STARTER

BAKE HOUSE BAGUETTE

Vermont Butter

CHEF'S GARDEN SALAD

Seasonal Selection

SELECTION OF ARTISANAL CHEESE
Accoutrements

FIRST

GRILLED OCTOPUS*
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Papas Bravas, Chimichurri, Pi

D
1quilio mepper

GARDEN ASPARAGUS
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Quail Eqgq, Frisée

CHEF'S CHILLED GAZPACHO
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rfomato, vyvatermelion, basi

BEEF TARTARE*
Bistro Sauce, Grilled Bread

PASTA
HANDMADE RICOTTA RAVIOLI

Salvia, Burro

GARGANELLI BOLOGNESE

Parmesan, Basil
GNOCCHI ‘A LA NORMA’
ENTREE

SEA TROUT*

Cauliflower, Capers, Salsa Verde, Meyer Lemon

CHICKEN PAILLARD

Vegetable Bouguetiere, Jus

BRAISED SHORT RIB

Broccolini, Parsnip, Natural Jus

0 Ci i
LONSUMINg raw

your risk of food born iliness, especially
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or undercooked meats, poultry, seafood, shellfish or eggs may increase
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if you have certain medical conditions.

20% gratuity service charge will automatically be added on all checks
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