
DECEMBER 24TH - JANUARY 1ST

APPETIZERS
DUCK LIVER TARTINE $23.00

pickled vegetables / grilled rustic bread / black pepper-sauternes jelly

TUNA CRUDO*  $22.00
avocado / cucumber / passion fruit aguachile

ROASTED BABY BEETS + BURRATA   $17.00
pink grapefruit / arugula / pumpkin seed vinaigrette

ENTRÉES 

POMEGRANATE-BRAISED SHORT RIB $49.00
celery root-potato pave / crispy shallots

BUTTER-POACHED LOBSTER $51.00
lobster velouté / vermicelli cake / sautéed spinach

LAVENDER-HONEY DUCK BREAST*  $45.00
five-spice / kohlrabi-apple slaw / cherry mostarda / thyme jus

DESSERTS  
DARK CHOCOLATE MARQUISE $14.00

pistachio anglaise / pistachio crunch

PERSIMMON UPSIDE-DOWN CAKE $13.00
almonds / caramel / crème fraîche

COCKTAIL
HARD PRESSED  $15.25

jack daniel’s tennessee whiskey / hot apple cider / demerara / clove / cinnamon

* Food items are cooked to order or served raw. Consuming raw or undercooked meat, 
seafood or eggs may increase risk of foodborne illness
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