
D I N N E R



19 	 BEEF TARTARE
	 egg yo lk jam, puffed parmesan

24 	 NEW FASHIONED DEVILED CRAB
	 creamy g inger dress ing, crunchy ce lery and g inger crumb

22 	 FLUKE TARTARE
	 yuzu kosho, da ikon, green apple

21	 CHILLED OYSTERS
	 shal lot  mignonette and toasted b lack pepper

16 	 FANCY VEGETABLES AND DIP
	 carrot ju ice and fermented soy-bean d ip

20 	 L ITTLE GEM LETTUCES 
	 cucumber, crunchy seeds and yogurt  dress ing

12 	 GRILLED MARKET VEGETABLES

11 	 POLENTA FRIES
	 romesco

19 	 POTATO FLATBREAD
	 gr i l led f lower ing broccol i , sheep’s mi lk cheese and garden herbs

21 	 CARROT SOUP
	 gr i l led lobster, vadouvan, g inger yogurt

26 	 ELECTRIC LEMON CHEESEBURGER
	 avocado, cheddar and d i jon a ïo l i

41 	 CONTRAMAR INSPIRED RAINBOW TROUT
	 poblano, avocado sa lsa and warm tort i l las

29 	 PASTURE RAISED CHICKEN 
	 sa lad of ch icor ies and poached quince

43 	 DRY AGED DUCK
	 conf i t  leg, savoy cabbage, pear

48 	 R IBEYE OF BEEF
	 gr i l led h inona kabu turn ips, ch imichurr i

39 	 EAST COAST HALIBUT
	 p ick led sh i take, toasted buckwheat, pumpkin dashi

13 	 HONEY CRISP APPLE TART 
	 toasted oats, caramel , frozen yogurt

14 	 CHOCOLATE POT DE CRÈME
	 whipped and candied orange, cocoa wafers

13 	 CARROT CAKE
	 cream cheese cremeaux, maple g lazed walnuts

10 	 SELECTION OF ICE CREAMS AND SORBETS
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