BEEF TARTARE PORK BELLY
cured egg yolk, BEIGNET
comté crumble, braised pork belly,

egg yolk jam, madeira jelly, tomato
grilled brioche 18
21 .\,é
&k »
STEAK FRITES
GRILLED mishima wagyu,

GEM LETTUCE s« %‘ “pommes frites”,

prosciutto crumble, pea gelée, - red wine jus

meyer lemon pearls SAUTEED CHARRED 24

15 HEN oF THE WoODS BLACK PEPPER A
marcona almonds, BEEF CARPACCIO V
3 pistou watercress truffle chimichurri OYSTERS
CHICKEN “PIRI PIRI” 16 18 rosé gelée, pickled shallots,
grilled chicken, %} @1‘7 granny 8fnith apAple,
spicy piripiri sauce, smoke créme fraiche
oregano potato chips JAMON GOUGERES 24
19 IBERICO “\.g comté espuma
- pan con QO filling 3
& tomate fermentado 14 PANISSE
ScaLrLopr (HorT) 28 & smoked créme fraiche,
smoked scallops, finger lime, iyi = calabrian gastrique,
chili butter sauce caviar
7 — :

E ]
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YUU HAVE CERTAIN MEDICAL CONDITIONS. THERE ISRISK ASSOCIATED WITH CONSUMING RAW OYSTERS.
IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, BLOOD, OR HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS, AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.

COUNTER REFORMATION PALM SPRINGS, CALIFORNIA, g2264






