E ABOVE ASTERISKS IN E NING RAW OR UNCOOKED ME ASE YOUR RISK

1; - DEC 24, 2018 -

$88/person, +$40/ beverage pairing

(ot LOuNdE (hoose o)
VANILLA-ENHANCED TUNA WALU CRUDO
spicy apple aguachile, guajillo oil, puffed wild rice

TERRINE OF CARAMELIZED QUINCE

gorgonzola, mizuna, winter squash textures

Zh[d COuNDe (choose one)
CHICKEN LIVER MOUSSE

blood orange pikliz jam, schmaltz, rye

BURRATA

bottarga, yuzu kosho, brassica salad, apricot curd

20l COurde (choose oe)
CRISPY CHICKEN THIGH**
ravioli of escargot, fennel, sweet pepper emulsion
- can be made vegetarian with slow-cooked fennel -

TAGLIOLINI

poached lobster, sauce homardine, celery

4 t/{ LOuNdE (choove one)
FRUITI DE MER CASSOULET**

confit baby octopus, shrimp, lemongrass sausage, white beans
- can be made vegetarian with roasted root vegetables -

MILK-FED VEAL ENTRECOTE FOR TWO

miso cognac cream, black trumpet mushroom trifolati, braised romaine

“PEKING QUAIL”

worcestershire-honey glaze, charred scallion rice grits, spiced pickles, candied peanuts

Dubéﬁt (thoose one)
COMPRESSED APPLE TART

brown butter caramel, orange rosemary ice cream

DARK CHOCOLATE MOUSSE

banana cream, hazelnut cake

RGEIIEEINGY CGUARD %m@ TEHASH —tnidterTwha—
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