
R A W  B A R
East Coast Oyster                West Coast Oyster                Wild Top Neck Clam

RADICCHIO
Quince, Cheese Curd, Spiced Walnut, Preserved Citrus

ANCHOVY PANZANELLA
Roasted Pepper, Frisée, Roasted Shallot, 

Semolina Crouton, Grana Padano  

ROASTED BABY RED BEETS
Chicken Liver Mousse, Crispy Chicken Skin, 

Pear Mostarda, Charred Romaine  

SHELLFISH BISQUE
Daily Garnishes

BLUE BAY MUSSELS
Panang Curry, Lemongrass, Smoked Coconut

WILD LITTLENECK CLAMS
Piperade, Chorizo, Espelette Pepper

CHAR GRILLED OCTOPUS
Shishito Pepper, Cerignola Olive, Speck, Fried Egg Yolk  

SCALLOPS
Celeriac Aioli, Braised Celery, Brown Butter, Truffle

LOBSTER
Salsify, Beech Mushroom, Mustard Greens, Foie Gras Béarnaise

MAHI MAHI
Pastrami Crust, Brioche, Braised Red Cabbage, 

Potato Butter, Radish, Whole Grain  

COD
Serrano Ham, Roasted Grape, Caramelized Cauliflower, 

Marcona Almond Gazpacho  

SKATE WING
Truffled Spaetzle, Melted Leeks, Parmesan Broth, 

Winter Truffle  

MONKFISH
Butternut squash, Black Olive, Fennel, Puffed Cous Cous, 

Curried Mussel Vinaigrette 

COBIA
Brussel Sprouts, Parsnip, Caramelized Onion, 

Lamb Sausage, Pomegranate, Pistachio   

LOCH DUART SALMON
Smoked Eggplant Puree, Haricot Vert, Sauce Gribiche  

POUSSIN
Lentils, Dates, Pancetta, Roasted Belgian Endive  

PRIME RIBEYE
Wild Mushroom Hash, Cress, Pickled Shallot, 

Maytag Blue  
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Salmon Belly, Himalayan Salt, Lemon, Chive

Hiramasa, Tamari, Cucumber, Lime

Shrimp (3), Piquillo Pepper Relish, Horseradish

Lobster, Harissa Cream, Apple

King Crab, Poached Egg Vinaigrette, 
Chilé Cornbread, Scallion

C R U D O C H I L L E D

Skate Chips, Parmesan Powder

Fried Brandade, Fried Caper, Remoulade

Cured Meat Board, Cornichon, Toast

Daily Tartare
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