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POACHED LOBSTER SALAD 4o0
roasted beets, braised endive, blistered tomatoes,
Cara Cara orange, frisée

CHICKEN TERRINE 26
poached figs, pickled apples, herb salad

CHARRED OCTOPUS 35
heirloom cherry tomatoes, saffron aioli, fried capers, olives,
heirloom peewee potatoes

COTE DE BOEUF (FOR TWO) 170
32 0z bone-in ribeye, pommes aligot,
crispy Korean Brussels sprouts

FLOURLESS CHOCOLATE CAKE 16
raspberries, raspberry meringue, chocolate cream



