
 

 

 

 

To start  
 

 

Marin Miyagi  

Oysters  
 

With yuzu kosho 

mignonette  
 

Single 4 .25  
 

Half dozen 2 4  
 

dozen 42  

 

 

Gougères  
 

6  
 

Radishes + butter  
 

with  pickled carrots,  

bread  

 

8  

 

Artichoke and 

maitake crostini  
 

With Caramelized 

shallots  

10  
 

Salmon  crudo  
 

Aguachile verde  

 

18  

 

 

 

 

 

 

 

 

boquerones  
 

house - cured 

anchovies, roasted 

Tomato butter,  

on  baguette  

 

12  

 

 

Snap peas  
 

Labneh, pea shoots, 

dukkah  

 

15  

 

 

Jimmy Nardello + 

Padron peppers  
 

chevre ,  sorrel, 

pistachio,  on toast   
 

16  

 

 

Speckled tomato 

and cucumber  

salad  
 

New Zealand spinach , 

sesame dressing  
 

16  
 

 

Summer squash 

pasta  
 

cavatelli , basil, bread 

crumbs , parmesan  
 

2 5  

 

 

 

 

 

P l ates  
 

 

Miso black cod  
                                                                                                                                                                                                                                                                                                                                    

Served with  rice,  

pickle d tokyo  turnip  
 

3 4  
 

 

Chicken schnitzel  
 

Served with cabbage  

remoulade, lemon  
 

28  

 

 
hanger  steak  
 

served with morel 

sauce,  watercress  
 

40  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To finish  
 

 

Chocolate 

mousse  
 

Strawberries, 

whipped cream, 

hazelnuts  
 

12  

 

 

Dessert wine  
 

Marco De  Bartoli, 

‘ Marsala  d'Oro Vigna 

la Miccia ’  
 

[ grillo ]  

Sicily, Italy, 20 19  
 

15  

 


