
chef’s tasting menu

Poached Fennel
pistachio dukkah, avocado,

apricot yogurt
~

Eggplant Ravioli
ratatouille, camembert fondue, basil

~

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

~
Bread Pudding Stuffed Cabbage

corn pudding, sungold tomatoes, frico,
romano beans

~
Strawberry Tropézienne

whipped crème fraîche, lemon verbena ice cream,
strawberry crunch

&
Seasonal Creamsicle

*Items marked with an “*” are cooked to order
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness;  especially if you have certain 
medical conditions. 

Many dishes include ingredients not listed on the menu. Please let us know if 
you have allergies or food sensitivities.

Wild Mushrooms are not an inspected product.

Vegetarian!


