
Ricotta Pie  |  passionfruit poppyseed curd, popped sorghum, sweetened cream

Yodel |  malted coffee ice cream, heath bar crumble

Mango Blood Orange Sorbet |  citrus compote, butter cookie

Coppa Ham Steak |  charred broccolini, sweet potato puree, spicy pickled cherries

Hickory Smoked Lamb Short Rib  |  puy lentils, artichoke, asparagus, peas, mint chimmichurri, tahini

Prime Skirt Steak  |  romesco, fried shallots, sunchoke puree, dutch runner beans, smoked mushrooms

Wood Grilled Salmon |  miso glaze, pumpkin seeds, carrot puree, snap peas, horseradish, english peas

Ricotta Ravioli |  mushrooms, peas, spring pesto

first
White Asparagus |  deep fried soft egg, speck, comte cheese

Arugula Salad  |  Harry’s Berries strawberries, First Light goat cheese, lemon chamomile dressing, walnuts

Lamb Sausage  |  braised white beans, kale, mustard, pickled vegetables

Seafood Bouillabaisse  |  saffron, fennel, mussels, grilled bread, rouille

second

 third

drink
 Rosé Carafe for the Table| 2017 Railsback Frères, “Les Rascasses,” Santa Ynez Valley, CA | 22 

to start
Popovers | 3.5ea  spring garlic honey butter, tallow

Happy Easter!
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