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TOMATO-HERB TEA  
provolone-ricotta matzoh ball, grilled romaine, crispy fennel, 

pickled strawberry, caesar aioli, caper-pistachio crumble 

TROPICAL RUSK SALAD 
ancho poached carrot, oaxaca cheese, 

saffron crema, cilantro salad, chili-lime granite 

PURPLE YAM-BANANA PIEROGI 
curry creamed cauliflower, nigella-roasted onion jam,

minted yogurt macerated cucumber, ginger-quince vinegar 

SMOKED ROOTS “WELLINGTON” 
porcini-Swiss potato aligot, buttery peas, fried mistake mushrooms,

 truffle red wine jus, rhubarb-horseradish

CELERIAC CRÈME BRÛLÉE 
jammed raspberry, honied pot cheese ice cream, 

cocoa nib-salted cashew biscotto, rosemary demerara 

118. per person 
68. suggested pairing 
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