winter degustation

sweet spring pea soup
mibek farm’s short-rib, white chocolate-mint truffle, pea teng

2008 casalfarneto, verdi i8Q superiore, castg

d confit & arugu

hing chffrry, rouge affine_balsami@impernickel

2007 max rd. richter “rffhter estate”, g, mosel-saar-ruwg

pan-
spfoked butteryglit squash, house ' bbage, meyer lemon

130°

cauliflower mousseline, brugfels sprgfit, pearl onionjillie gras bordelaise

2006 las rocas Qinag ud

tudy of apples

apple tart frm apple beignet, fleur de lait ice crea

late dominum, muscatel de grano menudo, navarra

tasting menu food 75
wine pairing 35

“live in each season as it passes, breathe the air, drink the drink, taste the fruit,



first plates

mibek farms beef carpaccio” soft-cooked egg, black pepper gastrique, crostini, watercress 13
lobster bisque ~lobster salad, tarragon marshmallows 15

pear salad ~ petite mustard, house cured ham, manchego cheese, quince vinaigrette

caesar salad ~ baby romaine, white anchovies 13
foie gras torchon ~ brioche french toast, apg#brandy gelee
beet riso i 19

wild stri ¥bles, pomegranate

Dass ~ rutabaga puree, winter vegg

39
wallaw Ffinm & (i“ﬁ‘g‘n ﬁlr-.-f_hu ‘.&fﬁhle 2L
beer battered onion rings 8 sautéed vegetables of the season 9
aged white cheddar potato gratin 92 foraged mushrooms 12

“a la minute” mashed potatoes 9 truffled pommes frites 13



