
restaurant week 2018

SALMON tartare 
MEXICAN GHERKINS, SHALLOTS, HARISSA      

SCALLOP CRUDO 
red GRAPE, TARRAGON, POPPY SEEDs       

OCTOPUS SALAD 
coriander, garbanzo beans, olive oil     

local GREENs 
granny smith apple ,  sherry v inaigrette ,  quinoa

night farm kale
roasted beets ,  p ine nuts ,  buttermilk 

cod pÂtÉ
rosti ,  meyer lemon,  p ickles

littleneck clams
fennel ,  garl ic ,  f ino sherry,  toast

DElicata squash
pomegranate ,  pepitas ,  feta cheese 

steak TARTARE
creme fraiche ,  chives ,  potato chips
__________________________

pollock picatta
potato puree ,  p iquillo peppers,  capers,  lemon butter

Pan seared skate
anson mills grits ,  oyster mushrooms,  brown butter

roasted pork loin
mustard crust,  savoy cabbage ,  wheat berries

farfalle BOLOGNESE
ROASTED TOMATOes ,  parmesan,  MINT

Braised north star lamb
sumac,  caul iflower,  mint

__________________________

chocolate budino
cinnamon whpped cream,  sea salt,  extra v irgin ol ive o il

warm spice cake
brown butter crumble ,  caramel ,  cream cheese ice cream

PEANUT BUTTER PIE
peanut brittle ,  chocolate ,  marshmallow


