
cured heirloom tomato
roasted watermelon, cured oyster
 

beet Cured hamachi
Sashimi, Tartare, Blue Potato Crisp  

 
Foie Gras torchon
Blueberry, Gooseberry, Popcorn 

Salade emeraude
avocado, Pistachio, kiwi, mint 

Woodland Mushrooms
Moromi Soy, Sweet Potato, Pepita 

LOBSTER & Nasturtium
Heirloom Cornmeal Porridge, Tomato Nage

smoked duck
Beets, Pickled Grapes, berries, Port lacquer

American Wagyu Strip Loin
Black Garlic, green asparagus, Soubise 

Sweet corn 
romano, cherry, Cacio pepe

potato fondant with peach
hazelnut vinaigrette, potato veloute, caviar

The catch
Charred squash purée, herb soubise
black olive, toasted pine nuts

sunchoke agnolotti
jamon iberico, ricotta, chive

Four Fat Fowl Triple crème
Seasonal Accoutrements

Chocolate cremeux
madagascar vanilla ice cream, maple, fig  

black currant & concord grape
goat cheese chantilly, pistachio, champagne

peach & ricotta
white chocolate, raspberry, english tea cake

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

CHEF connor pearl


