N IGe

RESTAURANT

Tuesday—-Saturday | 6pm-10pm
$65 per person, not including tax & gratuity

SELECT ONE

PEACHES AND BURRATA

local peaches, heirloom tomato, burrata, golden balsamic purée

CAESAR SALAD

fennel crumbs, parmesan, Calabrian chili, boquerones

SELECT ONE

CORN AGNOLOTTI

huitlacoche, pine nuts, poblano chiles, scallions, corn

KING SALMON

green garlic puree, slow-cooked leeks, asparagus, artichokes

HERB-STUFFED AMISH CHICKEN

Fava bean hummus, seasonal vegetables, jus gras

SELECT ONE

PEACH COBBLER

caramelized banana ice cream

MALTED CHOCOLATE MOUSSE CAKE

strawberries, malt balls, chocolate sauce
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