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four-course dinner $185 

first

parsnip velouté
King crab, savory granola

second
choice of

nantucket bay scallops
Caulini, brown butter, yuzu

or
cured kanpachi crudo

Citrus vinaigrette, raw and pickled vegetables
or

egg custard
Rutabaga, apple, winter truffle

third
choice of

dry-aged beef sirloin
Baked celery root, carrots, pastrami spice

or
grilled black cod

Brussels sprouts, guanciale

fourth
choice of

vanilla gateau
Champagne, pomegranate, citrus, almond

or
manjari chocolate cake

Black cocoa, beet, long peppercorn, ginger

Consumption of raw or undercooked proteins may increase the risk of foodborne illness.  
Please inform your dining captain of any food allergies or dietary restrictions. 


