
Anniversary Brunch 

Little Gem Lettuce Salad (pg. 142)

citrus medley, pomegranate, walnuts, parsley, 

tarragon, honey vinaigrette 

(+) french onion dip & kettle chips | add $24  

(+) with regiis ova ossetra caviar | add $74 

~

Steak And Eggs 

roasted santa-maria style tri-tip, creamy marsh hen mills polenta, 

poached hen eggs and hollandaise

&

Buttermilk Fried Chicken 

(+) Confit Pork Belly (pg. 73)

marsh hen mills polenta, sunny side up egg, maple glaze | add $32 

menu additions are subject to availability

(+) 1 oz. regiis ova ossetra caviar | add $145 

~

Blueberry Cobbler (pg. 296)

whipped vanilla cream   

$79 menu

(+) 

$55/$75 wine

* THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE 
ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.


