
Please enjoy some of the great 
ingredients grown, raised and caught by 
our friends that share our commitment 

to serving great food 

We feature their bounty on this 
evening’s menu. 

Dan Moore 
Harris Ranch 

Painted Hills Farm 
Snake River Farm 

Niman Ranch 
Dillwood Farms 
Taylor Organics 

Allan Benton 
Featherwise Farm 

Carlton Farm 
Moore Farm 

Riverview Farm 
Tom’s Bees 

First Courses 

fish & shellfish 

Raw /Chilled 
Kushi Oyster (WA)  3.* 

Gigamoto Oyster (WA)  4.* 

Yellowfin Tuna  19.* 

Japanese Hamachi  19.* 

meat 

Charcuterie 
Foie Gras Mousse 25. 

Country Terrine  18. 

Rabbit Ballontine  18. 

Roasted 
Veal Sweetbreads  18. 

Local Quail  18.* 

pasta 

Ricotta & Summer Squash 

Agnolotti  16. 

Sweet Corn & Chorizo 

Ravioli  16. 

salads 

Heirloom Tomato  16. 

Romaine & White Anchovy  14. 

Mixed Baby Beet  15. 

Mixed Baby Greens  12. 

Wild Arugula & Pinenut  14. 

Main Courses 

fish & shellfish 

Roasted 
North Carolina Tilefish  30. 

Block Island Swordfish  29. 

Florida Red Grouper  32. 
Irish Salmon  31.* 

Maine Sea Scallop  32.* 

meat 

Roasted 
Farm Chicken 28. 
Muscovy Duck Breast 

& Confit Leg  37.* 

Berkshire Pork Loin  39.* 

Colorado Lamb Loin 42.* 

Angus NY Strip (20 oz)  56.* 

Eye Of Ribeye (14 oz)  46.* 

Braised 
Beef Short Rib  32. 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish or  eggs  may  increase your 

risk of foodborne illnesses. 

Side Dishes 

vegetables 

Roasted 
Local Carrots  9. 

Heirloom Eggplant  10. 

Braised 
Sweet Corn  9. 

Zipper Pea  9. 

Okra  9. 

Sautéed 
Baby Bok Choy  9. 

Sugar Snap Pea  10. 

Baby Broccoli  10. 

Gratin 
Spinach  10. 

mushrooms 

Hen of the Woods 14. 

Oyster  12. 

Royal Trumpet 12. 

Baby Shiitake  12. 

Assortment  16. 

potatoes 

Yukon Gold Purée 8. 

Braised Fingerling & Bacon  10. 

Gratin  11. 

Gnocchi 11. 

risotto & grains 

Laughing Bird Shrimp & Sweet Pepper 
Risotto   17. 

Riverview Farm Grits 
& Pecorino Toscano  8. 

Chef/Owner Tom Colicchio 
Chef de Cuisine Kevin Maxey 
Friday, September 03, 2010 

Please inquire about private dining


