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First Course

Lacroix Salad 12

Mache Salad  Salsify, Blood Orange, Malted Coriander Vinaigrette 14 

Coconut-Mushroom Soup Shrimp Toast 14 

Scallop Buttermilk, Pomegranate, Endive 16

 Foie Gras Huckleberry, Maitake 24

 Clam Risotto Savoy Cabbage, Pecorino 18

Hamachi Red Beet, Horseradish 16  

Oysters on the Half Shell 18/36

Main Course

Wild Striped Bass 36
Black Truffle, Baby Turnip, Escargot

Branzino 32
Tangerine, Confit Potato, Dill, Smoked Trout Roe

 Lobster 48
Salsify, Black Trumpet Mushroom, Tortellini

Black Cod 36
Baby Artichoke, Bok Choy, Wheat Berry

Golden Tilefish 34
Kohlrabi, Pineapple, Heart of Palm

Veal Cheek 40
Wild Rice, Green Papaya, Madras Curry

Pineland Farms Ribeye 45
Chickpea, Fresno Chili, Tamarind

Elysian Fields Lamb 42
 Weisswurst, Quince, Celery Root

Hudson Valley Duck 38
 Smoked Brussels Sprouts, Beech Mushroom, Granny Smith Apple

Cheese Selection from Around the World
Three Cheeses- $18 

Six Cheeses- $28

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness


