
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU 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.
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Salmon Rillettes 
& Beef Tartare
apricots turmeric toast 

15

p
Caviar, 

Creme FraÎche 
& Quail Egg

chives & toasted brioche 
17

w
Seared 

Bay Scallops
bottarga, champagne 

rosemary 
14

V
Braised 

Artichokes
crispy shoghum,

boquerones, olive tapenade
16

p
Jamón Ibérico 

pan con tomate  
21

Fresh 
Shucked Oysters

cucumber-kalamansi 
granita, tabasco caviar

18

a
Cheesemonger’s 

Choice
16

j
Cedar 

Wrapped Salmon
eggplant caviar, 

fennel salad
15

0

Tuna Wrapped 
Prosciutto 

french lentils  
16

w
Faux Gras  
Macaron

Maldon sea salt, 
truffle salsa 

15

w
Oxtail 

Bourguignon Tart
shaved mushroom salad, 

confit leek
16

p

Sauteed 
Hen of the Woods

Marcona almonds, 
pistou watercress 

14

V
Charred 

Black Pepper 
Beef Carpaccio

truffle chimichurri 
16

V
Caramelized 

Spiced 
Duck Breast

spicy corn,
bread pudding

18

j
Truffle &

Fontina Club
black truffle-cheese, 

brioche
19

0




