
RESTAURANT WEEK
SEPTEMBER 28TH - OCTOBER 4TH

$75 PER PERSON++

BREAD SERVICE

F O C A C C I A
Pumpkin Seed Butter, Smoked Arbequina Olive Oil

FIRST COURSE: CHOOSE ONE

T U N A  C R U D O
Preserved Habanada Pepper, Fall Stone Fruits, 

Marjoram, Espelette Oil

H O N E Y N U T  S Q U A S H  B I S Q U E
Vadouvan Spice, Sage, Smoked Labneh, Hazelnut

F A L L  G R E E N S
Washashore Lettuces, Heirloom Apples, 
Roasted Persimmon, Harbison Cheese, 

Toasted Seeds

SECOND COURSE: CHOOSE ONE
 

L E  B E L L E  FA R M  C H I C K E N
Roasted Celeriac Puree, Late Fall Peppers, Fois Gras Jus

S E A R E D  H A L I B U T
Jimmy Nardello Peppers, Preserved Sungold Tomato, Basil Oil

B U C AT I N I  C A C I O  E  P E P E
White Gold Parmigiano, Vermont Butter, Cracked Pepper

Supplemental +32 
Burgundy Truffle

WA G Y U  S T R I P  +1 5
Caramaelized Parsnips, Island Leeks, Wild Mushroom Jus

DESSERT

A P P L E  C I D E R  G L A Z E D  D O N U T


