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First

roasted beet salad. blue cheese mousse. peanut butter.
carrot jam. belgian endive.

wagyu beef tartare. black garlic aioli. gherkin.
rye sourdough. coppa. crispy shallots.

poached razor clams. fennel. white grapefruit. potato froth.
focaccia. mache.

celery root soup. toasted hazelnut. crispy salsify. sage. capers.

Second
63 © farm egg. san marzano. polenta. lamb belly.

oyster mushrooms.

house made tagliatelle alfredo . rabbit schnitzel. rabbit sausage.

treviso radicchio. garlic chips.

seared georges bank scallop. avocado mousse. jicama slaw.
chili oil. cilantro. masa pancake.

foie gras torchon. apple consommé. apple leather.

streusel. compressed apple.

13.

13.

12.

12.

13.

16.

Third

wood roasted wild sturgeon. saffron cauliflower puree. date.
sunflower seed. flax seed. arugula.

wood roasted carolina trout. black trumpet mushroom puree. escarole.

pickled couscous. roasted parsnip. d’avignon raddish.

braised cheshire white pork shank. gnocchi. broccoli. shiitake mushrooms.

tillamook cheddar foam.

wood grilled grassroots farms chicken. sweet potato bacon puree.
brussels sprounts. beluga lentils. pink peppercorn.

wood grilled brasstown beef ny strip. butternut squash. sumac. quinoa.
pumkin seed. gala apple. black truffle.

Vegetables & Sides
roasted celery root. orange. pickled mustard seeds.
roasted hakurei turnips. smoked paprika vinaigrette. crispy chick peas.

5-course chef’s tasting menu 70.

vegetarian and pescatarian options available.
requires full table participation.

7-course chef’s grand tasting menu  90.

requires full table participation.

wine pairings always available for all dishes and menus.

executive chef matthew weinstein
sous chef conor o’reilly
pastry chef patrick dineen

31.

28.

32.

30.

40.



