
APPETIZERS

CRISPY SAVOYARD CHEESE BONBON   14
phyllo dough . organic greens. local raw honey

HUDSON VALLEY FOIE GRAS TERRINE    17
seasonal fruit compote . house made maple bread

SALADE MAISON  13
champagne vin . red onion . shaved reggiano

ROASTED BEET SALADE   15
crostini . cowbell sheep cheese . orange beet vin

SPANISH BOQUERONES   13
house marinated castelvetrano olives . baguette

WARM BAGUETTE  6
honey butter . beet sea salt

ENTREES

MUSCOVY DUCK CONFIT   28
french lentils . black futsu squash . fine herb

BRAISED PAINTED HILLS SHORT RIBS   27
roman gnocchi .  wild mushroom crema . parsley oil

MUSSELS MARINIERE   24
lobster stock . white wine . garlic . crostini

PAN-SEARED OCTOPUS  26
crispy italian prosciutto . espelette oil . carrot puree

ORGANIC BUCKWHEAT CREPE & WILD MUSHROOM  17
sherry cream . black garlic . organic greens

SWEETS

CHOCOLATE  POT DE CREME    10
dulce de leche .  sea salt

APPLE- CARAMEL CREPE   9
vanilla bean cream
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