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181 W I10TH ST. NEW YORK, NY

SUMMER RESTAURANT WEEK
THREE COURSE DINNER $45 | SUNDAY - FRIDAY
FULL TABLE PARTICIPATION

Syt
- $elocl one -
KALE SALAD

lemon breadcrumbs, chilies
parmesan vinaigrette

MELANGE OF CUCUMBERS
cucumbers, pickled shallots
summer herbs, cocojune yogurt

TRUFFLE CROQUETTES
gruyere, truffle honey
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CAPELLINI AU CITRON
preserved lemon, mimolette cheese

BRANZINO
haricots verts, sauce grenobloise

COQ AU VIN BLANC
poulet rouge, lardons
beech mushrooms, chablis cream

Dessert

RIZ AU LAIT

vanilla rice pudding, macerated
strawberries, almond nougatine
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BORDEAUX
ch. turcaud, entre-deux-mers, 2023

@my@
SAUMUR-CHAMPIGNY

dom. la bonneliere, tradition, 2022

CHOCOLATE MOUSSE
dark chocolate, caramel cream

vanilla chantilly



