
HEART OF PALM  BEETS, CASHEW 14

OMAR SALAD  FINE HERBS   13

CRISPY ARTICHOKES  SPRING BEANS, GRAPEFRUIT 15

ASPARAGUS SOUP  JONAH CRAB 15

YELLOW TAIL TUNA CEVICHE  MANGO, RADISH, LIME   16 

SURF CLAM  PIGTAIL, SORREL 16

SMOKED SALMON  BOURBON, HORSERADISH, CAVIAR  18

SWEETBREADS  MUSHROOM ESCABECHE, RAMPS   16 

FOIE GRAS  STONE FRUITS, PISTACHIO, VINCOTTO 18 

SCALLOP  BITTER ORANGE, SPRING ONION 24

CHARRED MACKEREL  PIPIRRANA, SALSA, SAFFRON CRUMBLE 23

ROTELLA  NETTLES, MORELS, YOLK 21

TORTELLINI  PEAS, PANCETTA, GRAINS OF PARADISE 16

ROASTED CHICKEN  CORNBREAD   22

LOIN OF PORK  COFFEE, CHICORY, SUNCHOKES 23

COD  BAKED ON SALT 25

SIRLOIN  CHEEK, CONFIT TURNIPS 27

CHEF KENNY CUOMO

PORK CROQUETTE 8 
smoked paprika, 
deviled egg

SCALLOP 9
chili rice, pu", lime

PEAS AND CRACKER 8
sweet pea, lardo 

CRISPY FROG LEGS 9 
pickled chili 

MUSHROOM 9
faro crisp	  

SPONTANEOUS TASTING MENU AVAILABLE20% gratuity is included for 
a party of 6 or more

WHOLE ROASTED GUINEA FOWL   65 
leg pressed, cherry,  
white asparagus      

DOVER SOLE   70 
smoked fennel,  
olive sauce province   

FIRE ROASTED RIB EYE   82   
smoked fennel,  
olive sauce province   

HEN OF THE WOODS   42 
mushroom, fondue,  
spring onion

CONTORNO    Grilled potato    Cauli#ower “noisette”    Carrots and quinoa    8 


