
cured heirloom tomato
roasted watermelon, cured oyster
 

beet Cured fluke
Sashimi, Tartare, Blue Potato Crisp  

 
Foie Gras Torchon
Cocoa nib, Porcini, Sour Cherry 

Salade Verte à l’Artichaut Grillé
Grilled Artichoke, hearts of palm, 
olives, Purslane, Lemon  

Woodland Mushrooms
Moromi Soy, Sweet Potato, Pepita 

daily coastal selection ‘en croûte’
Lobster Mousse, Leeks, Sauce américaine

smoked duck
Beets, Pickle Grapes, Ricotta, Port Reduction

American Wagyu Strip Loin
Black Garlic, green asparagus, Soubise 

Spring Peas
Sugar Snaps, Petit Pois, Sauce Laitue, Mint 

Peach potato fondant
hazelnut vinaigrette, potato veloute, caviar

LOBSTER
poached in white chocolate, braised salsify, 
comte grand cru

Yellowfin Tuna Steak
Sorrel Chimichurri, Crisp Potato, Verjus

Elderflower & Lemon Cremeux 
Vanilla Sablé, Blueberry Gelée

Honey Pavlova Melon ‘Gazpacho’ 
Melon, Cucumber, Honey Meringue, Melon Anglaise  

Four Fat Fowl Triple Cream Cheese
Cherry-Apple Mostarda, Sable

three course 155  /  four course 185  /  chef’s tasting 245

CHEF connor pearl


