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STARTERS
Crustacean Arancini 12 Whipped Goat Cheese 7
::;r:o t:‘squ: Seafood Platter 50 squash, sesame cracker
es Shredded Crispy Beef 9
Ceviche 10 mussel emulsion, spicy celery salad
citrus, chili, endive Seafood Tower 75 Classic Boef Tartare 13
Smoked Cod Soup N egg yolk. crostini
crispy oyster. wild sturgeon caviar Oysters 3 each/24 dozen Cheese 13
Buta Kimchi 7 Charcuterle 15
Olives S
PASTA

Tomato Cappelletti 21
cheese filled cappelletti, San Marzano tomato sauce, fresh basil, balsamic reduction
Egg Yolk Rotolo 12
2ucchini & basil cream. béchamel, raw egg yolk
Snow Crab & Burrata Fazzoletti 23
snow crab, Ciro's burrata
Duck Penne 25
duck sausage, reduction. herbs, brussels, shaved parmesan & apple
Doppio Ravioli 24
braised beef cheek & ricotta ravioli, demi glace, mushrooms, juniper salt
Potato Gnocchi & Smoked Cod 16
house smoked cod, chilis, shallots. leek cream & lemon zest
Thyme & Cauliflower Risotto 14

roasted caulifiower. pickled red cabbage & parsley
Lobster Bisque Carbonara 29
lobster. scallops & mussels, cured yolk & bacon

MAINS
Pheasant 24
breast and leq. confit chestnuts & pickled figs. jus
Halibut 30
larded with smoked salmon, saffron squash cream. horseradish, nori. parsnip chips
Butter Poached Whole Lobster 35
sauce a la nage, grilled herb brioche
Seared Scallops 25
caper, lemon and dill sauce, white anchovies, potato chips
Butcher Cut - market price
smoked mushrooms, tomato demi. spruce oil
Fishmonger Cut - market price
marinated in tandoori spices, fennel & cucumber. yogurt

SIDES
6 each

Potato, parsnip. turnip soup Brussels sprout, bacon, soy. sesame & lime
Warm roasted beet salad Braised seasonal vegetables
Potato millefeuille. parmesan cream Grilled carrot & quinoa. chipotle vinaigrette




