
M U S H R O O M  S T R U D E L  •  1 9
chevre mousse, baby kale, balsamic reduction  ◆  V

E L K  T A R T A R E  •  2 9
huckleberries, puffed rice, Marcona almonds,
lemon oil  ◆  DF

C R I S P Y  C A L A M A R I  •  1 9
blistered shishito, banana peppers, curry aioli  ◆  GF, DF

D U C K  C O N F I T  B R A N D A D E  •  2 1
soft poached egg, arugula, lingonberries, natural jus  ◆  GF

R O C K  S H R I M P  &  C R A B  G R A T I N  •  2 6
Rock shrimp and lump crab, saffron soubise,
dauphine potato, crostini

T O M A T O  A Q U A V I T  B I S Q U E  •  1 2
chives, vanilla, sunchokes  ◆  GF, V

S o u p  D u J o u r  •  1 5
chef’s signature selection

A P R È s

All menu items were processed in a kitchen that also processes wheat.
If you have any dietary restrictions, allergies or requests, please let your server know 


