
 

N
L E
F
squ
[ 4

s t a r t e r s

A T U R A L L Y  
A V E N E D  

O C A C C I A
ash blossom but ter,  bas i l
]

J A

[ 1

M Ó N  S E R R A N O
24 month aged ham, pick led vegetables

3 ]

R I
f igs
[ 1

C O T T A  M A I S O N
,  honey v inegar,  bas i l
2 ]  

C E L E R Y  R O O T  P O T A G E  

[ 1 3 ]

R
ew s
[ 1

O A S T  S W E E T  P O T A T O
e’s blue cheese, smoked dates,  a lmond
4 ]

C E
tah
[ 1

H A R R E D  N A P A  C A B B A G
in i ,  parmesan, roasted sesame seeds
5 ]

 
 L

cr is
O C A L  G R E E N S

py quinoa, radish, banyuls v inaigret te 
[ 1 2 ]

 [ 1
 

C H I C K E N  L I V E R  M O U S S E
husk cherry jam, pick led onion, sourdough

3 ]

A  

[ 1

 

O C T O P U S  
L A  P L A N C H A

gigant i  beans,  red onion, cured lemons  
8 ]

m a i n s

 P A R I S I A N  G N O C C H I
maitake mushroom, shishi to peppers,  
comté cheese
[ 1 8 / 2 4 ]

R O A S T  H A L F  C H I C K E N
carrots,  c ipol l in i  onion, lemon, thyme 

[ 2 6 ]

R O H A N  D U C K
warren pear,  endive, hakurei  turnips
[ 3 4 ]

C O D  
nugget potatoes,  horseradish cream, di l l  
[ 2 4 ]

L U T È C E  B U R G E R
caramel ized onion, d i jon miso,
vermont aged cheddar
[ 1 8 ]

 

N Y  S I R L O I N  
creamed kale,  pommes pai l lasson, 
sauce béarnaise 
[ 3 2 ]

s i d e s

F R I E S
di jonnaise,  ketchup  
[ 6 ]

 

R O A S T E D  B R U S S E L S  
S P R O U T S  
duck fat  ,  thyme 
[ 8 ]

R O A S T  C A R R O T S
beurre noiset te,  lemon
[ 8 ]

K U L U G A  C A V I A R  ( 1 O Z  )
pommes pai l lasson, creme fraiche, di l l  
[ 4 2 ]

A L L  P A R T I E S  W I L L  H A V E  A  2 2 %  S E R V I C E  C H A R G E  A D D E D  T O  T H E  C H E C K

conf i t  gar l ic ,  croutons,  celery leaf   


