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Farm Green Salad
sherry vinaigrette, finback cheese, fennel, toasted seeds

Hearts of Palm 'Ceviche'
plant based Peruvian ceviche w/ sweet potato chips
Roasted Carrots
escabeche, tomatillo salsa, 'queso blanco', cilantro
Fried Pickled Asparagus
tempura battered pickled asparagus, jalapeno tahini sauce
Tuna Tartare
nori, sesame, carrot-coconut vinaigrette, soy cured egg yolk
Lobster and Shrimp Toast
lobster and shrimp mousse, nouc cham, cilantro, fried shallot

Potato Masala
pea 'samosa', tomato-vadouvan sauce, aloo hash, cilantro
Gnocchi Alla Vodka
spicy alla vodka sauce, whipped citrus ricotta, chili crunch
Black Bass
Asparagus, pickled ramps, sauce gribiche, ramp crema 
Lobster and Crab Cake Benedict
poached egg, brioche, sauce charon
Ham 
onion & gruyere crepe, english peas, mustard vinaigrette 
Lamb Loin
farro, fennel, date and seed salad, pistachio, herb yogurt

Caramel Shortbread Bar 
coffee buttercream, cocoa nibs 
Hummingbird Cake
banana, pineapple, pecans, cream cheese frosting
Key Lime Pie 
chantilly cream, blueberry preserves
Orange Upside Down Cake 
coconut almond brittle, hibiscus glaze 

Shrimp Cocktail 6 for $21

PEI Oysters 6 for $21

Foie Gras Mousse +$8
flavors of Bahn Mi, jalapeno-cilantro salsa, milk bread, pickles
Smoked Duck Drumettes

New York Strip

harissa hot honey, mint yogurt, date and seed salad

crispy potatoes, broccoli rabe, cognac cream sauce Johnny Cake Biscuits 4 for $9
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