Hnitohat

please select one from each course

TUNA CRUDO

tahini ponzu, avocado, crispy crumble

BROKEN WEDGE
little gems, bayley hazen blue,
buttermilk, fried onions, bacon

MERGUEZ LAMB MEATBALLS
golden raisin pesto, yogurt

Second

CHATHAM COD
iberico ham, mustard, preserved lemon,
pan crisped white beans

WILD MUSHROOM, QUINOA & FARRO RISOTTO

shaved winter truffle, grana padano

BLUE CRAB SPAGHETTI CARBONARA

calabrian chilies, basil crumbs

SLOW ROASTED PRIME RIB
fresh horseradish cream, jus,
crispy yukon’s ($10 supplement)
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MILK CHOCOLATE PUDDING

torched marshmallow, salted chocolate cookies

HEIRLOOM APPLE & ALMOND CRISP

salted caramel, buttermilk gelato
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