
DESSERT

Cheesecake Sundae with Roasted Strawberry Ice Cream & Rhubarb Granita $15

DINNER

Butterscotch Pudding with Pineapple Jam, Miso Toffee Crumble and Buttermilk Whipped Cream $15

Bucatini with Ragù Bianco, Green Garlic, Breadcrumbs & Parmigiano Reggiano $27

Michigan Asparagus with Vin Jaune Sabayon, Creme Fraiche & Herbs  $24

Murasaki Sweet Potato Brûlée with Red Eye Aioli & Cabot Clothbound Cheddar $22

Grilled Sakura Pork Collar with Almond Milk Nage, English Peas & Hakurai Turnips $32

Half Chicken with Ramp Fresno Condiment, Broken Rice & Preserved Lemon Jus $51

Pan-Roasted Halibut with Maitake Jus, Basil, Sungold Tomatoes & Breadcrumbs   $47

Stracciatella with Grilled Pita, Sorrel Salsa Verde & Sungold Tomatoes $23

Six Chilled Island Creek Oysters with Ramp Mignonette and Black Pepper  $31

Spring Salad with Kohlrabi, Spring Peas, Hazelnuts, Ricotta & Horseradish $20

Lobster Salad with Fish Sauce Vinaigrette, Melted Leek Aioli & Millions of
Herbes  

2.5 oz $34
5 oz $59

Chicago Happy Meal $75
2 House Martini with Beef Fat Fries, 1oz Osetra Noir Caviar

Creme Fraiche, Chives, Shallots & Hard Boiled Egg 

Beef Fat Fries with Melted Leek Aioli
Small $11
Full $16
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