
 

Executive Chef | Ethan Koelbel 

 

 

Dinner 

three course prix-fixe | 84.  

 

STARTERS 

 

Chilled Pea Soup 

Sugar Snaps, Rosemary Crème Fraîche 

Croûtons, Nasturtium 

 

Yellowfin Tuna Crudo* 

Fines Herbs, Capers, Chickpea Crisp, Lemon, Tonnato Dressing 

 

Peekytoe Crab Cake 

Pico de Gallo Verde, Salsa Roja 

 

Grilled Asparagus Salad 

Sorrel Pesto, Walnuts, Aged Balsamic, Herbed Goat Cheese 

 

Duck Liver Mousse 

Cherry-Red Onion Marmalade, Frisée, Grilled Sourdough 

 

Garden Salad* 

Spring Beans, Radish, Baby Lettuce 

Cherry Tomatoes, Shallot-Agrodolce, Red Wine Vinaigrette 

 

Main Courses 

 

Shrimp Risotto 

English Peas, Mascarpone, Saffron, Lemon Olive Oil 

 AP | MC 

 

Grilled Swordfish* 

Sprouted Black Chickpeas, Zucchini 

Green Onion, Sauce Sambhar 

 

Steamed Black Sea Bass 

Baby Spring Vegetables, Wild Rice 

Carrot-Ginger Emulsion 

 

Rack of Lamb “En Persillade”* 

Artichoke, Spinach Subric, Barley 

Oven-Dried Tomatoes, Garlic Jus 
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Crescent Farms Duck Breast* 

Marble Potatoes, Baby Swiss Chard 

Rhubarb, Duck Pastilla, Grain Mustard Jus 

 

Filet Mignon* 

Baby Carrots, Roasted Trumpet Mushroom  

Cipollini Onion, Bone Marrow, Bordelaise Sauce 

 

The Frenchie Burger* 

Confit Pork Belly, Raclette Cheese, Tomato-Onion Jam 

Cornichon, Pommes Frites, Mesclun Salad 

 

. . . . . 
 

Side Dishes |12. 

Sautéed Spring Braising Greens, Garlic 

Roasted New Potatoes, Garden Herbs 

 

 

 

Guests are required to wear a face mask at all times, except when seated at the table. 

We kindly request that you wear your mask while speaking with your server. 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of foodborne illness, especially if you have certain medical conditions. 


