O ARG IBHE RS

HAMACHI CRUDO
blood orange, fresno, tangerine vinaigrette, marcona almonds

AVOCADO SALAD
feta, green goddess, pickled shallot, black pepper cracker

P.E. MUSSELS
garlic, shallot, ‘nduja, grilled bread

MAINS

LOBSTER RISOTTO
~ lion’s mane mushrooms, leeks, parmigiano-reggiano

FLAT IRON STEAK
charred green beans, parsnip puree, guajillo butter

" ROASTED HALIBUT
smoked ham broth, farro, swiss chard, scallion

SWEET FINISH

OLIVE OIL CAKE "‘
mascarpone, strawberries, pistachio

CHOCOLATE MOUSSE
- dulce de leche, whipped cream, pirouettes |

- — MENU SUBJECT TO CHANGE —

RESERVE YOUR TABLE TODAY

SATURDAY 2/14 (STARTS AT 4PM)




