
poached egg, smoked baked lardons bacon,
citrus vinaigrette

Frisée

 Winter Restaurant Week 
Dinner Menu

vadouvan crème fraiche,
pumpernickel crouton

Carrot Ginger Soup

Chef de cuisine: EVAN BERGMAN
Consuming raw or undercooked food may

increase the risk of food born illnesses

Appetizers

Petit Poulet

Braised Short Rib

Main

Chocolate bread pudding, caramel,
vanilla bean gelato

Croissant Bread Pudding

blueberries & mint
Crème Brûlée

Desserts

Cavatelli

organic half chicken, roasted leek,
zucchini, salsa verde

Pomme purée, Brussels sprouts

wild mushroom ragu, lacinato arugula,
grilled asparagus, burrata

fine herbs, lemon honey dijon shallot
dressing 

Classic Bibb

S u n d a y  $ 4 5


