THE RESTAURANT

AT
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STARTERS

CHARRED OCTOPUS, cHORIZO WINAIGRETTE, PRESERVED LEMON, TOMATO, MEZ2A sa8liciii s |H
ACORM SOUASH S2UP, sriceEn cREME FRAICHE, FUMFHIN SEEDS | 2
EAEY BEETS, misTacH O COULES, LIVING GREENS, GOAT CHEESE DEESSiMG 2
CHESAPEAKE BAY SCALLOPS, FEA FUDDING, SMOKED MUSHROOMS, GIRGER-LIME ODEESsinm |5
EIEBE LETTUCE, cucuMBER, CORN, TOMATO, RADISH, HERES, MEIER LEMON -POPFY DRESSING |12

FAM ROASTED MUSSELS, rED cURRY, LEMONGRASS, GINGER, LIME ZocusT (4

PASTAS

LIMGLHMI, ManiLa crams, BRAIBED FENMEL, FENMNEL POLLEN BEsanceumas =0
PAPPARDELLE srAasED LAME, APPLEWOOD SMOKED EGGPLANT, MINT 2loOTTa 27
CRAB STRIGOL! vrapimionNs. caRBOMARS, CURED Xouk 22
BEUTTERMNUT SQUASH RISOTTD, rock BHRIMF, BRUSSELS SPROUTS, CRISET Sace [0

MAINS MEAT

FORK TENDERLOINM, NY STRIP STEAK |6oz 24
FORK BELLY, FINGERLING FOTATD HABH, RAPINMI,
OEEMOI ATA 08 PORTERHIOUSE 200 BEE
LOBSTER THERMIDOR BA MP BURGER I&
WRERE NATURAL BEEF, GolARRMN HalieR CHEESE,
CHICKEN BREAST & THIGH, GRILLED OMIONS, SFECIAL SALCE WITH DUCK FAT
SFICED TOGURT, SPRING MUEHROOMS, GREENE, RTE —
EEpEiEa IF

"THE IMFOSSIELE BURGER (WERETARLAK |

ORA KNG SALMOMN, ToASTED AR o G TR

FRESOLA, CELERY-YUZU BALCE 27

GRILLED SWCRDFISH, PEACH CHUTHEY,. GABRR.
EECAROLE, FIGUILLS FEFFER SAUCE 28

PAN ROASTED SCALLOFS
TRUFFLE CREAM. PARSNIFE. APFLES. KaLE 27

SIDES

MASHED POTATD RINGS, graiNT MUSTARD DIFPFING SalCe 5
CUCKFAT FRIES, sait & pasic 5
CAULIFLOWER, Fies, carere, EaBL Deconue 8
BABY CARROTS, rED CURRY-YOOURT, ODCONUT MILK, fuunre 8

PARTIES OF & OR MORE WILL BE CHARGED WITH 20% SERVICE CHARCE




