CHEF'S TABLE

APPETIZERS

BRAISED BEEF SHORT RIBS 10
POMME PUREE. CRISPY POTATO. RED WINE GLAZE. PARSLEY JUS

COUNTRY PATE 8
CORNICHONS. OLIVES. BAGUETTE. FRENCH MUSTARD

FOIE GRAS TOURCHON 14
BLACK TRUFFLE CROISSANT. SPRING ONION. HICKORY NUTS. GINGER

ARTISANAL FROMAGE 14
TRADITIONAL ACCOMPANIMENTS. ROASTED TOMATO

CRISPY GRUYERE TART 7
BACON. ROASTED ONION. MORNAY SAUCE. THYME

KING CRAB SALAD 12
CREME FRAICHE. HEIRLOOM TOMATOES. AVOCADO GASTRIQUE

SOUP & SALAD

SPRING GREENS & PROSCIUTTO 5
ICICLE RADISH. PRESERVED MELONS. DIJON VINAIGRETTE. ALMONDS

ONION SOUP 5
SIX ONION BEEF BOUILLON. BRAISED OXTAIL. GRUYERE

ENTREES

(INCLUDES CHOICE OF SOUP OR SALAD)

PRIME BISON TENDERLOIN 28
MUSHROOM FRICASSEE. TINKERBELL PEPPERS. BLACK TRUFFLE JUS.

DuUCK AU POIVRE 22
CONFIT LEG. BRAISED LEGUMES. ARUGULA EMULSION.
CELERY ROOT. CHANTERELLE MUSHROOMS

|OWA SPRING LAMB RACK & LOIN 29

MIATAKE MUSHROOM BORDELAISE. CRISPY RISOTTO. PETITE PAN SQUASH.

SWEET SPRING PEAS

CALIFORNIA WILD STRIPED BAss 28
LEEK MIGNONETTE. WHITE CLAM MUSHROOMS. TOMATO MARMALADE.
FENNEL. GRAPEFRUIT VINAIGRETTE. PETITE CUCUMBER

HAWAIIAN BIG EYE TUNA 26
RAINBOW CHARD. HEIRLOOM EGGPLANT. SAFFRON FARFALLE.
HARICOT VERTS

IOWA PORK TENDERLOIN 19
BRAISED PORK BELLY. POLENTA GRATIN. TRUMPET ROYALE MUSHROOMS.
STEWED KALE. FRENCH MUSTARD
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