SATURDAY DECEMBER 7, 2013

SMALL BITES
HOUSE MARINATED OLIVES 4

DEVILED EGGS 4
BEEF CARPACCIO 6.5

Sriracha Foam | Cilantro | Masago

HAMACHI 6.5
Avocado | Pickled Jalapeno | Orange

BACON CHEDDAR BISCUITS 4
Maple Chile Butter

SUN DRIED TOMATO & FETA BISCUITS 4
Roasted Garlic & Basil Butter

CARAMELIZED ENDIVE 6.5
Date Puree | Arugula | Walnut

PORK BELLY 5
Cornbread | Pickled Green Tomatoes | Buttermilk

APPETIZERS

SUNCHOKE SOUP 11
Mushrooms | Sweetbreads | Truffle Cream

BOSTON BIBB & GRILLED ESCAROLE 10
Radish | Bread Crumbs | Salsa Verde

SHAVED AUTUMN VEGETABLE SALAD 11
Pine Nuts |/ Young Lettuces | Apple Vinaigrette

HEN EGG 13
Prosciutto /| Brioche | Truffle Butter

PAN ROASTED SHRIMP 14
Anson Mills Grits /| Bacon | Cheddar

SOY GLAZED QUAIL 15
Quince | Spinach | Croissant Stuffing

BONE MARROW 15
Horseradish Crust | Sourdough

PIZ7ZA

APPLE & GRILLED CHICORY 16
Goat Cheese | Walnuts [ Caramelized Onion

CALABRESE SAUSAGE 17
Red Onion | Tomato | Arugula

WILD MUSHROOM & PROSCIUTTO 17
Parmesan [ Soft Poached Egg/ Sage

PASTA

COMTE CHEESE RAVIOLI 19
Mustard Greens | Speck Ham | Rye Croutons

GNOCCHI WITH BRAISED LAMB 22
Piquillo Pepper | Roasted Garlic [ Idiazabal Chee

ENTREES

PAN ROASTED MAHI MAHI 25
Russet Potato | Mussels [ Saffron Chowder

PAN SEARED ARTIC CHAR 27
Cauliflower | Maitake Mushroom | Hollandaise

SEARED BIGEYE TUNA 27
Hon Shimeji Mushroom | Rice | Coconut Broth

PARMESAN CRUSTED CHICKEN 24
Salsify | Lemon Butter | Basil

PAN ROASTED DUCK BREAST 26

Huckleberries /| Farro | Vadouwvan Cream

BACON WRAPPED PORK LOIN 26
Creamy Polenta | Broccoli /| Purple Mustard

GRILLED NEW YORK STEAK 38
Duck Fat Potatoes | Cipollini Onion | Carrots

WHOLE ROASTED

TRUFFLE CHICKEN 39
Cook time: 1 hour

SALT CRUSTED WHOLE FISH 46
Must be ordered 24 hours in advance

BONE IN RIBEYE FOR TWO 75
Cook time: 45 minutes

SIDES

MAC & CHEESE AND CHEESE 6
ROASTED CAULIFLOWER 6
RUSTIC POTATO 6

ROASTED BRUSSELS SPROUTS 6



