
 
FIRST 

 
Avocado Toast jalapeño, lime, fried onions & watercress 

Arugula & Frisée farro, blue cheese, apples, basil & sherry 

Smoked Potato Soup white and green asparagus, morels & chive crème 

Tuna Tartare cucumber, spicy aioli, wontons & yuzu soy dip 

Natirar Beet Salad baby lettuces, goat cheese, hazelnut & cocoa balsamic 

 

SECOND 
 

Griggstown Fried Chicken Breast spring vegetables, radish & salsa verde 

Pork Belly Pizza Natirar eggs, chilies, fontina, gorgonzola & asiago 

Acquerello Risotto sugar snaps, snow peas, maitake mushrooms, leeks & brown butter 

Ocean Trout red watercress, radish, cucumber & fennel 

Steak Frites hand cut fries, gribiche & mushroom demi-glace 

Fish & Chips malt vinegar & gribiche 

 

THIRD 
 

Natirar Chocolate Cookies to go 

Chocolate Flourless Torte white chocolate cinnamon fudge & quinoa cocoa nib crispies 

Warm Buttercake pear compote, orange infused honey & vanilla ice cream  

Sorbets 
dark chocolate ♦ apricot ♦ cherry cinnamon 

4/11 
 

TO SHARE 

French Fries with aioli    9 

Grilled Country Bread with ricotta & olive oil    9 

3 or 5 Artisanal Cheese    19/28 

choice of barely buzzed, cheddar, st. stephen, purple haze, original blue 

3 or 5 Meat Platter    19/28 
choice of country pâté, chicken liver, serrano, chorizo, saucisson, duck prosciutto 

Prix Fixe Lunch $35 


