
T H R E E C O U R S E P R I X F I X E   $55

FIRST (select one) 

Broccoli
sunflower zhug | yogurt tahini | rye crisps 

Tuna Tartar
jalapeño | shallot | scallion | herb yogurt | pickled ginger sorbet 

Ribs 
garlic | lemon | black pepper | white balsamic | truffle 

Paella Agnolotti 
peas | sofrito | paprika | orange saffron

SECOND (select one) 

Steamed Halibut
brussel sprouts | chanterelles | almond crumble | ajo blanco | soy lime emulsión

Pork Wellington
sweet potato | mushroom duxelles | turnips | bacon jus

Day Boat Scallops 
maitake shawarma | pistachio butter | apricot rice | brown butter spaghetti squash 

Duck
foie gras doughnut | kale | pears | beluga lentils | Madeira duck jus

THIRD (select one) 

Sticky Date Pudding
miso butterscotch | candied pecans | vanilla

Bamboo Rice Pudding
pandan | dark chocolate | coconut | kaffir lime

Harvest Pavlova
pumpkin | turmeric | ginger | ganache | pickled cranberries

C O C K TA I L S   $15

Highball
coconut washed vodka | dry vermouth | basil | Midori | toasted sesame | nori salt

Spritz
Gentian apéritif | fortified wine | fennel | Pastis | Blanc de Blanc 

Paloma
tequila | vermouth blend | salty grapefruit cordial | soda

Daiquiri
white rum | fermented strawberries | lime | absinthe 

Old Fashioned
brown butter bourbon | raisins | bitters

Martini
(classic or dirty)

Negroni
(classic or rotating–ask your server)

Espresso Martini
aged rum | coffee liqueur | tawny port | espresso | Maldon salt

B E E R 

Victory Lager  |  7

Troegs Hazy Pale Ale  |  8

Arlo Shaksbury ‘Basque Style’ Cider  |  8

Athletic Brewing Co Golden Ale, N/A  |  7

W I N E L I S T 

SPARKLING 

Verdicchio Pet Nat ‘Il Pestifero’ | Tenuta di Tavignano | 2020 | Marche, Italy | 13/48

Baga “3B” Brut Rosé | Filipa Pato | NV | Bairrada, Portugal | 15/58

Champagne Brut | Marie Weiss | NV | Champagne, France | 26/115

Champagne Brut ‘Expression’ | Geoffroy | NV | Vallée de la Marne, France | 125 

Champagne ‘Blanc de Blanc 1er Cru Extra Brut’  
Larmandier-Bernier | NV | Côte des Blancs, France | 156

WHITE 

Picpoul | Gaujal St Bon | 2020 | Languedoc, France | 12/48 

Chardonnay | Barnard Griffin | 2018 | Columbia Valley, Washington | 13/52

Grillo ‘Clara Sala’ | Mary Taylor | 2020 | Sicily, Italy | 14/56 

Riesling Trocken | Georg Breuer | 2019 | Rheingau, Germany | 18/72 

Alsatian Blend | Domaine Trapet Père & Fils | 2020 | Alsace, France | 75

Chardonnay ‘Belle Pente Vineyard’ | Day Wines | 2018 | Willamette, Oregon | 98

Sancerre | Isabelle Garrault | 2019 | Loire, France | 110   

RED 

Zweigelt  | Glatzer | 2019 | Niederösterreich, Austria | 14/56

Tempranillo | Sierra de Toloño | 2019 | Rioja, Spain | 16/64 

Sangiovese | Chiara Condello | 2018 | Emilia-Romagna, Italy | 17/68 

Cabernet Franc | Château du Hureau | 2018 | Loire, France | 18/72 

Teroldego “Vigneti delle Dolomiti” | Foradori | 2019 | Trentino-Alto Adige, Italy | 78 

Nebbiolo “Il Pettirosso” | Ar PePe | 2016 | Lombardy, Italy | 110 

Rioja Reserva “Bosconia” | Bodegas R. Lopez de Heredia | 2008 | Rioja, Spain | 120

Brunello di Montalcino | Collosorbo | Tuscany, Italy | 2016 | 140 
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