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Small Plates

Oyster 15

half dozen, mignonette

Rock Shrimp Ceviche 13

cucumber, long hots, avocado puree, gazpacho

Chicken Liver Mousse 12
pickled red onions, toast

Wild Boar Paté 13

Dijon mustard, grilled sourdough

Cheese Plate 15

assorted cheeses and accompaniments

Grilled Duck Hearts 12

fennel salad, tahini yogurt

Grilled Flatbread 12

seasonal accompaniments

Crispy Pork Rillettes 12

pickles, truffle parmesan aioli

Seared Foie Gras 18
Asian pear, pecans, lemon cream cheese

Plat Du Jour 35

Chop Salad
Hér

Rabbit Cacciatore
crispy polenta

Ao

Hazelnut Torte

Chef Lee Styer



