
 

M E N U  

shaved fennel salad, arugula, fava beans, walnuts, feta, lemon vinaigrette                                
2020 Lacryma Christi del Vesuvio, Villa Dora 

Liberty duck confit, English pea purée, farro, roasted carrots, turnips, fennel soubise, mint              
2021 Chinon, ‘Les Georges,’ Château du Petit Thouars    

strawberry shortcake, rhubarb coulis, Chantilly cream   
2020 Moscato d’Asti, La Caudrina 

65/95  

A  L A  C A R T E  

 CA Caviar Company white sturgeon caviar 1oz, house potato chips, crème fraîche, chives  85  

 selection of imported cheeses, crostini  18 

 spring carrot soup, spiced hazelnuts, crème fraiche, chives  13 

 little gem lettuces, cucumber, radish, red wine vinaigrette, herbs  16 

   roasted asparagus, house lemon ricotta, thyme breadcrumbs, salsa verde, shallots  18                                                      

 house smoked trout, new potatoes, horseradish gribiche, pickled cauliflower  19 

    kampachi crudo, chive aioli, pickled fresno chile, crispy shallots, celery hearts  21 

 bacon and onion tart  16 

 housemade fettucine, morel mushrooms, English peas, leek cream, parmesan, chives  34 

 Alaskan halibut, cauliflower purée, fava beans, ramps  40 

    hanger steak, Iacopi butter bean, artichoke barigoule, pancetta sofrito, spinach, basil pistou  38 

 

    Chinese cauliflower, roasted yam tahini, chermoulah  13 

 roasted broccoli di ciccio, Calabrian chile sizzle sauce  13 

 Castelvetrano olives, Marcona almonds  7 

 Josey Baker bread with Straus Creamery butter  7 

 kitchen work magazine  10 

4.0% healthy staff surcharge is added to each bill



V E R M O U T H  

Bianco di Torino, Bordiga  10 

Rosso di Torino, Bordiga  10 

Bianco ‘Maestrale,’ Macchia  11 

Vermut ‘25,’ Fred Jerbis  13 

Vermouth, Bresca Dorada  14 

S PA R K L I N G  

2021 Loire Brut ‘Nouveau Nez,’ La Grange Tiphaine  17/68 

N.V. Champagne 1er Cru ‘Enfant de la Montagne,’ Delespierre  25/100 

N.V. Champagne Brut ‘Réserve,’ Vincent Joudart 375ml  64 

N.V. Champagne Brut Rosé ‘Hilde,’ Hervieux-Dumez 375ml  64 

R O S É  

2022 Carignan Rosé ‘Bartolomei,’ Trail Marker  14/56 

 N.V. Sancerre Rosé ‘Perpétual,’  Prieur  17/68                                                                                                                                                                               

W H I T E S  

2022 Bizkaiko Txakolina, Uriondo  14/56  

2018 Niersteiner Riesling Trocken, Schneider  14/56 

2021 Roussette du Bugey ‘Altesse,’ Famille Peillot  15/60  

2020 Lacryma Christi del Vesuvio, Villa Dora  16/64 

2022 Vouvray Sec ‘Bon Pinon,’ Pinon 18/72 

2021 Bourgogne Pinot Blanc, Chézeaux  20/80 

2022 Pouilly Fumé ‘Terres Blanches,’ Bouchot  21/84 

2021 Bourgogne ‘Le Haut des Champs,’ Pillot  22/88 

R E D S  

2021 Chinon, ‘Les Georges,’ Château du Petit Thouars  14/56 

2021 Dolcetto d’Alba, Cavallotto  15/60                                                                   

2022 Pinot Noir ‘Willamette Valley,’ Evesham Wood  17/68 

2021 Canavese Nebbiolo ‘Praj,’ Ferrando  18/76 

2021 Crozes Hermitage, Combier  19/76 

2019 Riolja ‘Trinidad,’ Conde de Hervías  20/80 

2021 Bourgogne ‘Les Grandes Terres,’ Pillot  22/88 

2017 Saint Emilion Grand Cru, Château Belregard-Figeac  22/88 

 

 

corkage policy:  $35 per 750ml, $70 per magnum 

limit two 750’s or one magnum per party 
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