
Blueberry Sorbet w/ Poached Peach & Sweet Corn Marshmallow Fluff  $13

Chocolate Tart w/ Chocolate Ganache, Praliné Crémeux & Milk Chocolate Glaze $14

DESSERT

SMALL

MAIN

Sweet Potato
Red-Eye Aioli, Cabot Clothbound Cheddar & Sumac $21

MID

Agnolotti
Braised Catalpa Grove Farm Lamb & Pecorino Toscano $28

Spaghetti
Vin Jaune Beurre Blanc, Saffron, Sweet Corn & Black Truffle $33

Grilled Chilean Sea Bass
Aji Dulce Soubise, Lobster Mushrooms & Pepper Conserva $44

John’s Prime Rib
Bone Marrow Horseradish Cream & Au Jus $89

Half Farm Chicken
 Cranberry Beans, Sungold Tomatoes & Salsa Verde $48

Charred Green Bean Salad
 Sungolds, Eggplant, Miso & Ricotta Salata $23

Lobster Salad
Melted Leek Aioli, Fish Sauce Vinaigrette & Herbs $32

Beef Fat Fries
Melted Leek Aioli $14

Grilled Japanese Eggplant
Vadouvan Curry, Yogurt & Herbs $24

OYSTERs

Island Creek, MA w/ Mignonette, Lemon & Horseradish 
Half Dozen $27 / Dozen $48 

Chicken Liver Mousse
Pickled Autumn Gold Grapes & Grilled Sourdough $18


