s sed  i n  b rown  but te r ,  s age ,  p re se r ved  

l emon ,  f i n i s hed  w i th  aged  ba l s amic  v inega r  and  pa rmi g i ano  regg i ano  
 

Gnocch i  p o ta t o  dump l in g s  w i th  bo l ognese  s auce ,  th yme  and  o l i ve  o i l  
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Entrée Selections 
(choose three) 

 
 
A rc t i c  char  sea red  a rc t i c  char  w i t h  koh l r ab i  pu ree ,  sea  beans  and  c ippo l i n i  

on i ons  
 

Swor df i sh  g r i l l ed  l o in  w i t h  l en t i l s  depu i s ,  l emon  and  peppe r  o i l  
 

Roas t  ch icken  roas ted  ch i c ken  b reas t  w i t h  b r a i sed  th i gh ,  e ggp lan t  
caponata  w i th  ha r i s s a ,  honey ,  p ine  nu t s  and  tomato  

 
P o r k  b ra i s ed  po r k  be l l y ,  j u n i p e r  c r u s t ed  s pa r e  r i b s ,  c e l e r y  r o o t  a n d  b ra i s e d  

l e e k s  
 

L a m b  s l ow  roa s t e d  l a m b  l eg  ma r i na t e d  i n  d r i e d  h e r b s  a n d  f l o w e r s ,  c r ea m y  
w h i t e  po l e n ta ,  r o s em a ry  i n f u s e d  p e p p e r s  a n d  c i po l i n i  o n i o n s  

 
C a c c i u c o  s p i c y  s ea f oo d  s t ew ,  r o a s t e d  pe p p e r  r o u i l l e  a n d  t om a to  s h e l l f i s h  

b r o t h  
 

 
Dessert Selections 

(choose two) 
 

Chocolate pots du crème rich bittersweet chocolate topped with whipped hazelnut 
anglaise, cocoa nib and hazelnut biscotti  

 
Sassafrass light semifreddo, spiced cake, tahitian vanilla bean, pear 

 
Milk chocolate pudding eucalyptus meringue, burnt rosemary, graham cracker 

and chocolate sorbetto 
 

Sparkling lemon  lemon curd, cherry pound cake and cherry mascarpone 
 

Small cheese course  chef’s daily selection with tradit ional accompaniments 
 
 

$68 ++ per person 
 

price is  exclusive of tax and gratuity 
 

menu items always subject to change due to seasonal avai labi li ty  
 

the consumption of  raw or undercooked food may cause food borne i l lness  


