appetizers

entrees

sundae sunday

dowetail
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sunday suppa

vegetable consommeé, spring bouguet, mint

turnip ceviche, quinoa, habanero, snap peas

marinated fluke, almonds, green tomato gazpacho, grapes
fole terrine, graham cracker, huckleberries  (supp. 10)
charred cauliflower, chai curry spice, pickled magnolias, aioli
cured carrots, chicken feed, soft boiled egg

soft shell crab tempura, asparagus, peppers  (Supp.6)

ramp fettuccine, english peas, hon shimeji mushrooms, bacon

bouillabaisse, shellfish, rouille

snapper, coriander, lentils

salmon, cucumbers, watercress, clay pepper
halibut confit, fava beans, spring onions  (supp. 10)
duck confit, beets, endive

chicken, heirloom potatoes, swiss chard, snow peas

sirloin. beef cheek lasaana. mushrooms  (suno. 15)

fat elvis: cinnamon toast ice cream, peanut butter, bananas,

the kitchen sink: chocolate ice cream, caramel, cookie dough, rice krispies, potato chips

candied bacon

i pity the raspberry fool: sour cream ice cream, lemon curd, meringue

mochaccino: coffee cocoa nib ice cream, hot fudge, chocolate walnut biscotti

Create your own

ice creams sorbets sauces
vanilla rhubarb hot fudge
malted chocolate vanilla-orange caramel

mint coconut peanut butter
coffee cocoa nib raspberry

banana brown sugar
cinnamon toast

sour cream

walnut

three course prix fixe 46

carafe of white or red wine 48

John Fraser
Chef, Proprietor

Alex Aparicio
Chef de Cuisine

toppings

maple walnuts
cayenne peanut brittle
choc chip cookie dough
cinnamon oat crumble
brownie bits

meringue kisses
bananas

rhubarb compote
whipped cream
marshmallow fluff



