SFIRST (JOURSE

HerB AND LIME MARINATED GULF SHRIMP, JicaMA, Paraya, CHILI-L1ME POWDER 18.
BLue CraB GraTINATO, RADICCHIO AND HONEYDEW SALAD 19.
RicorTa AND PARMESAN AGNOLOTTI, ENGLISH PEAs, MINT PUREE, SHALLOT CONFIT 17.
ScorTisH SALMON TARTARE, YELLOW BEETS, FINGERLING CHIPS, LEMON SABAYON 18.
CrispY VEAL SWEETBREADS, SHAVED SPRING VEGETABLES, NEW PoTAaTO, PANCETTA, PARSLEY EMULSION 19.

PrancHA SEARED HUDSON VALLEY FO1E GRAS, STRAWBERRY-RHUBARB, AGED BALsamic, BRIOCHE 23.

SECOND (JOURSE

MEDITERRANEAN SEA Bass, ZuccHINT Carraccio, KaramaTa OLIVES 36.
WiLp ALaskaN HALIBUT, ARTICHOKES, SWiss CHARD, SAFFRON AIOLI 39.
BurTER PosACHED MAINE LOBSTER, FAvA BEANS, MorREL MuUsHROOM RisoTTO 40.
FiLeT Mi1gNON, CARAMELIZED ONION TART, ASPARAGUS, SAUCE AUX CHAMPIGNONS 45.

RoasTeD BaBy LamB Rack, “Pras aND CARROTS” 39.

SIGNATURE

SauTEED DoveRr SoLg, LEMON-PINE NUT BUTTER SAUCE 55.
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