
Tasting Menu 
August 20th, 2026

Scallop Mulhoe 
Young Earth Farm Sugar Cube melon, gochujang, cucumber, 

heirloom tomatoes, Barnard Farms apricots, ground cherry, Jeju tangerine vinegar

Bernhard Ott Grüner Veltliner “Am Berg,” Wagram, Austria 2024 
Schloss Gobelsburg Grüner Veltliner, Ried Steinsetz, Kamptal, Austria 2024

Alsum’s Sweet Corn Gnocchi 

Savory Accents shishito peppers, linguiça, 
Hidden Springs Creamery Wischego cheese, blueberry piri piri 

Braunewell Scheurebe “Halbtrocken,” Rheinhessen, Germany 2023
Albert Boxler Gewürztraminer, Alsace, France 2023

Wild Alaskan Halibut 
Italian sausage, Savory Accents Jimmy Nardello peppers, 

new potatoes, eggplant caponata, tart cherry-radicchio agrodolce

Famille Savary Chablis, Burgundy, France 2023
Lioco Chardonnay “Skycrest Vineyard,” Anderson Valley, California 2021

Pinn-Oak Ridge Lamb Ribeye

couscous, Squashington Farm pickled celtuce, pickled onion, 
sumac toum, gooseberry molasses, lavash cracker

	        Jean-Michel Dupré “1935 Vieille Vignes,” Morgon, Beaujolais, France 2023
Domaine Belle “Cuvée Louis Belle,” Crozes-Hermitage, France 2021

 

Beef Ribeye, Son of a Beach Farm

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

Pax Mahle Syrah “The Bench Vineyard,” Celements Hills, Lodi, California 2022
Aia Vecchia “Sor Ugo,” Bolgheri Superiore, Italy 2022 

Gâteau Victoire

espresso mascarpone, cherry framboise sorbet, 
vanilla shortbread, Maggie’s Farm raspberry sauce

Oilvares Dulce Monastrell, Jumilla, Spain 2020
Quinta do Infantado 20 yr. Tawny Port, Douro Valley, Portugal

Menu 175
Wine Pairing 85 | Reserve Wine Pairing 150

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
-

Bay Scallop Mulhoe 26
Young Earth Farm Sugar Cube melon, gochujang, cucumber, 

heirloom tomatoes, Barnard Farms apricots, ground cherry, Jeju tangerine vinegar

Puff Pastry Pissaladière 28

fried boquerones, ratatouille, Dreamfarm chèvre, garden basil aioli 

 Foie Gras Torchon 28
Cattail Organics celery, Maine lobster salad, Kissed By the Sun blueberries, 

house made milk bread toast, Marcona almond, elderflower

Mao Z. Thao Haricot Verts Nicoise 26
green beans, baby potatoes, baby beets, Singing Fawn Gardens sungold tomatoes, 
hard cooked egg, Nicoise olives, oil cured tonnato sauce, golden Kaluga caviar

Alsum’s Sweet Corn Gnocchi 28

Savory Accents shishito peppers, linguiça, 
Hidden Springs Creamery Wischego cheese, blueberry piri piri

Second Course
-

Love Food Farm Arrowhead Cabbage 48
grits, sweet corn-heirloom bean succotash, chanterelle mushrooms, 

charred Barnard Farms peaches, smoked blue cheese, toasted walnuts, ssamjang butter

Wild Alaskan Halibut 56
Italian sausage, Savory Accents Jimmy Nardello peppers, 

new potatoes, eggplant caponata, tart cherry-radicchio agrodolce

Grilled Ode Cod  52
Jamaican style rice & peas, Love Food Farm curry steamed cabbage, 

pickled habanada peppers, jerk spiced coconut cream sauce

Grilled Seven Seeds Farm Organic Pork Loin 58

roasted pork belly, Green Barn Farm cauliflower, shishito peppers, fennel, 
new potatoes, fennel pollen, hazelnuts, fermented mulberry gastrique, sauce Robert

Beef Ribeye, Son of a Beach Farm 65

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

Third Course
-

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

rhubarb jam, pecan bread, candied pecans 

Olive Oil Chocolate Cake 18

brown butter-hickory nut ice cream, Kirsch ganache, marshmallow meringue, red currant sauce

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

blueberry compote, oat streusel, brown sugar ice cream, bourbon caramel, poached peaches

Barnard Farm Apricot Tarte Tatin 18
basil ice cream, caramel tuile, blueberry gastrique

Wine Pairing 65


