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CHEF’S TASTING MENU

Poached Fennel
pistachio dukkah, avocado,
aprzcot yogurt

~

. Eggplant Ravioli .
ratatouille, camembert fondue, basil

~

Beet ‘Pastrami’
rye puff pastry, goat cheese,
sauerkraut, smoked beets

~

Bread Pudding St;tﬁed Cabbage
corn pudding, sungold tomatoes, ?mco,
romano beans

~

. Stmwlgerry Tropézienne
whipped créme fraiche, lemon verbena ice cream,
strawberry crunch

Seasonal Creamsicle

@t

. Items marked with an “*” are cooked to order
“*Consuming raw or updercooked meats, poultry, s_ec;foqd, shellfish, or eggs
may increase your risk of foodborne illness; especially if you have certain

S ] _medical condjtions. )
Many dishes include zn(%redtents not listed on the menu. Please let us know if
) dyou ave allergies or ffooal sensitivities.
Wild Mushrooms Gre not an inspected product.



