
starters
warm bread 3
toasted sesame, bonito butter

sunchoke soup 10
apple molasses, sunchoke crisps

mushroom toast 10
sunchoke, boursin, slow egg

simple salad 8
sherry vin, radish, shallot

chicken liver mousse 9
red onion, cranberry, baguette

caesar 10
anchovy, garlic, parmesan

venison tartare 11
harissa, preserve lemon, lavosh

raviolo 10
serrano, ricotta, yolk

bone marrow and escargot 13
parsley, garlic, spring onion

beet salad 10
horseradish creme fraiche, hibiscus, lola rossa

entrees
striped bass 26
charred onion vin, fennel salad

scallops 25
littlenecks, pork belly, kale

grilled lobster 34
miso butter, baby leeks, roe

duck 26
hijiki, turnip, endive
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Raw or partially cooked items can increase your risk of food borne illness.  
Consumers who are especially vulnerable to food borne illness should only eat seafood or other food from animals that are thoroughly cooked. Please 
inform your server of any allergies. AT
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sides
roasted carrots 6
curry oil, poppy seed crumble

sauteed kale 6
nam phrik

butter beans 6
finochietta, parmesan broth

crispy f ingerlings 6
bacon gastrique, lemon aioli


