
T O  S TA R T

CAVATELL I

FERMENTED CORN,  TOMATO,  SMOKED CORN CREAM,  BROWN BUTTER

E N T R É E  choice of

L ION ’S  MANE MUSHROOM

MUSHROOM TAMALE,  CHARRED CORN,  HUITLACOCHE,  POPPED SORGHUM,  MOJO VERDE

STONE AXE  WAGYU BEEF  (4OZ)

FOIE DEMI ,  CORN SPOON BREAD,  CORN ESPUMA,  WILD MUSHROOM, GAI  LAN

D E S S E R T

CORN &  BERRIES

BROWN BUTTER CORNMEAL CAKE,  SMOKED HUSK ICE CREAM, 

CHANTILLY,  ELDERFLOWER BLUEBERRIES

STRAWBERRY MARTINI

VODKA,  STRAWBERRY,  LEMON

BLACKBERRY MARTINI

GIN ,  BLACKBERRY,  CASS IS

APRICOT MARTINI

VODKA,  APR ICOT  &  PASS IONFRUIT,  YUZU-HONEY

ESPRESSO MARTINI

VODKA,  ESPRESSO COFFEE  L IQUEUR

$16  EACH

$65 PER GUEST,  EXCLUDING BEVERAGES,  TAX,  AND GRATUITY

S U M M E R

VESPER MARTINI

GI N ,  VODKA,  DRY  VERM OU TH ,  

LEM ON TW I ST

DIRTY MARTINI

GI N  OR  VODKA,  OL I VE

BLUE CHEESE OLIVE MARTINI

B LU E  C HEESE  I NFU SED VODKA,  

OL I VE  B R I NE

$ 18  EAC H

D U R O C  P O R K  R I B

FR IED  POLENTA CROQUETTE  AND D ILL  P ICKLE

$2 1  EACH

F R O M  T H E  F I E L D

CORN I NFU SED M EZC AL ,  AGAVE ,  CORN M ILK ,  CH IL I

$ 18

S P E C I A LT Y  M A R T I N I S C L A S S I C S  W I T H  A  S I D E C A R


