ST )

P

Led

pea fritters with pecorino 21

kampachi with kumquat and yuzu 22

scallop with cucumber and turnip 18

escarole with spring onion and ricotta salata 19

foie gras terrine with walnuts and honey vinegar 27

grilled cabbage with sunflower seeds and dill 79
red shrimp with olive oil and garlic 27

spring mille-feuille with ricotta and morels 33
chicken liver agnolotti 25

tilefish with green garlic and razor clams 34
half chicken with foie drippings 38

pork chop with smoked onion jus 39

rice pilaf 9

glazed carrots 11

for two
dover sole with sherry and lemon 88

dessert

ice cream 9

rice pudding 117
pistachio bundt 13

dessert for two
devil’s food cake 22

consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness



Soda &
Highball 14

sparkling

Marie de Louvoy ‘Carte Noir’ Crémant de Bourgogne, Burgundy, France NV 22
Pierre Paillard ‘Les Parcelles’ Champagne, France NV 37

white

Rimbert ‘Ugni Glou’ Languedoc-Roussillon, France NV 12

Petershof “Vineyard Project 005’ Riesling Feinherb, Saar, Germany 2022 16
Ca Nestruc ‘Bi’ Catalunya, Spain 2022 79

Luis Seabra ‘Xisto Illimitado’ Duoro, Portugal 2022 21

Roland Lavantureux, Bourgogne Tonnerre, Burgundy, France 2022 31

rose

Bedrock Wine Co. ‘Ode to Lulu’ Sonoma Valley, USA 2023 21

red

Cooperativa de Cadalso ‘Granito de Cadalso’ Vinos de Madrid, Spain 2017 13
La Chevalerie ‘Cuvée du Peu-Muleau’ Loire Valley, France 2015 17

Nicolas Altare, Dolcetto, Dogliani, Piedmont, Italy 2021 19

Clos Venturi ‘Brama’ Syrah, Corsica, France 2021 23

Pierre Boisson, Hautes-Cétes de Beaune, Burgundy, France 2021 32

sake

Jokigen, Yamahai Junmai 19

Mimurosugi Yamadanishiki Junmai Daiginjo 26
Sfortified / sweet

Gutierrez Colosia, Amontillado, Spain 72

Royal Tokaji ‘Late Harvest’ Tokaj, Hungary 2018 15

Mas Blanc ‘Le Colloque’ Grenache, Banyuls, France NV 76
Izumibashi ‘Yamada Jyuro’ Junmai Daiginjo Umeshu 23

Huet ‘Le Haut-Lieu” Moelleux, Vouvray, Loire, France 2022 29



