lrIestaurant and wine bar

SPRING FLING

TWO COURSES 55
WINE PAIRING +10

FIRST choose one

pearl barley salad
wild mushrooms, arcadian greens, shaved truffle, parmesan, crispy leeks

rustic tart
caramelized leeks, bacon, mushrooms, gruyere custard

brussels sprouts
fried ‘miso glaze’, pickled onions, toasted almonds

SECOND choose one

chicken roulade
rolled herb chicken, roasted sautéed vegetables, forestiére sauce

pan-seared swordfish
sautéed seasonal vegetables, toasted hazelnuts, chermoula sauce

gnocchi
potato gnocchi, brown butter, sage

a 3.5% fee is added to help with initiative 82 increased wages

parties of six or more will have a 20% gratuity applied to their check



