
“One of the greatest pleasures of my life has been that I have never stopped learning 
 about good cooking and good food.” ―Edna lewis 

happy new year! 
$275/per person 
$155 wine pairing 

wagyu beef tartare  
smoked trout roe, cured egg,  horseradish, benne wafer

persimmon 
boiled peanut, country ham xo, celery hearts

peeky toe crab  
salsify, frisee, apple, brioche, osetra caviar

charcoal grilled bluefin tuna belly
  sauce américaine 

sable fish  
clam, smoked potato, crab butter, nasturtium 

hoppin john 
shared family style

 
hokkaido scallop 

pork belly, oyster cream  

duck confit
 burnt onion, collard green risotto, pickled huckleberry, chicken sauce

crispy pork cheek croquette  
pimento cheese fondue, celery chow chow  

 
    prime ribeye cap

creamed mustard greens, porcini mushroom, sauce perigourdine  

 pate de fruits  
 

gianduja tart
 smoked hazelnut, brown butter 

meyer lemon doughnut
black berry custard  

 butter cookies  


