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SALAD COMPOSÉE  with carrots, radish, fines herbes, goat cheese crostini.. . . . . . . . . . . . . 16

E N T R É E S
PAN-SEARED BRANZ INO º 

roasted coulif lowe, légumes,  
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S I D E S
GRILLED BROCCOLI RABE chil i  and lemon zest... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
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CREAMED SPINACH herbed breadcrumbs and cave-aged Gruyère... . . . . . . . . . . . . . . . . . . . . . . . . . . 11
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PETITE SALADE with aged sherry vinaigrette... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9
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Executive Chef: Markus Glocker

°E AT ING  RAW  OR  UNDERCOOKED  F I SH ,  SHELLF I SH ,  EGGS ,  OR  MEAT  I NCREASES  THE  R I SK  OF  FOODBORNE  I L LNESSES .  ALTHOUGH  EVERY  E FFORT  

W I LL  BE  MADE  TO  ACCOMMODATE  FOOD  ALLERG I ES  WE  CANNOT  ALWAYS  GUARANTEE  MEET ING  YOUR  NEEDS .

F R E S H  P R E S S E D  J U I C E

GREEN kale, cucumber, green apple, parsley, pineapple  11

RED  carrot, orange, red bell pepper, ginger, turmeric  11


