confections

canelé de bordeaux 4

olive & sinclair chocolate gelato, with cocoa nib
caramel & bee pollen-white chocolate 12

burnt basque cheesecake 11

carrot cake, sumac icing, walnuts 10

concord grape sorbet, peanut butter crisps,
bacon candy 10

espresso:

tipico, natural process, single origin, Ethiopia:

double shot B

americano 5

latte or cappuccino 7
*decaf available

tea 4
earl grey
green tea with jasmine & peach
herbal lemongrass & hibiscus
chamomile
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snacks

roast chicken potato chips

add bibby’s onion dip

spanish white anchovy, charred daikon, tomato jam

bacon rillete, wild apple mostarda, aged cheddar, toasty brioche
lump crab rarebit, toasty brioche

caviar toast, celery root and brown butter remoulade

salmon roe

amur kaluga

pickled mussels en escabeche

amur kaluga sturgeon caviar, kimchi pancake, creme fraiche

small plates
pickled beets, bagna cauda, finger lakes gold goat's cheese

barbecued celery root, mushroom paté, celtuce

butternut squash parisienne gnocchi, mushroom, melty swiss,
brown butter-squash aigre doux

spaghetti squash toast, citrus carrot ricotta, dino kale, pepitas
our soupe a l'oignon

pasta
calamari ragu bianco, parsley fusilli, shishito peppers

pork sausage, preserved tomato, lemon pepper & einkorn lumache,

duck yolk, parmesan

large plates

10

4/pc

4.50/pc

5/pe

9/pe
20/pe

65/.5 0z
120/1 oz

14
16

17

15

16

33

32

barbecue shrimp, kohlrabi, turnips, soured corn, lion's mane mushroom 33

faroe island salmon, brassicas, quinoa, pickled kiwiberry,
ras el hanout brown butter

pork belly porchetta, mortadella, lentils de puy, brussels sprouts,

mustard pesto

40

42

8oz flat iron steak, braised carrots, pickled tomato, green peppercorn 48

lamb tenderloin, cauliflower, coffee, coconut, green harissa

20% gratuity will automatically be added to parties 6 and larger.
Allergen information for menu items is available. Ask an employee for details.
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