
dinner 

| 	 graze

pipian rojo, last summer’s dried tomatoes, cilantro, grilled OCTOPUS

green shoots, rhubarb, fermented white asparagus, salsa macha, burrata salad

foraged mushrooms, mushroom soil, crispy piave, HANd-CUT TAGLIATELLE

| 	 hook, hunt  harvest

sorrel, parsley root, sunchokes, celery, buttermilk, olive oil poached halibut

foraged mushrooms, spring peas, farro verde, taleggio, bordelaise jus, 
drY-aged beef striploin

                 vegetable ragu, ricotta salata, pine nuts, basil, CAVATELLI

| 	 sweet remedies

smoked maple crémeux, spruce tuile, candy cap mushroom ice cream, 
Maple walnut caramel tart

miso caramel, sesame crumble, black sesame semifreddo,  
miso milk chocolate mousse

pumpkin seed crumble, kabocha squash ice cream, ginger gel, 
Caramelized croissant bread pudding

Graze, Hook, Hunt & Harvest  
and Sweet Remedies

3-course menu

Spring



dinner  

| 	 CHEF 

amuse-bouche

| 	 graze

pipian rojo, last summer’s dried tomatoes, cilantro, grilled OCTOPUS

celtuce, young coconut, goji berries, crispy rice, tom yum, PAN-SEARED SCALLOPS

foraged mushrooms, mushroom soil, crispy piave, HAND-CUT TAGLIATELLE

green shoots, rhubarb, fermented white asparagus, salsa macha, burrata salad

| 	 hook, hunt  harvest

vegetable ragu, ricotta salata, pine nuts, basil, cavatelli 

mustard spätzle, salsify, red cabbage, brown butter jus, dry-aged duck breast

foraged mushrooms, spring peas, farro verde, taleggio, bordelaise jus, 
drY-aged beef striploin

sorrel, parsley root, sunchokes, celery, buttermilk, olive oil poached halibut

| 	 sweet remedies

smoked maple crémeux, spruce tuile, candy cap mushroom ice cream, 
Maple walnut caramel tart

miso caramel, sesame crumble, black sesame semifreddo,  
miso milk chocolate mousse

pumpkin seed crumble, kabocha squash ice cream, ginger gel, 
Caramelized croissant bread pudding

Graze, Hook, Hunt & Harvest  
and Sweet Remedies 

4-course menu

Spring



lunch  

| 	 graze

smoked egg yolk, caper berries, parmesan, sourdough, hand-cut beef tartare

beet snow, texture of beets, meringue, mustard greens, white balsamic, burrata salad 

foraged mushrooms, mushroom soil, crispy piave, HAND-CUT TAGLIATELLE

| 	 hook, hunt  harvest

spaghetti squash, pumpkin seeds, ginger beurre blanc, black pepper crusted salmon

smoked maitake mushrooms, potato dauphinoise, tarragon, brown butter jus,  
pan-seared flank steak

sunchokes, celeriac, onion jus, roasted maitake mushroom

| 	 sweet remedies

pumpkin seed crumble, kabocha squash ice cream, ginger gel, 
Caramelized croissant bread pudding

miso caramel, sesame crumble, black sesame semifreddo,  
miso milk chocolate mousse

Graze, Hook, Hunt & Harvest  
and Sweet Remedies 

3-course menu

Proudly serving locally sourced artisan ingredients & sustainably certified seafood, teas and coffee.

Spring



| 	 CHEF 

amuse-bouche

| 	 graze

smoked egg yolk, caper berries, parmesan, sourdough, hand-cut beef tartare

beet snow, texture of beets, meringue, mustard greens, white balsamic, burrata salad 

foraged mushrooms, mushroom soil, crispy piave, HAND-CUT TAGLIATELLE

| 	 hook, hunt  harvest

spaghetti squash, pumpkin seeds, ginger beurre blanc, black pepper crusted salmon

smoked maitake mushrooms, potato dauphinoise, tarragon, brown butter jus,  
pan-seared flank steak

sunchokes, celeriac, onion jus, roasted maitake mushroom

| 	 sweet remedies

pumpkin seed crumble, kabocha squash ice cream, ginger gel, 
Caramelized croissant bread pudding

miso caramel, sesame crumble, black sesame semifreddo,  
miso milk chocolate mousse

Graze, Hook, Hunt & Harvest  
and Sweet Remedies 

4-course menu

lunch  
Proudly serving locally sourced artisan ingredients & sustainably certified seafood, teas and coffee.

Spring


