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BUTTERNUT SQUASH VELOUTÉ
smoked long island duck breast, pumpkin seeds, aged balsamic vinegar

––
WINTER ENDIVE SALAD
pickled pear, ricotta salata, craisins, banyuls vinaigrette

––
SMOKED BROOK TROUT RILLETTE
trout roe, buttered brioche, mâche salad

SECOND

CABERNET BRAISED SHORT RIB 
creamy polenta, brussels sprouts, espelette pepper

––
SCOTTISH SALMON
cannellini bean cassoulet, baby turnips

––
SOFT BRIOCHE DUMPLING
wild mushroom ragout, marjoram

THIRD

MONT BLANC
chestnut mousse, bavaroise, mandarin orange sorbet
––
MINT + CHOCOLATE
dark chocolate cake, crème fraîche, mint ice cream
two courses  45  |   three courses  52
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LUNCH
PRIX FIXE
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