
FIG & WILD ARUGULA SALAD  speck  ham,  pomeg ranate ,  me y er  l emon dres s ing 	

BEACH PLUM FARM DEVILED EGGS  c h e f ’s  d a i l y  p r e p a r a t i o n s 	

GRILLED LOCAL OYSTERS  ca labrian chi l i  but t er,  pecor ino  romano ,  za’atar  bread crumbs

FIRST COURSE

MISO HALIBUT  l e g u m e s ,  c a r r o t s ,  b l a c k  k a l e ,  l e m o n  c o n f i t ,  s h i r o  d a s h i

HERITAGE PORK CHOP  w h i t e  p o l e n t a ,  g r e m o l a t a ,  b l a c k b e r r y - r e d  w i n e  r e d u c t i o n

ROASTED CHICKEN  f a r m  g r e e n s ,  s u n d r i e d  c h e r r i e s ,  r e d  o n i o n ,  o l i v e s ,  n a a n  b r e a d ,  p a n  j u s

YELLOW COCONUT CURRY  c o c o n u t  m i l k ,  g i n g e r,  t u r m e r i c ,  m a r k e t  v e g e t a b l e s ,  j a s m i n e  r i c e 	  

SECOND COURSE

PUMPKIN CHEESECAKE  c a n d i e d  p u m p k i n  s e e d s ,  c h a n t i l l y ,  t o r c h e d  m e r i n g u e

RED-WINE POACHED PEAR  v a n i l l a  y o g u r t ,  a u t u m n - s p i c e d  s y r u p

HOMEMADE ICE CREAMS & SORBETS  s e a s o n a l  s e l e c t i o n s  	  

DESSERT

October 17 - 23

$65

RESTAURANT WEEK


