
D I N N E R  M E N U

 GS  Gluten Sensitive  | DF  Dairy Free |  V  Vegetarian  | V+  Vegan | NF  Nut Free
20% service fee added to every check 

E N T R E E S

             CHARRED BUTTERNUT SQUASH (V+) 37
Black Beluga Lentils, Brown Butter Sage, 

Candied Pecan, Butternut Squash Espuma 

BRAISED BEEF SHORT RIBS 46
Pumpkin Amaretti, Brown Butter Spaghetti, 

Romanesco, Sage Emulsion, Port Wine Au Jus

                 PAN-ROASTED DUCK BREAST (NF,) 46
Roasted Onion Puree, Cherry Puree,

Sautéed Winter Mushroom, Poached Artichoke

NEW ZEALAND LAMB SHANK PIE 46
Charred Broccolini, Chestnut Puree, Potato Mousseline

       CULURGIONES (V+) 35
Sweet Potato, Smoked Butternut Squash,

Mushroom Foam, Pepitas, Walnut Gremolata 

          PAN ROASTED LOCAL CATCH (NF) 42
Roasted Curry Froth, Gremolata, Parsnip Fondant, 

Spiced Carrot Puree

        STEELHEAD TROUT (GS) 42
Curry Froth , Gremolata, Spiced Carrots, Parsnip Fondant

ROASTED LOCAL WADSON’S HEN (NF) 44
Organic Free Range Hen, Pickled Celeriac,

Pearl Barley & Chestnut Puree

S T A R T E R S

 FRESH BAKED BREAD SERVICE 6
Served with Grass-fed Butter

    CASTELFRANCO CHICORY SALAD (GS, V) 20
Baby Cress, Aged Manchego Cheese, Beetroot Relish,

Hazelnut & Banyuls WIne Vinegar

HAMACHI CRUDO (DF,GS) 28
Pickled Winter Roots, Meyer Lemon Puree, 

Garlic Horseradish Puree, White Soy Vinaigrette

MUSHROOM BOLOGNESE (V+) 24
King Oyster Mushroom, Tarragon Oil, Shiso Leaves, 

Toasted Croute, Carrot Puree 

               CHAIRMAN'S BEEF TARTARE (NF) 28
Egg Gel, Bone Marrow, Pickled Berries, 

Sourdough Crouton, Mustard Aioli

 CARAMELIZED BUTTERNUT SQUASH SOUP (GS) (V) 14
Pickled Squash, Sage & Pecan Nut Biscotti

                HUCKLEBERRY SALAD (GS, V+) 20
Shredded Cabbage, Kale, Peanuts, Avocado,

Crispy Shallots, Cilantro, Spring Onion-Ginger Dressing

    OCTOPUS TERRINE & PRAWN CEVICHE (NF,GS) 28
 Lemon Cucumber, Pickled Mustard Seeds,
 Clear Veil, Mascarpone Cream, Micro Cress

             HAND-MADE DOPPIO RAVIOLI (V) 24 
Pistachio & Pumpkin, Grana Padona,
Winter Mushroom, Toasted Pepitas

                    MERGUEZ LAMB SAUSAGE (DF,NF) 27
 Pickled Mustard Seed Jus, Pumpkin Puree,

House made Pickles, Sourdough Crostini

RESERVE NY STRIPLOIN 57
WAGYU FILET 82

Bone Marrow, Sweet Potato Gnocchi, Charred Broccolini, Wild Mushroom,
Roasted Parsnip, Chestnut & Truffle Foam, Port Wine Jus

S U P P ﻿L E M E N T S

HAND CUT TRUFFLE FRIES 18  •  GRILLED LOCAL CATCH MP  •  GRILLED SHRIMP 14  •  GRILLED CHICKEN 14

SAUTEED KALE & ALMOND CRUMB  14   •   PUMPKIN & ZAATAR GRATIN  14   •   POTATO MOUSSELINE  14


