
CHEF GIUSEPPE TENTORI	

RAW

EAST - HILLSBOROUGH, HORSERADISH-PEAR MIGNONETTE, GRANITE	 3

WEST - KUMAMOTO, CUCUMBER-JALAPENO PEARL 	 3.5

JAPANESE HAMACHI, YOUNG COCONUT-BUDDHA HAND VINAIGRETTE, KOMBU, CILANTRO SAUCE	 13

MARINATED BIG EYE TUNA, WASABI-EDAMAME PUREE, DASHI GELEE, GRAPEFRUIT, SPICY QUAIL EGG 	 14

FIRST COURSE

MAINE DIVER SEA SCALLOP, CRISPY PIGS TAIL, SMOKED DATES, BRAISED FENNEL, HUCKLEBERRY CHUTNEY	 14

STUFFED SQUID, BABY SPINACH, SPICY PINEAPPLE, BLACK TAPIOCA	 12

ROASTED EGGPLANT MILLE-FEUILLE, AFRICAN CURRY, GRILLED TOFU	 13

CRISPY VEAL SWEETBREADS, OYSTER MUSHROOM, SOBA NOODLE, MOROCCAN BARBEQUE SAUCE	 15

BLACK TRUFFLE AND APPLE RISOTTO, CHAMOMILE DUSTED CHICKEN THIGH, FENNEL PUREE, PICKLED TRIPE	 13

VIDALIA ONION SOUP, WATERCRESS AND RICOTTA TORTELLINI, CRIMINI MUSHROOM HASH, PARMESAN CRUMBLE                                                                                                13          

SMOKED SALMON AND POTATO TERRINE, QUINOA SALAD, SPICY TURNIP PUREE	                                                                                                         14

BABY OCTOPUS, CELERY, PURPLE PERUVIAN POTATO, BARBEQUED EEL, GRANNY SMITH APPLE, MUSSELS, YOGURT-HORSERADISH CREME                                                   16

SALADS

BEET SALAD, YUZU, FRISEE, BLACK PEPPER, WALNUTS, NEUSKE BACON	 11

BABY ARUGULA, GRILLED PEARS, GOAT CHEESE, FRUIT AND NUT BREAD CHIPS	 12

BIBB LETTUCE, SPICY GRAPES, AVOCADO, AMISH BLEU CHEESE DRESSING	 12

FIELD GREENS, CRISPY PANCETTA, WARM MANCHEGO CHEESE, MUSTARD VINAIGRETTE	 13



ENTREES

DUCK BREAST, BLACK TRUMPET MUSHROOM, TREVISO, BLOOD ORANGE, CORNBREAD SAUCE                                                                          	 29

BEEF TENDERLOIN, BROCCOFLOWER  HASH, CHANTERELLE  MUSHROOM, JUNIPER-FIG SAUCE, SEMOLINA CROQUETTE	 38

SALMON, COLLARD GREEN-HAM HOCK CRUST, WILD MUSHROOM, WHITE GRIT CROUTON, APPLE AND LEEK SAUCE 	 29

PISTACHIO CRUSTED MAHI MAHI, MAITAKE MUSHROOM, KOBE SHORT RIB AND CORN ROLL, LOBSTER REDUCTION                                                                                                30    

BRAISED VEAL CHEEKS, GRILLED RAPINI, SMOKED POTATO, CRISPY BRAIN                                                                                                                                                                                31

CANNELLONI 3-WAY: SQUASH AND LEEK, MUSHROOM AND CELERY ROOT, SPAGHETTI SQUASH AND RICOTTA, CROSNES, TRUFFLE SAUCE	 26    

RACK OF LAMB, GRILLED SHITAKE MUSHROOM, SAVOY CABBAGE, LENTIL CROQUETTE, MUSTARD JUS                                                                                                                        32

SIDES

BRUSSELS SPROUTS, CHESTNUT, SAGE 	 7	 FRENCH LENTIL, MOLE	 7

HARICOTS VERTS, POTATO, AND BACON SALAD	 7	 CAULIFLOWER AND GRUYERE GRATIN	 7

ORGANIC CARROTS, RED CURRY, COCONUT	 7	 “MAC AND CHEESE”  WITH EDAMAME	 7
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