TAsTING MENU
JuLy 3rD, 2026

AHI TuNA TARTARE

cucumber, Don s Produce cherry tomato, kimchi, strawberries,
sweet onion, puffed rice, sweet soy vinaigrette, spicy aioli

Max Ferd. Richter Riesling “Classic,” Hovel, Germany 2023
* Villa Wolf Riesling, Forster Pechotein, Pfalz, Germany 2013

RicorTta AGNOLOTTI
Jones Valley Farm fava beans, grilled escarole, ‘nduja,
shaved fennel, sungold tomato, pecorino romano

Ver Sacrum “Geisha Dragon del Desierto,” Los Chacayes, Mendoza, Argentina 2024
* Veyder-Malberg Griiner Veltliner, Wovendorfer Hochrain, Wachau, Austria 2022

ANCHO CHILI SPICED WILD ALASKAN HALIBUT
summer squash, roasted sweet onion, Young Earth Farm sugar snap peas,
masa fried squash blossom, salsa falsa, green chorizo vinaigrette
Sesti Rosato, Zuscany, ltaly 2025
* Henri Prudhon “Le Ban,” Sacnt-Aubin, Burgundy, France 2022

PINN-Oak RipGe Lams BELLY
Snug Haven Farm baby carrots, harissa, vadouvan Greek yogurt, schug, pistachio
Patricia Green Pinot Noir, Chehalem Mountain Vineyard, Oregon 2024
* Burn Cottage Pinot Noir “Moonlight Race,” Central Otago, New Zealand 2023

NEW YORK STRIP, SON OF A BEACH FARM

pommes dauphine, Green Barn Farm broccoli, bacon,
Bleu Mont Dairy aged cheddar, peanut chili crisp, port wine jus

Chateau Pégau “Plan,” Rhone Valley, France NV
* Immortal Cabernet Sauvignon “Slope,” Sornoma County, California 2018

L'EToiLE GARDEN ANISE Hyssop Paviova
lemon drizzle cake, Sue Vang strawberry sorbet, lemon curd, vanilla bean créme anglaise
Elio Perrone Moscato d’Asti “Sourgal,” Piedmont, Italy 2025
* Molino Real “Mountain Wine,” Milaga, Spain 2022

Menu 175
WINE PAIRING 85 | % RESERVE WINE PAIRING 150
CELLAR GEMS WINE PAIRING 225

ExecuTtive CHEF TORY MILLER
PAsTrRY 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, aioli, mayo,

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



A LA CARTE

FirsT COURSE

AHI TuNA TARTARE 26
cucumber, Do Produce cherry tomato, kimchi, strawberries,
sweet onion, puffed rice, sweet soy vinaigrette, spicy aioli
SnuG Haven Fars NEw POTATOES 28

Alpinage Raclette sformato, Steadfast Acres broccoli, spring onion,
Alto Adige speck, Marquardt’s Tree Farm Maple sap broth

S7EADFAST ACRES BABY LEEKS AU VINAIGRETTE 28

foie gras ganache, Maine lobster, Tomato Mountain kohlrabi, hazelnut, buckwheat

Varor ACRES SUGAR SNAP PEAS 26

pistachio crusted Dreamfarm chévre, garlic toast, pea tendril pesto, miso-ginger vinaigrette

Ricorta AcNnoLoTT! 28

Jones Valley Farm fava beans, grilled escarole, ‘nduja,
shaved fennel, sungold tomato, pecorino romano

SeconD COURSE

SINGING Fawn GArRpDENS COURGETTES 48

farinata, Wonkas Harvest asparagus, Castlevetrano olive tapenade,
lemon whipped ricotta, tempura fried squash blossom

ANcHoO CHILI SPICED WILD ALASKAN HALIBUT 56

summer squash, roasted sweet onion, Young Earth Farm sugar snap peas,
masa fried squash blossom, salsa falsa, green chorizo vinaigrette

Nara CABBAGE WRAPPED SWORDFISH 52

Squashington Farm kohlrabi, sugar snap peas, hakurai turnip, miso-morel purée,
wasabi aioli, rock shrimp dumpling, spring onion broth

Wavroma Famiry or FArus CHICKEN 58

L’Etotle garden pesto & confit risotto, Valor Acres broccolini,
Calabrian chili & toasted walnut gremolata, Sue Vang s strawberry conserva

NEW YORK STRIP, SON OF A BEACH F'ARM 65

pommes dauphine, Green Barn Farm broccoli, bacon,
Blew Mont Datry aged cheddar, peanut chili crisp, port wine jus

THIRD COURSE

WISCONSIN ARTISAN CHEESES 24
Uplands Pleasant Ridge Reserve | Maricke Gouda | Bleu Mont Dairy Bandaged Cheddar
rhubarb jam, pecan bread, candied pecans
MILK CHOCOLATE MALT MOUSSE 18

espresso soaked chocolate cake, Maggies Farm black cap sauce, peanut brittle

DouchHnut 18

croissant doughnuts made to order, tossed in spiced sugar, with
blueberry compote, brown sugar streusel, strawberry sherbet, bourbon caramel

RHUBARB TART 18

apricot sorbet, Rwhi Earl Grey créme fraiche, toasted almond

WINE PAIRING 65



