
A pp e t i z e r  
 

Oys t e r           1 7  
 

chilled, wianno, maine, horseradish mignonette 

 

Hudson  Va l l e y  F o i e  G ra s  « t r i o »      2 5  
 

          pan seared ~ caramelized pineapple, torchon ~ strawberry rhubarb compote, 
 foie blond ~ aged balsamic  

paired with château raymond~lafon sauternes «supplement 15»     

 
Tuna  /  Hamach i  P ok e        1 8  

 

candied yuzu, tobiko caviar, avocado, won~ton crisp, white miso emulsion                

 
Mon t e r e y  Ba y  Red  Aba l on e        1 8  

 

artichoke barigoule, green garlic purée, wild oregon watercress, meyer lemon vinaigrette 

 
S p r i n g  R i s o t t o         1 5  

 

carnaroli rice, english pea, local morel, grilled ramp, parsley purée, parmigiano reggiano 

 

A r t i c h ok e~Sp ina ch  Canne l l o n i      1 4  
 

house~made pasta, pan roasted chanterelle, ricotta, parmesan foam 

 

S t e ak  Ta r t a r e            1 4  
 

wild arugula, cornichon, fingerling potato chip, pickled chanterelle, habenero aïoli 

 

S o f t  She l l  C rab         1 8  
 

panko breaded, shaved fennel, red pepper remoulade 

 

Da yboa t  S ca l l op         1 6  
 

pan seared, fava bean purée, mâche, local morel, truffle jus 

 

S a l a d  
 

End i v e                       1 2  
         

candied pecan, granny smith apple, bleu d’ auvergne crostini, pomegranate vinaigrette 

 
Gr i l l e d  A spa ra gus                  1 6  

         

wild miner’s lettuce, citrus cured arctic char, ramp vinaigrette, barrel aged feta 

 
Mor e l  &  Swe e tb r e ad        1 4  

         

rocola arugula, mâche, local morel, crispy shallot, truffle vinaigrette 
 

 

B ab y  B ee t              1 2  
  

shaved fennel, avocado, haricot vert, frisée, bleu d’ auvergne vinaigrette 

 

Dungen es s  C r ab         1 8  
  

blood orange, kaffir lime, roasted heart of palm, micro cilantro, yuzu emulsion 
 

S ou p  
 

Wi l d  Wa t e r c r e s s                     1 2  
 

white truffle oil, crème fraîche, brioche crouton 

 

L i t t l e ne ck  C l am  Chowde r       1 4  

new england style, applewood smoked bacon 
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En t r é e  
 

 A l a skan  K in g  Sa lmon         3 8  
pan seared fingerling potato, fava bean, pea shoots, chanterelle, black truffle jus                                    

 
R ed  Snappe r           3 6   

maine lobster ravioli, oven dried tomato, bloomsdale spinach, lobster broth 

 

J ohn  Do r y             3 8  
local asparagus, local morel mushroom, sunchoke, basil~leek emulsion 

 
Hawa i i an  Ye l l ow f i n  Tuna                3 8  
coriander~habanero crust, spot prawn spring roll, shiso~radish salad,  
wasabi beurre blanc 

 

F r e e~Rang e  Ch i c k en                  2 8  
oven roasted, fregola cous~cous, seared zucchini, toasted hazelnut jus 

 

Sonoma  Duck                                 3 7  
pan seared breast, yukon gold gnocchi, english pea, carrot fondant, duck consommé 

 

Co l o r ado  Ra ck  o f  Lamb                  4 8  
horseradish~potato purée, seared porcini, cipollini, rapini, roasted garlic jus 

 

Vea l  T end e r l o i n          3 8  
pan seared, yukon potato «risotto», grilled ramp, creamy mousserone, sauce bordelaise 

 
Ku r obu ta  Po r k  Chop          3 6  
10 oz, apricot chutney, crispy anson mills polenta, chanterelle 

 

N a t u r a l  P r im e  B e e f  
   

haricot vert, potato gratin, red wine jus 

 
Kansa s  C i t y                    4 6  
16 oz  

 

F i l e t  M i gnon                     4 2  
8 oz  

 
R i b ~e y e            4 4  

          14 oz 

 

D r y ~Ag ed  New  Y o r k         5 8  
16 oz  

A r t i s a n  Ch e e s e  
 

Epo i s s e             C r o t t i n  D e  Champco l    
c o w ,  f r a n c e            g o a t ,  f r a n c e  

  

s t r a wb e r r y ~ r h u b a r b  c omp o t e      g r a n n y  s m i t h  a p p l e    

 
Br i l l a t  S av a r i n      Manche go  
c o w ,  f r a n c e             s h e e p ,  s p a i n   
 

p o r t  p o a c h e d  c h e r r y    c a n d i e d  h a z e l n u t  

 
P ’ t i t  Ba s que     B l eu  d ’  Auv e r gn e  
s h e e p ,  f r a n c e            c o w ,  f r a n c e  
 

ma r c o n a  a l m o n d    l o c a l  a p r i c o t  
 

 

three selections    16   six selections   28 

 

served with toasted walnut~fig bread 


