Perseid

APPETIZERS

Siberian Caviar* 160
Pommes Gaufrettes, Creme Fraiche, Chives

Smoked Salmon Dip ¢ ¢ 18
Everything Spice, Housemade Potato Chips

Tuna Tartine* ¢ 28
Tomato Bean Purée, Capers, Castelvetrano Olives,
Sourdough, Bottarga

Snapper Ceviche* c¢ 21
Shrimp, Grapefruit, Cucumber, Fresno Chili

Foie Gras Terrine 28
Fennel, Cherry, Sourdough

Caesar Salad ¢ 19
Parmesan, Boquerones, Sourdough
Chicken +8 / Shrimp +12 / Salmon +15

Heirloom Tomato Trifle o 26
Mozzarella di Bufala, Sherry, Cajun Aioli

Chilled Zucchini Soup o € 16
Tomato Sorbet

Squash Blossoms 26
Maitake, Corn, Andouille, Nasturtium

Crawfish Sausage ¢ 26
Frisée, Sauce Creole

Escargot en Vol au Vent ¢ 28
Parsley, Garlic Butter, Puff Pastry

O VEGETARIAN % VEGAN

¢ PESCATARIAN C GLUTEN FREE

*Consuming raw or undercooked meats. poultry. seafood.
shellfish or eggs may increase your risk of foodborne illness.
especially if you have certain medical conditions.

MAINS

Wagyu Beef Burger* 26
Frisée, Tomato, Parmesan,

Dijon Mustard, Brioche Bun, Potato Chips

Pommes Frites +7

Corn Risotto o ¢ 22 /39
Salsa Roja, Sauce Vierge, Cotija

Wild Boar Bolognese 26/ 42
Fettuccine, Parmesan, Garlic Bread Crumbs

Ora King Salmon* ¢ ¢ 42
English Peas, Yuzu, Red Shiso

Branzino ¢ 48
Holy Trinity, Sourdough, Rouille, Bouillabaisse
Roasted Chicken ¢ 41
Artichoke, Mushroom, Fines Herbs, Barigoule

Duck * 56
Vadouvan, Peach, Almond, Furikake, Basil

Lamb Navarin* 45
Creamy Polenta, Spring Vegetables

Hanger Steak* ¢ 48
Pommes Anna, Garlic Aioli, Sauce Au Poivre

SIDES

Broccoli Rabe o ¢ 13
Peas & Carrots o 13
Pommes Frites o 13
Summer Vegetable Tian o 13



