
 

 

 

 

To start  
 

 

Marin Miyag i  

Oysters  
 

With yuzu kosho 

mignonette  
 

Single 4  
 

Half a dozen 22  
 

A dozen 36  

 

 

Gougères  
 

8  
 

 

Manresa levain  
 

Served with radishes, 

pickled carrots, 

butter  

 

8  

 

Artichoke and 

maitake crostini  
 

Caramelized shallots, 

chives  
 

10  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

King salmon crudo  
 

Preserved plum, 

ponzu, shiso  

 

16  
 

 

Snap peas  
 

Labneh, pea shoots, 

dukkah  

 

12  

 

 

chicory  salad  
 

peaches , mint , candied 

walnuts, chevre  

 

18  
 

 

mushroom  pasta  
 

shitake , green garlic, 

parmesan  

 

22  

 

 

 

P l ates  
 

 

Roasted squash  
 

vadouvan curry, chil i  

crisp, cilantro  
 

22  
 

 

Miso black cod  
 

Served with  rice,  

pickle d watermelon 

radish  
 

3 2  
 

 

Chicken schnitzel  
 

Served with cabbage  

remoulade, lemon  
 

2 7  
 

 

NY Strip  
 

Served with nam jim 

jaew, herb salad  
 

3 6  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To finish  
 

 
Chocolate 

mousse  
 

S trawberries , 

hazelnut s  
 

10  
 

 
 

Dessert wine  
 

Marco De  Bartoli, 

‘ Marsala  d'Oro Vigna 

la Miccia ’  
 

[ grillo ]  

Sicily, Italy, 20 19  
 

15  

 


