
S l o w - p o a c h e d  e g g  black truffle, mushroom fricassée

T i l e f i s h  ragout of mussels and scallops, baguette, white wine broth

L i g h t l y  s m o k e d  t r o u t potato rösti, crème fraîche–mustard

L o b s t e r  g n u d i  asparagus, spring onion + 5

B e e f  s h o r t  r i b  potato–ramp purée, mustard frill + 1 0

L a m i n a t e d  b r e a d  jams, preserved fruit, artisanal cheese
Q u i c h e  L o r r a i n e  jambon américain, Comté
P a i n  p e r d u  blackberry compote, brown butter
F r i s é e  a u x  l a r d o n s  sherry vinaigrette, endive, and bottarga
W h i t e  a s p a r a g u s  herb gribiche, smoked trout roe + 5

C h o c o l a t e  G â t e a u chocolate mousse, devil’s food cake, hazelnuts

B r a s s  C u p  mandarin granita, popcorn ice cream

Va n i l l a  S l i c e  vanilla custard, puff pastry, quince
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