tasting menu

first course
sautéecl ﬂorth carolina soF’cshe” crab

marinated cucumber, lemon aioli, babg greens

second course
gri”ec} house-made lamb sausage
creamy Polenta, sautéed beet greens,

Picued mustard seeds

third course
gri”ecl Free~range vermont veal

charred ramps, meyer lemon vinaigrette

selection of domestic artisanal cheeses

( B9 supp/emcnt)

dessert
gri”ed olive oil cake
sorrel syrup, vanilla ice cream,

gra PeFru it curd

$50 per person
wine Pairings $20 per person
beer Pairings $16 per person
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