
COURSE ONE 

 choice of:

hiramasa crudo
honeypatch ponzu, kohlrabi-apple salad, wasabi

roasted squash veloute
koginut squash, walnut, creme fraiche

COURSE TWO 

 choice of:

crispy octopus
caramelized celery root, fennel salad, citrus-harissa glaze

grilled oysters
 local oysters, yuzu kosho butter, sesame crumble

COURSE Three 

 choice of:

ravioli
lemon ricotta ravioli, bay scallops, bottarga butter, chives

pork & clams
 dry aged pork chop, manilla clams, fennel-lemongrass pan sauce, 

toasted sourdough

COURSE four

pumpkin tart
 whipped pumpkin mousse, pecan, white chocolate 

RESTAURANT WEEK MENU

dinner – 60.


