STARTERS

SEARED DUCK BREAST

fava beans, peas, pecorino, mint
16

CRISPY SWEETBREADS

veal cheek ragout, morel mushrooms, pickled ramps

17

MACARONI GRATIN

gruyere, parmesan, chives
15

POACHED LOBSTER

polenta crouton, truffled corn salad, chives
19

GRILLED SARDINES

arugula, puttanesca relish
15

GRILLED ASPARAGUS

goat cheese, lemon, tomato, basil
14

CRAB & AVvOCADO

lemon, extra virgin olive oil
16

CRUDO OF THE DAYy
m/p
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EST. 2011

SALADS

WATERCRESS
ruby grapefruit, strawberries, cashews,
goat cheese, champagne vinaigrette
14

BABY SPINACH
bacon, onion, mushroom, tomato,

croutons, sherry vinaigrette
14

ZuccHINI CRUDO

pine nuts, lemon oil, parmesan
12

MixED BABY LETTUCE

red wine vinaigrette
12

ENTREES

BRICKED HALF CHICKEN
roasted garlic potato salad, bacon, peas
25

GRILLED PORK CHOP

almond risotto, peach basil compote, vin cotto
26

RoASTED LAMB RAcCk

orzo, tomato, cucumber, halloumi, mint
36

RoOASTED BEEF RiB CHOP
olive butter, radish & herb salad
34

BasiL RisoTTO

ratatouille, parmesan frico
23

GRILLED HALIBUT

giardiniera, chickpeas, lemon oil, basil
28

SEARED SCALLOPS

olive couscous, spinach, preserved lemon, harissa
28

PAN ROASTED ARCTIC CHAR

basmati & beet salad, horseradish vinaigrette
28




