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First Course 

    

Young GreensYoung GreensYoung GreensYoung Greens 

banyuls vinaigrette, herb fines, shallot, radish 

10 

 

Marinated Beet SaladMarinated Beet SaladMarinated Beet SaladMarinated Beet Salad    

baby beets, maitake mushrooms, baby arugula,  

baley-hazen blue cheese, honey-truffle vinaigrette 

13 

    

Deconstructed CDeconstructed CDeconstructed CDeconstructed Caaaaesaesaesaesar Saladr Saladr Saladr Salad    

hearts of romaine, crispy white anchovies, soft poached egg, 

parmesan emulsion, asparagus, fingerling potato, lemon confit 

12 

 

Hawaiian Blue PrawnsHawaiian Blue PrawnsHawaiian Blue PrawnsHawaiian Blue Prawns 

grilled prawns, ajo blanco, sweet & sour peaches, 

honey granola, culantro 

17 

 

 Foie Gras Torchon Foie Gras Torchon Foie Gras Torchon Foie Gras Torchon 

bruleed foie gras torchon, blueberries, lemon verbena 

sweet milk panna cotta, brioche 

19 

    

Spring Bean SaladSpring Bean SaladSpring Bean SaladSpring Bean Salad 

farmers market assorted beans, tarragon & lemon vinaigrette 

 sugar plum, gorgonzola cheese 

14 

 

Soft Shell CrabSoft Shell CrabSoft Shell CrabSoft Shell Crab 

“creamed corn”, cilantro, baby boc choy, Chinese sausage,  

shimeji mushrooms, pea tendrils, cilantro, garlic chives 

17 

 

FarfalleFarfalleFarfalleFarfalle  

bowtie pasta, asparagus, morel mushrooms, 

over-wintered root spinach, fava beans, ramps 

15 / 24 

 

Duck ConfitDuck ConfitDuck ConfitDuck Confit 

queso Azul de Valdeon, Pear mostarda, arugula 

urfa pepper aioli, pine nut brittle 

16 

 

SSSSteak Tartarteak Tartarteak Tartarteak 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 MarketVegetable MarketVegetable MarketVegetable Market  

sweet & spicy silken tofu, curly red baby mustard greens,  

butter & sugar corn, baby boc choy   

22 

  

All Natural ChickenAll Natural ChickenAll Natural ChickenAll Natural Chicken 

roasted ½ chicken, rainbow chard, bay leaf cream,  

white wine braised fingerling potato, oregano 

26 

 

Duet of Berkshire PorkDuet of Berkshire PorkDuet of Berkshire PorkDuet of Berkshire Pork    

grilled pork loin, sorrel, apple mostarda 

+ 

braised pork belly, sweet & sour cabbage, fingerling frites, 

Chinese hot mustard    

28 

 

Elephant Trunk Sea ScallopsElephant Trunk Sea ScallopsElephant Trunk Sea ScallopsElephant Trunk Sea Scallops 

sweet english pea puree, apple wood smoked bacon,  

Ben’s mushrooms, pickled red onion, basil, mint,  

28 

 

Loup de MerLoup de MerLoup de MerLoup de Mer 

Herb marinated whole grilled fish, roasted baby vegetables 

lemon marmalade, marjoram 

29 

 

Pacific HalibutPacific HalibutPacific HalibutPacific Halibut 

Pan roasted filet of Halibut,  artisan foie gras, Muscat grapes 

Ice Spinach, lavender 

31 

    

 Colorado LambColorado LambColorado LambColorado Lamb 

grilled boneless lamb sirloin, baby fried artichokes, olive jam,  

pecorino-romano cheese, coriander emulsion 

34 

 

    

 Steak and Steak and Steak and Steak and EggsEggsEggsEggs    

grilled Black Angus filet mignon, Yukon gold potato puree 

asparagus, fried truffle egg, Bordelaise 

38 
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OM A la Carte MenuOM A la Carte MenuOM A la Carte MenuOM A la Carte Menu    
  

Wolfe’s Neck Farm Sirloin 14oz  

39 

 

 Black Angus Hangar Steak 12oz 

25 

 

Ozark Mountain Berkshire pork chop 12oz 

27 

 

Hawaiian Big Eye Tuna 10oz 

22 

 

SaucesSaucesSaucesSauces 

Bordelaise, Melted Red Pepper 

Tamarind, Maitre d’ Butter 

 

SidesSidesSidesSides 

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. 


