Chef’s Tasting Menu

Carpaccio™

paddlefish caviar, pommes paillasson, oyster emulsion
NV Liébart Régnier ‘Les Sols Bruns” Brut, IR
g

Hot Dog Tartine

mascarpone, black garlic, flowerkraut, mustard, brioche

Spritz - Highside Rosina, fig vinegar, verjus,
Créme de Cassis, celery bitters

\ﬂr

Barley Risotto ™
beeflardo, black truffle, egg yolk, brown butter

2022 Lnenne Dupont Cidre Bouché de Normandie

\ﬂr

Chef Selected Steaks

futsu squash, mushrooms, long pepper
served with finishing butter

2021 La Stoppa Trebbiolo, Emilia-Romagna, IT

\ﬂr

Fromage Ice Cream
cornelian cherry

Beignet
beef fat caramel, preserves, noyeaux cream

Cocchi Barolo Chinato, Piedmonte, IT
\ﬂr

Kopke 10 year Tawny port, Branca Menta

* Consuming raw, undercooked, or unpasteurized foods may increase
Joodborne illness risks



