ALC O\/E

STRAWBERRY GAZPACHO
herb créeme fraiche
15

ARUGULA PESTO TAGLIATELLE
cherry tomatoes, pine nuts,

Parmesan
16

SHORT RIB RADIATORI

mushroom, caramelized onion butter,

fine herbs
23

HALIBUT CEVICHE

coconut milk, pineapple-cilantro salsa

16

GRILLED LAMB KOFTA
tahini yogurt, marinated cucumber,
bean salad, grilled pita (3 skewers)

23

BLUE CRAB HALIBUT
green papaya slaw, bamboo rice,

jalaperio puree
47

HONEY MUSTARD-GLAZED HAM STEAK
grilled asparagus, rainbow carrots, mashed potatoes, mustard jus

38
ASSORTED CARROT CAKE STRAWBERRY BUCKLE
CHOCOLATE cream cheese frosting streusel crumble,

TRUFFLES 13 vanilla ice cream

12 12

é beverages
FLORALS IN SPRING DOMAINE MOSNY
agave, creme de violette, lime ‘LES GRAVIERS’
16 Montlouis-sur-Loire, FR

23

VARNIER-FANNIERE
GRAND CRU BRUT
Champagne, FR

DOMAINE DU LISES
Crozes-Hermitage, FR




