Ll | N < 22./ 2 courses 33./ 3 courses (andsoon..11. per course)
select one item per section, pricing is per person, single a la carte items 18.

the beginning...

market salad romaine gazpacho

quinoa, lamb chopper, orange, herbs hazelnut, smoked anchovy, mahon, crouton
a composed salad white mole soup

fava, egg, bacon, tabasco, brioche green strawberry, scallop, shungiku, radish
the middle...

grouper sandwich smoked pork croque madame

lemon vinagrette, greens, cucumber english muffin, organic egg, mornay sauce
housemade cavatelli fluke

wagyu brisket, cauliflower, 64.5° egg green strawberry, plantain, pinto bean, veal tongue
barbeque Griggstown chicken allium custard

fingerling, onion, apple buckwheat, ramps, leeks, asparagus

the end...

chocolate bread pudding pistachio parfait
apricot, blackberry, molasses white chocolate, madeira
housemade ice creams & sorbet chocolate custard
peanut, banana, caramel, coconut
the wines...
SPARKLING
Prosecco NV Zardetto, treviso, italy
WHITE
Chardonnay 2008 Emerald Bay, central coast, california chef scott anderson
RED & crew

Pinot Noir 2009 Dom. Brunet, vdp de la méditerranée, france

mid day tasting menu
MAY 2012

romaine gazpacho

hazelnut, smoked anchovy, mahon, crouton
Juvé y Camps NV brut, pinot noir, rosé cava, penedes, spain

white mole soup

green strawberry, scallop, shungiku, radish
Emerald Bay 2008 chardonnay, central coast, california

fluke
unagi sauce, fried rice, chrysanthemum
Lagoalvas 2010 sauvignon blanc blend espirito, tejo, portugal

Griggstown chicken
asparagus, quinoa, pine, parsley
Dom. Brunet 2009 pinot noir, vdp de la méditerranée, limoux, france

pistachio parfait
white chocolate, madeira
Dows 10 year tawny, douro, portugal

menu 55.
with beverage pairing 90.

Peterson’s burger 16.
our bacon, caramelized onion, potato bun, cheddar

add a lunch menu begining, end, or wine for 11. per item

20% gratuity included for parties of 6 or more




