
D I N E  L A

T O  S T A R T
1  per  person

Cream biscuits,  Steen's  butter

F I R S T
choice of

Smoked albacore dip,  Carolina gold rice crackers
Baby market lettuces,  pickled carrots,  r icotta salata,  hazelnuts,  coriander buttermilk

Louisiana shrimp aguachile,  cucumber,  avocado,  radish,  chiltepin-lime,  charred al l ium

$65 per person
Monday - Saturday,  5 :30pm-10pm

Sunday,  5 :30pm - 9pm

S E C O N D
choice of

Barramundi,  maitake mushroom, Brentwood corn,  brown butter dashi
Roasted local  oyster mushroom,  charred leek aiol i ,  malt  vinegar,  lemon

Venison burger,  pickled green tomato,  arugula,  crispy leeks,  garl ic  aiol i ,  brioche bun
Heirloom Mary’s  half  chicken ,  chil i  de arbol ,  white bbq sauce,  watermelon radish,  sorrel ,  lemon

D E S S E R T
c h o i c e  o f

Chocolate torte,  whipped crème fraiche
Almond tart,  poached plum

Arava melon sorbet
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