
Happy New Year!

A P P E T I Z E R

Na n t u c ke t  B ay S ca l l o p  Cr u d o   17

blood orange, pistachios, espelette

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

Lo b s t e r  R av i o l i   18

sauce américaine

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

E N T R É E

Bl a c k  Co d   36

eggplant caponata, rosemary balsalmic reduction

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

R a c k  o f  L a m b   42

roasted vegetables, truffled mashed potatoes, red wine jus

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

D E S S E R T

C h o co l a t e  Mo u s s e  C a ke   14

chocolate shavings, whipped cream

'15 Bertrand, Banyuls, Roussillon, FRA 10

Executive Chef: St.Luc Julmeus


