
A P P E T I Z E R  

H E I R L O O M  T O M A T O
 Bing Cherry, Madagascar Vanilla, Sheep’s Milk Feta, Mint (v, gf) 

S P R I N G  A S P A R A G U S  
Aquafaba Gribiche, Nasturtium, Mustard, Herb Breadcrumbs (vg, gf) 

L O C A L  B U R R A T A  
Roasted Tomato, Charred Corn Chimichurri, Corn Crema, Cress (v, gf, df) 

S U M M E R  S Q U A S H  C A R P A C C I O  
Charred Apricot, Castelvetrano Olive, Black Pepper Lavash, Ricotta Salata (v, gf) 

G E M  L E T T U C E S
 Spring Vegetables, Poached Esbenshade Farm Egg, Green Goddess, Anchoïade (v, df) 

S O F T  S H E L L  C R A B
 Ginger, Kefr Lime, Watercress, Dukkah Spice (df, gf) 

G R I L L E D  S P A N I S H  O C T O P U S  
Meyer Lemon, Caramelized Marcona Almond, Ancho Chili, Tomato (df, gf) 

B I G  E Y E  T U N A  
Watermelon Aguachile, Black Sesame, Lime, Sorrel (df, gf) 

BREAD 

C H E F ’ S  S E L E C T I O N  O F  A R T I S I N A L  B R E A D S  
Sweet Butter, Maldon Sea Salt (v) 

(gf) gluten free, (df) dairy free, (v) vegetarian, (ve) vegan 



E N T R É E  

G E O R G E S  B A N K  H A L I B U T  
Asparagus, Purple Potato, Parsley-Fennel Soubise (gf) 

A R C T I C  C H A R  
Corn and Fava Bean Succotash, Lobster Corn Cake, Safron Emulsion, Fennel (gf) 

F A R O E  I S L A N D ’ S  S A L M O N  
Poached Fennel, Celery, Amphissa Olive, Tomato Water (gf, df) 

I C E L A N D I C  C O D  
White Asparagus, Snow Peas, Chanterelles, Chive Oil (gf, df) 

B L A C K  B A S S  
Artichoke Barigoule, Burst Tomato, Lemon Verbena Sauce Vierge (gf, df) 

C O R N  F E D  C H I C K E N  
Grilled Romano Beans, Couscous, Dill Labneh, Baby Leeks (gf) 

H E R B  R O A S T E D  L A M B  L O I N  
Summer Squash, Eggplant, Vadouvan Potato, Basil Jus (gf, df) 

F I L E T  M I G N O N  
Clay Roasted Potato, Lacinato Kale, Pomegranate (gf, df) 

W A G Y U  S I R L O I N  
Broccolini, Potato Fondant, Charred Pearl Onion, Black Garlic Jus (gf, df) 

SILENT VEGETARIAN ENTRÉE 

G R E E N  C H I C K P E A  F A L A F E L  
Grilled Romano Beans, Dill Chimichurri, Turmeric, Nasturtium (vg) 

C H A R R E D  E G G P L A N T  
Tofu, Forbidden Rice, Yu Choy, Yellow Curry (gf, vg) 

(gf) gluten free, (df) dairy free, (v) vegetarian, (ve) vegan 



 

 

 

 

D E S S E R T  

PLATED 

W H I T E  C H O C O L A T E  A L M O N D  C A K E  
Mango, Coconut Meringue (gf) 

R A S P B E R R Y  T A R T  
Lemongrass, Crème Fraîche (gf) 

C I T R U S  C H I F F O N  
Blueberry, White Chocolate Blackberry Bark 

B A N A N A  C A R M E L  F L A M B É  
Bananas 3 Ways 

S T R A W B E R R Y  M O U S S E  
Genoise, Sumac Crunch 

C H E E S E C A K E  
Fig, Strawberry, Nougatine 

PETIT FOURS 

M I L K  C H O C O L A T E  C A R A M E L  T R U F F L E  ( g f )  

P A S S I O N  F R U I T  T A R T  

S T R A W B E R R Y  M I N T  P A T E  D E  F R U I T  ( v e , g f )  

(gf) gluten free, (df) dairy free, (v) vegetarian, (ve) vegan 


