
APPETIZERS

MUSHROOM CARPACCIO (v)	 18
fennel barigoule, baby arugula

IMPORTED BURATTA (v)	 22
lentil salad, walnut-vinaigrette 

TUNA CRUDO	 18
pickled kohlrabi, salsa verde, fresno chiles*

WAGYU BEEF TARTARE	 22
smoked sour cream, potato crispies*

CELERY ROOT RÖSTI                                                               26
soft boiled egg, truffle vinaigrette

GRILLED OCTOPUS	 20
orange ponzu, sweet peppers

LETTUCES

TIE DYE BOSTON (v)	 18
roasted beets, coach farms goat cheese,
blackberry vinaigrette

RAFAEL (v)	 16
roasted carrots, delicata squash, 
curry raisin vinaigrette

BABY ROMAINE	 16
kale caesar dressing, parmesean 

ENDIVE (v)	 16
roasted kabocha squash, tree nut granola 

DEEP DISH FOCACCIA (v)	 16
SMOKED MOZZARELLA & SPICED TOMATOES	

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*

- PRE ORDER -

C H O C O L A T E  S O U F F L É
GRAND MARNIER ICE CREAM

SERVES TWO

26

ENTREES

ROASTED CAULIFLOWER TAGINE (v)	 26
tunisian spices, tamarind tofu

SEARED SCALLOPS	 34
pine nut puree, tokyo turnip, blood orange 

STEAMED BLACK BASS 	 32
sweet potato curry, chicory, pomegranate seeds 

CENTER CUT SALMON	 34
gigante beans, leeks, hollandaise 

RYE FRIED CHICKEN	 29
radish salad, mustard katsu

LONG ISLAND DUCK BREAST 	 38
panisse, duck leg confit

PASTA

CARROT BOLOGNESE (v)	 16 / 31
whole wheat lumache, braised mushrooms & walnuts 

BROCCOLI CACIO E PEPE (v)	 17 / 32
rigatoni, dried tomato, pecorino

KING CRAB	 24 / 39
tagliatelle, cherry pepper, sourdough breadcrumbs

COMTE CHEESE TORTELLINI	 19 / 34
beaufort, pear, black truffle

BILLBOARD BURGER	 28
DRY AGED, BACON-MUSHROOM MARMALADE
FRENCH FRIES, CHEDDAR FONDUE*	

CHEF JOHN FRASER 


