
  

 
       

       

  
 

 

dinner 
 

featured cocktail      

b gimlet 

gin, basil, lime   10.  

 

first 

soup au pistou      

 

fried green tomatoes  

knoll farms arugula salad  

butter lettuce & bing cherry salad

hand-cut steak tartare  

seafood “a la plancha”  

tempura battered squash blossoms

second  
chicken breast alla milanese  

lamb two ways  

 

grilled porcini crusted new york steak  
spring vegetable tagine  

 

wild flower honey brined pork chop  

seafood stew “zarzuela” 

pan roasted alaskan halibut  

slow braised beef short ribs  

sides 

garibaldis hand-cut french fries  

 

sauteed happy boy farms baby spinach  

grilled zuckerman farms asparagus  

prix fixe menu 

 

soup au pistou  

 

chicken breast alla milanese   

 

blackberry panna cotta 

 

 

 

 


