Monday May 13
:: STARTERS :

FRESH OYSTERS
bloody mary cocktail sauce, cucumber mignonette, lemon
18 /36

CHILLED SEAFOOD SALAD

baby shrimp, calamari, scallops, celery, lemon, dill, e.v.0.0. 24

RICOTTA TOAST

parma prosciutto, spring peas, pickled ramps, lemon, mint 17

BEEF TARTARE

horseradish, black garlic, mustard seeds, reggiano 21
: ENTREES ::
CHILEAN SEA BASS
tiger prawn, fregola, braised greens, green garlic tomato broth 59
SWORDFISH

sundried tomato hummus, barley salad, ramp chimmichurri 43

SPAGHETTI & CLAMS

bacon, tomato, leeks, white wine, garlic, calabrian chili 32

WOOD FIRED ST. LOUIS RIBS
basmati, cabbage slaw, thai chili glaze 32

MARINATED HANGER STEAK
baby broccoli, french fiies, malt vinegar aioli 44



