
$59 per per son
S u b j e c t  T o  S e a s o n a l  C h a n g e s

S t e a me d  Mu s s el s 
white wine, roa sted garlic, he rb but te r, g r illed c iabat ta 

 
Lu mp Cr a b Ca ke

he irloom cor n succota sh, re moulade 
 

Ca e s a r S a l a d 
romaine, kale, aged par mesan, garlic c routon s

M A I N  C O U R S E

F I R S T  C O U R S E

D E S S E R T

P a n - S e a r e d  D uc k B r e a s t 
but te r nut squa sh puree, roa sted car rots, bal samic reduct ion 

 
S e a r e d S c a l lop s 

he irloom tomato, cor n, pork belly r i sot to 
 

G r i l le d  Ne w Yor k S t r ip 
duck fat-f r ied f inge rling potatoes, brai sed g ree n s, bordelai se

R ic ot to G no c c h i
a s parag u s, e ngli sh pea s, maitake, par mesan broth

Cho c ol at e  Ta r t 
chocolate ganache, ra s pbe r r y ga st r ique

 
Ke y L i me Ta r t 

ke y lime cu stard , s wi ss me r ing ue


