
Granny Smith 
raw & confit apples | almond | vanilla curd | goat butter | fennel

Salt-Roasted Winter Squash 
buckwheat |  apple gel  | squash chip 

Ube “Omlete” 
shiso emulsion | XO | crispy rice | finger limes | truffle

______________________________________________

Lobster Tail 
murillo sherry | gold rice | squash butter | pepita | radish

Charred Scallops
crab fat powder | charcoal oil | persimmon | pineberries | crispy rice 

 

Black Bass 
chamomile butter | honey broth | blue hubbard | lobster oil | pearl onions  

______________________________________________

Supplements 

Caviar 1 oz Hackleback or Ossetra 
 beignet | sour cream & chive | cured yolk | vanilla curd      

 95 / 180

Torchon a la Crêpe 
fermented huckleberries | marigold | gold | yogurt    

25

______________________________________________

Dry Age Duck Breast 
salted plum sugo | juniper oil | paté | crunch    

Crispy Pata 
 rice crisp rinds | kumquat ragu | peppercorn jus     

8-day Koji Strip Steak 
fenugreek | beet bordelaise | shiroita battera kombu | chervil 

______________________________________________

Carrot Cake
fromage blanc | apple | carrot | raisin

 Chocolate Bar
hay-smoked cream | triple mousse | coco nip | chamomile amaro 

Lemon Pie 
white chocolate sponge | kumquat | meyer curd | crumble      

 



 

Bubbles
2020 Château La Colombière pet nat | négrette | vdf  7 | 16
Nv Licataa spumante demi sec | lambrusco | emilia romagna    7 | 16
Nv P.Gimonnet & Fils 1er Cru blanc de blanc | champagne 13 |26
2019 Troddenvale grower series | dickies bros orchard 7 | 16

White
2019 Stina vuguva | brač |  dalmatia    9 | 18
2020 Thistle & Weed chenin blanc | stollenbosh                8 | 16
2020 Berthet Rayne clairette blend | châteauneuf du pape  11 | 22
2020 Standing Stone riesling | seneca lake   8 | 16
2019 Celler Parada Blau Cru malvasía  | penedès  8 | 16
2006 Mathiasson ribolla bordeaux blend  | oak knoll  12 | 24
2019 Rosemont traminette | la crosse     8 | 16

Rosé
2018 George Orzohov rubin | thoracian valley    8 | 16
2019 Château Canadel mourvèdre blend | bandol  12 | 24

Contact
2020 Libra Orange kuretsura | struma valley   8 | 16
2011 Wartalia fiano | compania     10 | 20
2018 Oszkar Maurer tamjanika | fruška gora   9 | 18

Red
2017 Dom. Pillot pinot noir | mercurey    11 | 22
2017 Heitz Cellars grignolino | napa    8 | 16
2019 Edmunds St. John bone-jolly gamay noir el dorado  8 | 16
2020 Dom. Labranche Laffront tannat | northern rhône 8 | 16
2019 Dirty & Rowdy mourvèdre | santa rita   10 | 20
2019 Unico Zelo nebbiolo | adelaide hills    9 | 18
2017 Vartsikhe Marani ojaleshi | imereti   9 | 18
2020 La Miraja ruchè | pièdmont     8 | 16
2014 Toffanelli zinfidel | calistoga      13 | 26
2019 Mas Martinet Bru garnatxa | priorat   13  |26

half pours available for all 

Cocktails
Le Bee’s Knees
 lemon | herb de provance honey | barr hill gin   16

Penelopé
spanish dry vermouth| twice brandied |  topo chico  17

the Ulfbert
meyer lemon | tahini kefir | chamomile | eggwhite | aqauvit  16

Stone’s Throw
mastiha | borolo chinato | rittenhouse rye    16

Bodhi
ferro chino | maraschino | compass box glasglow    15

Smith Street*
pineapple | dill shrub | honey syrup |  lime | spirit optional  11+

 | classic cocktails always available | obscure classics recommended | 

Beer
Upland champagne velvet | pilsner    7
Breury relax | ipa | sixteen oz     9

Terreux pinot pop | sour | [750ml]     48  
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