Winter

*Shassetra Petrossian Caviar President or Oscetra Petrossian Caviar ~AQ
Blini | Egg | Capers | Onion | Parsley | Creme Fraiche
*% Dozen Oysters Pork Sausage Chipolata Country | Rye Bread | Champagne Mignonette +20
*Wild Mexican Shrimp Cocktail Sauce | Lemon Wedge +14

~ Appetizers ~
*Maine Scallop Carpaccio Frisee | Orange Zest | Black Burgundy Truffle 18
* Bandy Canyon Mixed Greens Shaved Root Vegetables | Sherry Vinaigrette «12
*Chino Farms Tahitian Squash Soup Candied Ginger | Vanilla-Orange Chantilly 12
*Baked Laura Chenel Goat Cheese Crottin Baby Beets Salad | Beet Ice Cream +15
*Spanish Calamari Steak Squid Ink Risotto | Confit Pimientos del Piquillo 16
Mountain Meadow Mushroom Ravioli Ruby Port Wine Sauce | Parmesan Cheese + 14
Seared Hudson Valley Foie Gras Caramelized Honey Crisp Apples | Smoked Eel +24

~ Pasta ~
Fettuccini Pasta +2s
Shrimp [Scallop | Salmon | Saffron Lobster Sauce
*Fall Risotto 22

Chino Farms Squash | Parmesan Cheese

~ Sea ~
*Tasmanian Trout 28
Cauliflower | Hazelnut | Trout Caviar| Caper- Lemon Brown Butter

Seared Scallops ~36
Baked Bone Marrow | Chanterelle Mushroom | Chestnut Gnocchi | Chicken Balsamic
*Wild Sturgeon 32

Creamy Spinach | Parsnip | Pearl Onion | Confit Potato
*Lacquered Maine Lobster +46

Butternut Squash Risotto | Lemon Confit| Vanilla-Ginger

~ Land ~
*Foie Gras Stuffed Guinea Hen ~+34
Braised Savoy Cabbage | Morel Mushroom Sauce
* Duroc Pork Tomahawk 36
Caramelized Apple | Root Vegetable Tart | Apple Cider Gastric
*Slow Braised Lamb Shank 38
Cumin- Raisin Polenta | Turnip Glaces | Lamb Harrissa Reduction
*Venison Chop ~42
Poached Pear |Celery Root Puree | Chestnut Gnocchi | Poivarde Sauce
*Cote de Boeuf for Two ~115

Girolles Fricassee | Fingerling Potato |Braised Cabbage | Red Wine Reduction

Sides »8
*Creamy Spinach |* Root Vegetable Cassolette | *Sautéed Mushrooms
Squash Risotto | Chestnut Gnocchi | * Cumin- Raisin Polenta | *Pomme Frites

* Denotes Gluten Free ~ Water Service Provided Upon Request
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