Make your choices from
morning stretch
and Hook, Hunt & Harvest

2 courses $42 per guest

|

morning stretch
seasonal preserve, house-baked croissant
seasonal berries, fresh cut fruit
greek yogurt, house-made preserve, fresh berries, granola parfait

|

hook, hunt

harvest

scrambled free-run eggs, bacon, sausage, crispy potato, botanist breakfast
poached medium, house made peameal bacon, crispy potato, hollandaise sauce,
botanist benedict
wild salmon gravlax, grilled sourdough, neufchâtel, pickled onion, watercress,
salmon tartine
cinnamon sugar streusel, candied pecans, cream cheese glaze,
cinnamon pancakes
roasted apple, currants, pistachio, vanilla cream, steel-cut oats

includes fresh brewed coffee or tea

breakfast / brunch

Make your choices from
Graze, Hook, Hunt & Harvest
and Sweet Remedies.

2 courses $47 per guest
3 courses $55 per guest

|

graze
burrata, kale, pistachio, grilled beet salad
smoked egg yolk, caper berries, parmesan, sourdough, hand-cut beef tartare
water buffalo ricotta, duck marshmallow, cocoa nib, chestnut soup

|

hook, hunt

harvest

potato gnocchi, taleggio, cauliflower, pan-roasted flat iron
du puy lentil, mushroom, fennel, pan-roasted sablefish
vegetable ragu, ricotta salata, pine nuts, basil, cavatelli

|

sweet remedies
mascarpone mousse, kataifi nest, blackberry consommé
hazelnut whip, raspberry sorbet, milk crumble, chocolate raspberry

lunchWinter

Option 1
Graze, Hook, Hunt & Harvest
and Sweet Remedies.

3 courses $76 per guest

|

graze
foraged mushrooms, mushroom soil, crispy piave, hand-cut tagliatelle
water buffalo ricotta, duck marshmallow, cocoa nib, chestnut soup
squash, sea buckthorn, goat cheese, chicory salad

|

hook, hunt

harvest

spaghetti squash, fermented cauliflower, yuzu kosho, pan seared king salmon
wild mushrooms, seasonal vegetables, brown butter jus, 20 day dry-aged duck breast
mustard spaetzle, turnips, burgundy truffles, parmesan jus,
mustard crusted chicken breast

|

sweet remedies
ginger sponge, pistachio crémeux, sesame, orange, ginger ice cream,
ginger pistachio
mascarpone mousse, kataifi nest, blackberry consommé

dinnerWinter

Option 2
Graze, Hook, Hunt & Harvest
and Sweet Remedies.

4 courses $92 per guest

|

chef
amuse bouche

|

graze
burrata, kale, pistachio, grilled beet salad
foraged mushrooms, mushroom soil, crispy piave, hand-cut tagliatelle
textures of sunchokes, lardo, xo sauce, pan-seared scallops

|

hook, hunt

harvest

black bean, celeriac, fermented jalapeño, epazote, pan seared sablefish
spaghetti squash, fermented cauliflower, yuzu kosho, pan seared king salmon
mustard spaetzle, turnips, burgundy truffles, parmesan jus, mustard crusted chicken breast
radishes, puffed grains, lamb consommé, tamale, lamb barbacoa

|

sweet remedies
hazelnut whip, raspberry sorbet, milk crumble, chocolate raspberry
pecan praline, wild rice, chai ice cream, poached apple

dinnerWinter

