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AMUSE
sunchoke, pearl tapioca, black truffle

RELEVES
vegetable terrine, soccar tart, Nicoise olive, tomato water

OR

beet gazpacho, mustard seed, rye crisp

ORr

Diver Seallop tartare, pistou, Holland asparagus, Meyer lemon

ENTREE

pistachio crusted Opah, sweet potato purée, dandelion greens

braised beef short rib, brown butter carrot purée, pea shoot salad

ORrR

egg volk ravioli, ratatouille, spinach, sauce romesco

LE DESSERT
caramelized brioche, lemon preserve, lavender ice cream
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maple syrup creme briilée, compressed pear

OR

Chocolate Charlotte, creme anglaise, raspberry-rose ice cream

$60 PRIX FIXE MENU / $30 WINE PAIRING

mim
b 2f 4 RESERVATIONS: (223) 782-1104



