
PA N  R O A S T E D  AT L A N T I C  G R O U P E R
sushi rice, sherry soy broth, ginger, scallion

G E O R G E S  B A N K  S E A  S C A L L O P S
brown butter butternut squash, fuji apples,

frisée, garlic espuma, truffled bacon gastrique

M A I N E  L O B S T E R  R I S O T T O
parmesan herb risotto, 

sherry port reduction, sunchoke chips

L A  B E L L E  FA R M S  D U C K
seared breast, ginger leek confit duck leg 

fried rice, sweet & sour cherry glaze

P R O S C I U T T O  W R A P P E D
L A M B  T E N D E R L O I N

fontina polenta, spinach, tomato jam, aged balsamic

P E P P E R C O R N  C R U S T E D  F I L E T  M I G N O N
potato pavé, port wine braised shallot, 

portobello mushroom, brandy peppercorn cream

12-H O U R  WA G Y U  B E E F  C H E E K
massaman curry, green beans, bell pepper,

cashew gremolata, jasmine rice

D A R K  C H O C O L AT E  T O R T E
buttery bourbon caramel, 

luxardo cherry, sea salt

B U R N T  H O N E Y  C R È M E  C A R A M E L
honeycomb candy, blood orange

PA S S I O N  F R U I T  PAV L O VA
strawberry, mint, lime sorbet

B O U R B O N  C A R A M E L  A P P L E 
B R E A D  P U D D I N G

caramel sauce, vanilla ice cream, 
spiced walnuts, bourbon soaked raisins

E N T R É E S

PAS T RY

A M US E  B OUCH E

S TA R T E R S

W H I T E  A S PA R A G U S  PA N N A  C O T TA
beet cured salmon, crème fraîche,

ikura caviar, sorrel

B E AU S O L E I L  OY S T E R S 
O N  T H E  H A L F  S H E L L

cocktail sauce, lemon,
champagne celery mignonette

A H I  T U N A  TA R TA R E
pickled foraged mushrooms, horseradish gel,

sherry cumin potato chips

G R I L L E D  S PA N I S H  O C T O P U S
skordalia potatoes, 

pickled red onion, pea tendrils

L O C A L  E L L I J AY  M U S H R O O M 
V O L  AU  V E N T

sherry mushroom cream, thyme, puff pastry 

P O R K  B E L LY  B R U L É E
kohlrabi purée, apple,

black truffle sherry gastrique

G E M  L E T T U C E  S A L A D
blue cheese dressing, cherry tomatoes,

chervil, bacon gastrique

M A I N E  L O B S T E R  B I S Q U E
lobster morsels, brandy crème fraîche, 

brioche, chives

$110 P E R  P E R S O N  (plus tax & gratuity)


