TRATF
==

our chef'e gelection...58/person
add a tating of wineg ...47/person

*participation of entire table ig required”

baby greeng, 'muteu’ apple, cranberry, cashew, feta, paggion fruit-baleamic vin  N* 0
apicy bigeye tuna tartare, tempura japanege eggplant, kecap manie £ G*

burrata cheege, bacon-bourbon marmalade, pimenton potato chipg, gcallion, baleamic D
amoked galmon ‘bravas, fried brusgele’ sproute, caviar ereme, smoked lemon vin,, wagabi D
red curry lamb ‘larb’ lettuce wraps: pineapple gambal, red migo, cagtelfranco, wagabi E
ealt & pepper' shrimp, pineapple, roagted yame, thai bail, sweet-gpicy vin. S
pomegranate-cinnamon glazed berkshire’ pork ribg, mint, ginger, chilies

geared foie grag, sunny eqg, crigpy progeiutto, fingerling potato, maple, hot cauce

bba, braiged chort ribe glidere, emoked gouda, hand-cut frieg, pimenton aioli @ D
toagted parigian gnocchi, butternut squagh puree, snap pea, tomato, ricotta ealata G D
braiged artichoke-truffle fresh cavatelli pagta, shitake mughroom, truffle cheege @G D
dayboat scallopg, poreini mughroom rigotto, pecan brown butter, ealea verde SO N

roagted duck breagt 'a lorange: grapefruit, yuzu-beet puree, spiced orange cauce D*

lightly~fried japanese snapper fillet, ezechuan salea, red cabbage kim chee,  bao bung G E
heritage pork ‘filet mignon,"ginger gold' apple, blue cheese, apple-cherry mostardo, steak sauce U
mom's key lime pie, honey graham crugt, cranberry, ginger, five gpice G D

bacon doughnuts: ricotta ‘zeppoles, dulce de leche, ragpberry, coffee-rum cream G D

bourbon-butterscoteh budino, peanut-coconut-cocao ‘trail mix,' olive oil, sea calt O N

*please note: a pre-tax service charge of 20% will be added to all checks*

"consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness."

D=dairy; G=gluten; N=nuts; S=shellfish; E=sesame



