
EASTERmenu
first

Smoked Ocean Trout Crudo
kumquat vinaigrette, smoked creme fraiche, blood orange

Grilled Octopus
confit potato, mint & fava bean pesto, spiced walnut, saffron aioli

Avocado Toast
slow poached natirar egg, mizuna, farm radish, crispy shallot

Burrata
strawberry jam, toasted cocoa nib, baby greens, croissant

Endive & Watercress
charred cherry, pickled strawberry, goat cheese, sherry vinaigrette

second
Shrimp & Grits

‘nduja sausage, shishito pepper, slow poached natirar farm egg

Griggstown Chicken & Waffles
buttermilk waffle, white gravy, maple syrup, chili honey

Smoked Salmon Benedict
rye, pickled shallots, mustard hollandaise, crispy potato

Scallops
pea puree, guanciale, snap peas, pineberries

Short Rib
potato, pickled fresno, sunny side up eggs, leek sabayon

Truffled Polenta
spring vegetables, slow poached natirar egg, ramps

third
White Chocolate Coconut Mousse

mango tapioca, coconut shortbread, lime caramel

Rhubarb Tart
strawberry marshmallow, rhubarb curd, granola

Chocolate Caramel Triffle
dark chocolate cake, caramel cremeux, chocolate crunchies

Kiwi Sorbet
blackberry pop rock meringue, lemon cake, blackberry-kiwi gel


