DINNER
<386

— FOR THE TABLE —

CHARCUTERIE 24
CHEF’'S ASSORTMENT OF 2 MEATS & 2 CHEESES
WITH ACCOUTREMENTS

SHELLFISH PLATTER*

SPINACH & SMOKED GOUDA DIP 17
BLACK TRUFFLE, GRILLED SOURDOUGH BREAD

MKT

JUMBO GULF SHRIMP, SEASONAL CRAB CLAWS,
OYSTERS ON THE HALF SHELL, PERNOD SPIKED COCKTAIL,
TARRAGON MUSTARD, MANGO SRIRACHA SAUCE

—— STARTERS —

MARROW BUTTER 24
LOCAL BREAD, CHIVES, SMOKED MALDON

VEAL MEATBALLS 18
PINE NUTS, CHERRIES, SAN MARZANO TOMATO SAUCE

VENISON CARPACCIO* 26
TOMATO CHIPOTLE AIOLI, CAPERBERRIES, SMOKED SEA SALT,
GRILLED SOURDOUGH

BROILED GULF OYSTERS 15
NDUJA BUTTER, PARMESAN CHEESE

YELLOWEFIN TUNA TARTARE* 23
SESAME-SOY SAUCE, WAKAME SEAWEED, CUCUMBER,
SESAME SEEDS, CRISPY LOTUS ROOT

CHILLED MELON SOUP 22
LOBSTER, CHILLED HONEYDEW, LIME, MINT

GRILLED PORTUGUESE OCTOPUS 26
SMOKED PAPRIKA, CHICKPEAS, CHORIZO RAGOUT

BEETS AND POACHED PEARS 18
FRISEE, DOMESTIC BLUE CHEESE.
SHERRY VINAIGRETTE

PEACH AND WATERCRESS 16
GRANA PADANO, CANDIED PECANS

WILD MUSHROOM ARANCINI 16
TOMATO SUGO

— MAINS —

CRISPY WHOLE FISH 65
SNOW PEAS, CAULIFLOWER, PICKLED PEPPERS,
COCONUT CURRY SAUCE

DIVER SCALLOPS 57
SPAGHETTI SQUASH, SWEET CHINESE SAUSAGE, SAGE,
APPLE CIDER REDUCTION

WOOD GRILLED ATLANTIC SWORDFISH 45
SAUTEED BROCCOLINI, SAUCE PUTTANESCA

DUCK CONEFIT 46
RISOTTO MILANESE, PARSLEY GREMOLATA, ALMONDS

BUCATINI 49
FRESH LOBSTER MEAT, CHERRY TOMATOES,
CALABRIAN CHILI, VODKA SAUCE, BURRATA

ooooooooooooooo

COLORADO LAMB CHOPS 64
FIG & HAZELNUT CRUSTED, BABY CARROTS,
GOAT CHEESE POTATO GRATIN

BONE-IN BEEF FILET 8
LYONNAISE FINGERLING POTATOES,
HERBED BOURBON BUTTER

ROASTED ORGANIC 1/2 CHICKEN 38
SMASHED PURPLE POTATOES, MIXED MUSHROOM SAUCE

BRAISED WAGYU BEEF CHEEK 59
POLENTA, CHARRED CORN SALSA VERDE, FENNEL

WOOD GRILLED BISON STRIP 63
SEASONAL MOSTARDA, GORGONZOLA CREME

--------------

VERMONT GOAT CHEESE POTATO GRATIN 16

HAND-CUT CRISPY PARMESAN FRITES 16
CURRIED CAULIFLOWER 14
HONEY GLAZED BABY CARROTS 14
SHISHITO PEPPERS WITH GOAT CHEESE & MARCONA ALMONDS 14
SAUTEED BROCCOLINI WITH GARLIC & CALABRIAN CHILI 15

""CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOOD BORNE ILLNESS™




