HAMACHI CRUDO

Balsamic Strawberries | Pink Peppercorn | Mint 24

‘PANZANELLA’ SALAD
Fried Green Tomatoes | Haricot Verts | Boiled Peanuts | Red Chili Ranch 17

ROASTED GOLDEN BEETS
Ricotta | Pickled Gooseberries | Macadamia Crumble | Herb 0il | Grilled Sourdough 17

COBIA COLLAR
Nuoc Cham | Thai Chilis | Cilantro 26

CELERIAC PIEROGIES

Green Garbanzo | Black Pearl Trumpet Mushrooms | Sunchokes 22

FRIED CHICKEN AND WAFFLE
Miso | Yuzu Maple | Caviar 32

BRAISED PORK CHEEKS
Anson Mills Corn Pudding | Smoked Tomato Sugo | Pig Ear Chicharron 23

POTATO CRUSTED FISH
Bread & Butter Relish | Dill Oil | Creme Fraiche 34

16 OZ ZA'ATAR SHORT RIB
Orange Labneh | Garlic Purée | Skug Roasted Mushrooms | Beef Fat Urfa Roti 75

FRITTELLI 'CACIO E PEPE'
Caviar Herb Cream | Fried Dough | Cracked Pepper | Parmigiano 22

VINDALOO PAPPARDELLE

Lamb Neck | Pistachio Pistou | Tamarind Tomatoes | Preserved Lemon Yoqurt 27

GNOCCHI
Parisian-Style | Short Ribs | Ricotta | Pickled Peperonata 32

SEARED FOIE GRAS

Huckleberry Minus 8 Gastrique | Cashew Pear Nutella | Vanilla Pear 25



