PRIX FIXE MENU

YOUNG FRANKENSTEIN

FIRST COURSE (CHOOSE ONE)
1
BEET SALAD, horseradish buttermilk vinaigrette, local greens, pistachio GF

CORN AND CRAB CHOWDER, cup GF

MAIN COURSE (CHOOSE ONE)
e

SEARED HERBED SALMON, goat cheese polenta, dill creme fraiche, blistered asparagus,
spinach purée

STEAK FRITES, 8-ounce hanger steak, crispy fries, sauce marchand, garlic aioli
CONFIT HALF CHICKEN, duck fat potatoes, peas, roasted carrots, poultry jus GF

MUSHROOM FETTUCCINE, shallots, leeks, ricotta, preserved lemon, parmigiano-reggiano
Vv

DESSERT V (CHOOSE ONE)
1
WARMED BREAD PUDDING, cinnamon apple, mascarpone, honey

HOUSEMADE CHEESECAKE, chef’s seasonal creation

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness
** Select menu items are notated as V Vegetarian, GF Gluten-Free, DF Dairy Free
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