OYSTERS
IBERICO HAM
CHEESE
MOUSSE

MAITAKE
ONION
CARROT
SQUASH
EGGPLANT
SHIITAKE

SHRIMP
SEA BASS
MUSSELS
SALMON
TROUT

SKIRT STEAK
PORK CHEEK

TO START
GRAPEFRUIT GRANITE, DILL, EVOO 16
ACORN-FED 100% IBERICO HAM, PAN CON TOMATE, EVOO 29
HARBISON CHEESE, EVOO, SEA SALT, FLOWERS HONEY 21

COW LIVER MOUSSE, OLOROSO SHERRY WINE, SOURDOUGH, KALAMATA MARMALADE,
PICKLED DAIKON

GARDEN
MAITAKE-BOMBA RICE, SQUID INK, SAFFRON AIOLI 20
ONION PUFF PASTRY, SHALLOT, GREENS, GOAT CHEESE 17
ROASTED CARROT, RED CURRY, QUINOA, GRAPEFRUIT 16
HONEY COMB SQUASH BRULEE, CITRUS, WINTER GREENS 15
SMOKED EGGPLANT AGNOLOTTI, PECORINO, SAGE, BROWN BUTTER 16
SHIITAKE KATSU, BRIOCHE, GARLIC AIOLI, CURRIED ONION 18

SEA
SHRIMP BECHAMEL CROQUETTE, LEMON MAYO, NORI 13
BLACK SEA BASS, SOY-GARLIC-EVOO, SPINACH, DAIKON 21
MUSSEL ESCABECHE, CAULIFLOWER, BURGUNDY TRUFFLE 18
SALMON CRUDO, SALMON ROE, PERSIMMON 18
TROUT TOAST, GARLIC FOCACCIA, ROASTED PEPPER, SHERRY VINEGAR, PARSLEY 16

LAND
SKIRT STEAK SANDO, CITRUS GASTRIQUE, FRISEE 28
BRAISED IBERICO PORK CHEEK, YAM, FRIED KALE 25

C—Zeilee

BY NAI



