A La Carte Dining

Shared
Maine Oysters on the Half Shell 42 /#12 or 21/#6
Maine Oysters Contemporary 48 /#12 or 24/#6

Coca Flatbread GoatCheese Summer Vegetables Ricotta 19

Appetizers
Watermelon Tepache Feta Urfa 19
Calamari SalsaVerde Soy Herbs 28
Lamb Tahini Beluga Lentils Greens 29
Blue Fin Tuna Kelp Sesame Tartlet 29

Heirloom Tomato Boquerones Sherry Pumpernickel 21

Main Course
Halibut Carrot Jonah Crab Vermicelli 39
New York Strip Potato Black Garlic Demi 44
Salmon Asparagus Mustard Yoghurt 35
Chicken Breast Corn Spinach Jus 34

2ucchini Summer Squash Manchego Tomato 29

Desserts
Boterkoek Prosecco Blackberry Thyme 19
Molten Chocolate Raspberry Red Wine Tuile 21

Peach Pecan Chamomile Vanilla 21

Local Cheese Assorted Accompaniments 24

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



