
 
    

���� Chef’s Tasting Menu Available Nightly  Chef’s Tasting Menu Available Nightly  Chef’s Tasting Menu Available Nightly  Chef’s Tasting Menu Available Nightly ����    
 

����    First CoursesFirst CoursesFirst CoursesFirst Courses    ����    

 
“LN2” Gazpacho 

with avocado, strawberry, ventresca and Sicilian pistachio   $18.00 
 

Fall Acorn Squash Soup 
with savory chantilly, crunchy maple and aged sherry  $17.00 

 

Creamy Corn Soup 
with tarragon blossoms, brown butter powder and Maine crab   $18.00 

 

* Marinated Yellowtail and Yellow fin Tuna 
with opal basil, ginger and garlic   $19.00 

 

Soft Shell Crab Tempura 
with texture of bacon, garden sorel and young cress   $19.00 

 

Cassolette of Sea Urchin and Lobster 
with parsnips, crispy shallots and candied lemon   $19.00 

 

60° Egg 
with jamon broth, coffee, black truffle vinaigrette and vadouvan spices   $16.00 

 

Terrine of Foie Gras  
with wild blueberries, basil and frozen horseradish  $25.00 

 

Lacquered Foie Gras 
with dehydrated yogurt, poached peaches  and smoked whiskey $25.00 

 

Salad of Fresh Hawaiian Hearts of Palm and Grilled Lobster Mushrooms 
with chrysanthemum greens, botarga and spruce vinegar    $18.00 

 

Salad of Heirloom Tomatoes 
with crispy Ipswich clams, minus 8 vinegar and green goddess dressing   $18.00 

 

Salad of Mesclun, Crisp Vegetables, Herbs and Flowers 
with fresh goat cheese and vinaigrette   $14.00 

 
 

����    Entrées Entrées Entrées Entrées ����    

 
Buttermilk Braised Organic Chicken 

with foraged mushrooms, caramelized artichokes and wild rice   $34.00 
 

Sweet Butter Basted Maine Lobster 
with chanterelles mushrooms, fava beans and “vin jaune d’Arbois”   $44.00 

 

Crunchy Sautéed Atlantic Halibut 
with fragrant citrus ginger broth and spinach   $39.00 

 

Hot Smoked Wild Columbia River Salmon  
with granny smith apple, jasmine tea and white asparagus   $40.00 

 

* Black Licorice Roasted Muscovy Duck  
with fennel bulb, rutabaga and candied pomelo   $37.00 

 

Aromatic Glazed Short Ribs 
with Okinawa sweet potatoes, toasted faro and bing cherries   $38.00 

 

 ‘Surf and Turf’ 
* Wagyu Striploin and Maine Lobster 

with rose petal wine, allium, lilly bulb and barrel aged shoyu   $30 per oz 
    

    

Vegetarian Entrée Available Upon RequestVegetarian Entrée Available Upon RequestVegetarian Entrée Available Upon RequestVegetarian Entrée Available Upon Request 

 

����    Cheese SelectionCheese SelectionCheese SelectionCheese Selection    ����    

“Plateau de Fromages” 
with “traditional and untraditional” accompaniments   $24.00 

 
 

Chef  Chef  Chef  Chef                                                                                          SousSousSousSous----ChefChefChefChef    

    Kenneth OringerKenneth OringerKenneth OringerKenneth Oringer                                                                                                                                                                                    AndréAndréAndréAndréssss    Julian Julian Julian Julian GrundyGrundyGrundyGrundy    

    
    

* * * * these items are prepared any style 
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness    
 

Please inform your server of any food allergies you may have. 
An 18% gratuity will be added to parties of 6 or more. 


