
manchego tempura
Spicy Tomato Powder

14.

“chips and dip”
Raclette, Spiced Potato

8.

b a r  m e n u

fava bean agnolotti  12.
Mangalitsa Prosciutto, Pecorino, Nettle Pesto

spring vegetable salad 12.
Parmesan Textures, Herbal Bath

frog legs 22.
64 Degree Farm Egg, Spring Garlic-Parsley Emulsion

long island fluke cru 14.
Citrus-Ginger Broth, Avocado, Chili

wild mushroom risotto 15.
Asparagus, Morel Butter

peekytoe crab salad 14.
Compressed Cucumber, Curry, Yogurt

halibut “ en croute” 18.
Peas “à la Française,” Spring Onion, Rhubarb-Mint Jus 

wild striped bass 18 .
Squid Ink “Pearls,” Romesco Mousse, Basquaise Flavors

diver sea scallops 15.
Asparagus, Vin Jaune, Morel Vinaigrette

painted hills farm rib-eye 25 .
”Loaded Potato,” Scallion, Béarnaise Cloud

thomas farm squab 24.
Foie Gras, Rhubarb Pain Perdu, Tokyo Turnips

four story hills farm cochon de lait 20.
Gooseberry Mostarda, Ramps, Black Garlic Coulis

s n a c k s

t a s t i n g  p l a t e s

amuse varie
Chef Selection

10.

quail egg en croute
Wild Hackleback Caviar

8. (p e r  p e i c e )

prosciutto lollipops
Fig Meringue, Arugula

14.

“loaded potato”
Bacon, Scallions

10.


