
STARTERS

PERSIMMONS & BURRATA
heirloom tomatoes, golden balsamic

OR

 

GEM LETTUCE CAESAR

parmesan, boquerones, calabrian chili, fennel crumbs

OR

SWEET POTATO FALAFEL
muhammara, piccalilli, sumac froth

 

 

 

BRANZINO
corn succotash, fennel, citrus

OR

 

CORN AGNOLOTTI
huitlacoche, tomatoes, cilantro, pine nuts

OR

 

6OZ FILET MIGNON
grass-fed wagyu, first light farms, new zealand

TRES LECHES
bourbon, cinnamon

OR

APPLE GALETTE
vanilla ice cream

 

 

ENTREES

 

 

 

 

 

DESSERTS 
 

65 per person | Dine-In
Tuesday – Saturday, 6pm – 10pm

(choose one from each category)


