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Presented By Chef Daniel Harman

3 COURSE PRIX FIXE MENU

June 1st & June 8th | Beginning At 5PM
$55 Per Person

1ST COURSE
SMOKED BACON + PEA S5OUP

bacon lardon | pommes Lyonnaise

ROASTED BEET SALAD

goat cheese croquette | citrus vinaigrette

TUNA CRUDO

pickled strawberries | shaved radish | domestic caviar

2ND COURSE
MEXICAN STREET CORN

Jersey corn | smoky aioli | smashed avocado | Tajin

SPAGHET T AGLIO E OL10)

broccoli rabe | Parmigiano Reggiano

3RD COURSE
BRICK-PRESSED HALE GHICKEN

Jersey beans | red bliss mash | rosemary jus

SALMON EN CROUTE

grilled asparagus | champagne beurre blanc

- GRILLED PORK FLAT IRON

shaved cabbage | honey soy glaze | steamed rice

RICOTETA + VEGETABLE
STUFEFED SHEPLS

rosé sauce




