Cold Appetizers

Bab;g Spinacb Salad dressed in a warm veal “bacon” & ved wine vinaigrette, boiled egg, tomatoes, 3
red onions, chives
Garden Vegetab{e S(/l[(/lb tomatoes, carvots, cucumbevs, peppers, avocado, snow pea sboots, pavs{ey 2
& lewon vinaigrette
Portobello MMSbYOOWl ano Amgu[a Salad port wine veduction, ved onions, enoki muslhroom, 14
crushed croutons, caesars sty[e wushroom 0ressing
Mmfket Fisb Cevicbe please ask server MP
Seared Beef Carpaccio herb salad, pickled mustard seeds 14
‘Roasted & Marinated Beet Salad candied walnuts, fresh citrus segments, beet vinaigrette, 95
shaved endive

Hot Appetizers
"Handwmade Gnoccbi duck & chicken confit, voasted portobello wushrooms, fresh thyme, duck jus 185
Spic;g Merguez Dump{ings juniper scented black mission fig purée, toasted pine nuts 16
“Porcini & Wild MMSbYOOWl Consomme acini di pepe, shitake mushrooms, sliced portobello, fresh 2
herbs
Cbipot[e Spiced Bean Cbi[i rice, avocado, crispy corn tortilla, cilantro 135
FYGS(Q Co0 Fritters frisee, house-made remoulade sauce 13
Crispy Veal Sweetbreads asparagus purée, marinated tomato, veal glace, mushrooms 19:5



Mam Courses

Citrus Spiced Rack O]( Lamb steamed chayote squash, vice, authentic wole rojo

Musbvoom Scented Rice Noodles edamanme, sprouts, carrot puvee, exotic mushrooms, toasted

pumpkin seeds

Pan Roasted Herb Marinated Cbicken Breast fvesb summer succotasb, acini 0i pepe, smoked

vidalia onion vinaigrette
Steamed Mmfket FiS[f vegetable stir fry, rice, ginger scallion broth, black sesame seeds, cilantro
Black Angus Rib Eye Fillet crushed potatoes, red-wine onion velish, green beans, chives

‘Braised Boneless Sbort Ribs barbecue glaze, potato mash, braised kale, cilantro, mustard & celery

sauce
"Sautéed Duck Breast duck confit leg, sweet & sour red cabbage, yam fritters, strawberry sauce
Premium Cbatbam Cod Fillet beluga lentil pilaf, spinach, tomato, corn, “seafood” cream

First Cut Vea{ Cbop almond & pavs{ey pesto, summey squasb "spagbetti", tuscan tomato & bread

ragu, italian olives

52

27

28

MP

455

43

395

39

49

18% Gratuity will be added to parties of six or more

"0enotes signature item

Excecutive Chef
Michael Gershkovich



Specials’

Breaded Veal Loin

tomatoes, arugula & mushrooms, balsa

mic

Chateaubriand dinmer for Two

green salad & wine included

Shallot Glazed Lamb Riblets

served on Mondays

Seasonal Soup Du Jour

y)[ease dSk seruver

Wagym Beef

fajita style peppers & onions, ground bison

Beef Cheek Ravioli

served on Tuesdays

“ Please ask server about availability & pricing

Side Dishes

Corned Beef & Potato Hash

Crushed Yukon Potatoes

with chives & extra virgin olive
Owen Roasted Portobello Musbrooms
French Fries

Sautéed Broccolini with Garlic (Aspivation)

9:5

9:5

Glazed Root Vegetables

Fvesb Summer Succotasb

with golden vaisins
Sweet Yawm Fritters
Breaded Zucchini

Sautéed White Asparagus




Chel's Tasting Menu

$100

Seven comnrses

-Available nigbt[y at the Cbef’s discretion.
~Courses are selected 6;9 tbe Cbef.
-Tasting Menus require the participation of the entire table.
-Chef Mike recommends making a veservation for all tasting menus at [east
twenty-four hours in advance.

~With wine paired fov three courses: add $20.




