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          white gazpacho   
            asparagus, almonds, dill 

 

 
      

                  long island greens 
                  apricots, radishes, hazelnuts 
   

          avocado (supp 6) 

            watercress, ramps, hearts of palm 
 

                  warm asparagus  
                  sorrel, green garlic, lavender 
 

          spring tempura   
           tofu, chai curry spice 

 

          lobster risotto (supp 10) 
          peas, mushrooms, mint 

  

            
           

                  squid a la plancha 
                  cantaloupe, radish, mint 
     

                  veal ravioli  
                       corn, spinach, leeks 

 

 

                

 
 

panko crusted hake 
 lentils, dried tomatoes, cilantro 

 

rainbow trout 

cucumbers, haricot verts, horseradish 

 

halibut (supp 12) 
broccoli, chanterelles, potato gnocchi 

 

organic chicken 
eggplant, zucchini frittata, olives 

 

bouillabaisse 
shellfish, rouille 

 

duck confit 
beets, fava beans, curry 

 

baby pork shoulder 
swiss chard, apples, potatoes 

 

roasted sirloin with beef cheek lasagna (supp 15) 
king trumpet mushrooms, onions 

 

 


