@82@‘ WEDNESDAY PRIX FIXE - THREE COURSES - $35

BISTRO

FIRST COURSE

Roasted Butternut Squash and Pear Bisque
foie gras butter, compressed pear, candied pepitas

Mixed Green Salad
manchego vinaigrette, oven dried tomatoes, garlic-paprika bread crumbs

Sherry-Glazed Lamb Ribs
chermoula, grape-mizuna salad, labneh

Crispy Duck Leg Confit
yuzukosho, pomegranate, sesame granola, miso aioli

Wagyu Beef Tartare ***add $5**
crushed peanuts, fish sauce-lime vinaigrette, red onion, tapioca-togarashi cracker, mint

Grilled Spanish Octopus ***add $5**
fennel vinaigrette, crispy pee wee potato, sweet garlic purée, serrano chile-celery heart salad

SECOND COURSE

Rigatoni
braised oxtail ragu, chili gremolata, parmigiano-reggiano

Rye Gnocchi
roasted honey nut squash, walnut crumble, lemon, brown butter

Sweet Potato Agnolotti
chorizo-red pepper broth, black cumin, chorizo bread crumbs, parmigian0-reggiano

Squid Ink Spaghetti
rock shrimp, piri piri, sun gold tomato, parmigiano, basil oil

Harissa-Marinated Lancaster Chicken Breast and Crispy Leg
pickled apricot, baby mustard greens, roasted fingerling, harissa vinaigrette

Pan-Seared Branzino
braised black rice, blistered snap peas, mint, sweet-and-sour carrot conserva

Acqua Pazza
scallops, mussels, clams in a spicy tomato broth, garlic crostini, fines herbs, polenta, charred lemon

Grilled Beef Shoulder Tender
sunchoke purée, confit maitake, huckleberry-rosemary relish, aged cheddar

DESSERT

Red Wine Poached Pear
sour cream ice cream, rosemary milk crumbs, spiced pear reduction

Vanilla Custard Kataifi
cherry granita, mint, sour cherry compote, pistachio powder

Chocolate Budino
buttermilk whipped cream, espresso cookie crumbs, chocolate glaze

Coconut & Almond Panna Cotta
date caramel, coconut ice cream, almond crumble
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PLEASE INFORM US OF ANY FOOD ALLERGIES.

Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of food borne illness. 28




