FIRST COURSE

YOUNG GREENS
BANYULS VINAIGRETTE, HERB FINES, SHALLOT, RADISH
o)

MARINATED BEET SALAD
BABY BEETS, MAITAKE MUSHROOMS, BABY ARUGULA,
BALEY-HAZEN BLUE CHEESE, HONEY-TRUFFLE VINAIGRETTE
13

DECONSTRUCTED CAESAR SALAD
HEARTS OF ROMAINE, CRISPY WHITE ANCHOVIES, SOFT POACHED EGG,
PARMESAN EMULSION, ASPARAGUS, FINGERLING POTATO, LEMON CONFIT
=

HAwAIIAN BLUE PRAWNS
GRILLED PRAWNS, AJO BLANCO, SWEET & SOUR PEACHES,
HONEY GRANOLA, CULANTRO
17

FolE GRAS TORCHON
BRULEED FOIE GRAS TORCHON, BLUEBERRIES, LEMON VERBENA
SWEET MILK PANNA COTTA, BRIOCHE
ke

SPRING BEAN SALAD
FARMERS MARKET ASSORTED BEANS, TARRAGON & LEMON VINAIGRETTE
SUGAR PLUM, GORGONZOLA CHEESE
14

SOFT SHELL CRAB
“CREAMED CORN”, CILANTRO, BABY BOC CHOY, CHINESE SAUSAGE,
SHIMEJI MUSHROOMS, PEA TENDRILS, CILANTRO, GARLIC CHIVES
17

FARFALLE
BOWTIE PASTA, ASPARAGUS, MOREL MUSHROOMS,
OVER-WINTERED ROOT SPINACH, FAVA BEANS, RAMPS
15/ 24

Duck CONFIT
QUESO AzUL DE VALDEON, PEAR MOSTARDA, ARUGULA
URFA PEPPER AIOLI, PINE NUT BRITTLE
16

STEAK TARTAR
WOLFESNECK FARM SIRLOIN, WASABI VINIGRETTE, ASIAN PEAR,
SWEET & SOUR RUTEBEGA, ADZUKI BEAN, QUAIL EGG, TARO CHIPS
18
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SECOND COURSE

VEGETABLE MARKET
SWEET & SPICY SILKEN TOFU, CURLY RED BABY MUSTARD GREENS,
BUTTER & SUGAR CORN, BABY BOC CHOY
22

ALL NATURAL CHICKEN
ROASTED '/2 CHICKEN, RAINBOW CHARD, BAY LEAF CREAM,
WHITE WINE BRAISED FINGERLING POTATO, OREGANO
26

DUET OF BERKSHIRE PORK
GRILLED PORK LOIN, SORREL, APPLE MOSTARDA
+
BRAISED PORK BELLY, SWEET & SOUR CABBAGE, FINGERLING FRITES,
CHINESE HOT MUSTARD
28

ELEPHANT TRUNK SEA SCALLOPS
SWEET ENGLISH PEA PUREE, APPLE WOOD SMOKED BACON,
BEN’S MUSHROOMS, PICKLED RED ONION, BASIL, MINT,
28

LourP DE MER
HERB MARINATED WHOLE GRILLED FISH, ROASTED BABY VEGETABLES
LEMON MARMALADE, MARJORAM
29

PACIFIC HALIBUT
PAN ROASTED FILET OF HALIBUT, ARTISAN FOIE GRAS, MUSCAT GRAPES
ICE SPINACH, LAVENDER
31

COLORADO LAMB
GRILLED BONELESS LAMB SIRLOIN, BABY FRIED ARTICHOKES, OLIVE JAM,
PECORINO-ROMANO CHEESE, CORIANDER EMULSION
34

STEAK AND EGGS
GRILLED BLACK ANGUS FILET MIGNON, YUKON GOLD POTATO PUREE
ASPARAGUS, FRIED TRUFFLE EGG, BORDELAISE
38
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OM A LA CARTE MENU

WOLFE’'S NECK FARM SIRLOIN | 40z
39

BLACK ANGUS HANGAR STEAK | 20z
25

OZARK MOUNTAIN BERKSHIRE PORK CHOP | 20z
27

HAwAIIAN BIG EYE TUNA | OOz
22

SAUCES
BORDELAISE, MELTED RED PEPPER
TAMARIND, MAITRE D’ BUTTER

SIDES
SPINACH
ASPARAGUS
WILD MUSHROOMS
CREAMED CORN
FIELD GREENS
POTATO PUREE
7

ALL OUR MEATS ARE NATURAL, FREE OF GROWTH HORMONES AND ANTIBIOTICS.
WE OFFER FREE RANGE & ALL NATURAL POULTRY THAT HAS BEEN FED A STRICT VEGETARIAN DIET.
OUR MENU FEATURES ORGANIC LOCALLY GROWN PRODUCE AND GRAINS WHENEVER POSSIBLE.
ONLY SUSTAINABLE SEAFOOD &/OR LOCAL SEAFOOD IS PREPARED.
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