
Tasting Menu 
May 13th, 2026

Steelhead Trout Crudo 
rhubarb guacamole, cucumber agua chili, tostaditos, salsa macha

 Do Ferreiro Albariño, Rías Baixas, Spain 2023
De Moor Chitry, Bourgogne, France 2023

Ricotta Agnolotti 
smoked King salmon, ramps, everything spice, rye, ramp oil

Fernand & Fils Sauvignon Blanc, Coteaux du Giennois, Loire Valley, France 2023
Albert Boxler Gewürtzraminer, Alsace, France 2023

Wild Alaskan Halibut 
fermented spruce tip honey, Flyte Family Farm red gem potatoes, 

morel mushrooms, ramps, turnips, nettle-buttermilk

Ingrid Groiss Grüner Veltliner, Braitenpuechttorff Vineyard, Weinviertel Austria 2022
Franz Hirtzberger Grüner Veltliner “Smaragd,” Ried Kirchweg, Wachau, Austria 2023

Seven Seeds Farm Organic Pork Belly

Steadfast Acres baby leek, spring onion pancake, 
garlic chive Greek yogurt, rhubarb chutney, pistachio za’atar

		  Patricia Green Pinot Noir “Reserve,” Willamette Valley, Oregon 2024
Patricia Green Pinot Noir “Marine Sedimentary,” Chehalem Mountains, Oregon 2022

 

Beef Ribeye, Son of a Beach Farm

Andy Yang’s asparagus, Jonah crab croquettes, 
bone marrow braised radishes, Cabernet jus, béarnaise sauce

Woodenhead Petite Sirah, Guido Venturi Vineyard, Sonoma County, California 2018
Gamba Vineyards “Scarlata,” Russian River Valley, Sonoma County, California 2021

 

Rhubarb Upside Down Cake

put-by strawberry crème anglaise, brandy slush granita, white chocolate. toasted almond
Owen Roe Viognier “The Parting Glass,” Outlook Vineyard, Yakima Valley, Washington 2016

Liliac & Kracher Ice Wine, Transylvania, Romania 2023

Menu 175
Reserve Wine Pairing 150 | Wine Pairing 85

Cellar Gems Wine Pairing 225

Executive Chef Tory Miller

Pastry Chef Kristine Miller

If you have a health-threatening food allergy, please advise us before ordering.

Consuming raw or under-cooked meats, poultry, seafood, cheeses, mushrooms, legumes, shellfish, aïoli, mayo, 

coleslaw or eggs may increase the risk of food-borne illness, especially if you have medical conditions.



À La Carte

First Course
-

Steelhead Trout Crudo  26
rhubarb guacamole, cucumber agua chili, tostaditos, salsa macha

Fried Soft-shell Crab 28
Andy Yang’s asparagus, sauce gribiche, pea tendril, radish

 Hudson Valley Foie Gras Torchon 28
Partially Drifted Farm winter rhubarb, Stack Farm duck confit, 

pink peppercorn-Hook’s 12 year cheddar biscuit, chicory salad, tamarind jus

Roots Down Farm Gem Lettuce 26
Don’s Produce fried green tomato, pickled beets, 

Murphy’s Farm cottage cheese goddess, gochujang hot honey, hazelnut

Ricotta Agnolotti 28
smoked King salmon, ramps, everything spice, rye, ramp oil

Second Course
-

Charcoal Grilled Maitake Mushroom 48
crispy sushi rice,  Korean soy marinated egg, morel mushrooms, 

ramps, Love Food Farm radish, bok choy, green curry-coconut broth

Wild Alaskan Halibut 56
fermented spruce tip honey, Flyte Family Farm red gem potatoes, 

morel mushrooms, ramps, turnips, nettle-buttermilk

Sea Scallops  58
hot Italian sausage, chickpeas, Roots Down Farm broccolini, 

boquerones-Calabrian chili butter, white wine tomato cream

Wautoma Family of Farms Chicken 58

wild spring onion potsticker, Steadfast Acres bok choy, 
foie gras & black truffle fried rice, black vinegar jus, ramps, morel mushrooms

Beef Ribeye, Son of a Beach Farm 65

Andy Yang’s asparagus, Jonah crab croquettes, 
bone marrow braised radishes, Cabernet jus, béarnaise sauce

Third Course
-

Wisconsin Artisan Cheeses 24
Uplands Pleasant Ridge Reserve | Marieke Gouda | Bleu Mont Dairy Bandaged Cheddar

rhubarb jam, pecan bread, candied pecans 

Milk Chocolate Malt Mousse 18
espresso soaked chocolate cake, Maggie’s Farm black cap sauce, peanut brittle

Doughnut 18
croissant doughnuts made to order, tossed in spiced sugar 

strawberry sherbet, shortcake crumb, blood orange-white chocolate ganache

Rhubarb Tart 18
apricot sorbet, Rishi Earl Grey crème fraîche, toasted almond

Wine Pairing 65


