+ Happy New Year! +

APPETIZER

Nantucket Bay Scallop Crudo 17

blood orange, pistachios, espelette

NV Adami, Bosco di Gica Prosecco Brut, Veneto, ITL 14

Lobster Ravioli 18
sauce américaine

'21 Loersch, Riesling Kabinett "Apotheke”, Mosel, DEU 14

ENTREE

Black Cod 36

eggplant caponata, rosemary balsalmic reduction

'21 La Chablisienne, Petit Chablis "Pas Si Petit", Burgundy, FRA 17

Rack of Lamb 42
roasted vegetables, truffled mashed potatoes, red wine jus

'21 Chelsea Goldschmidt, Merlot, Alexander Valley, USA 16

DESSERT

Chocolate Mousse Cake 14
chocolate shavings, whipped cream

15 Bertrand, Banyuls, Roussillon, FRA 10
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Executive Chef: St.Luc Julmeus




