
Warm Manifest Bread, Cultured Normandy Butter 9

Oysters, Chenin Blanc, Green Apple, Citrus  (4 per)  19

Miso Caesar, Gem Lettuce, Grana Padano, Cured Duck Egg 19

Heirloom Tomato, Whipped Feta, Raspberry Vinaigrette  21

Hiramasa, Cherry & Cucumber Leche De Tigre, Serrano, Mint 24

Escargot, Yellow Chartreuse, Hazelnut 24

Fairytale Eggplant, Ricotta, Tabouli, Pomegranate, Za’atar 24

Squid Ink Lumache Pasta, Maryland Crab, Fra Diavolo 38

Brioche Stuffed Chicken, Artichoke Barigoule, Jus Gras  36

Grilled Bluefin Tuna, Legumes, Smoked Eel, Coriander 40

A 20% service charge is added to every check for our team both in the kitchen & the dining room. This goes to help pay & supplement base wages, 
health insurance & employee benefits. Tipping is not expected, but you are welcome to do so if you wish.

Amuse Bouche (1 per) MP

Shenandoah Lamb Loin, Au Poivre, Confit New Potato 48

Filet Mignon Carpaccio, Romesco, Smoked Beef Fat Aioli 25

Tarama, Badger Flame Beets, Radish, Rye Cracker 23

Melon, Jamon De Bayonne, Nước Chấm 17



by the ounce

Bourgoin Marie Haute XO 18
Frapin 15 Ans d’Âge 20

Tesseron Tradition Lot No. 76  23
Jacky Navarre Cravache d’Or  28

Hardy Cognac Noces d’Argent 25 Years Old 35
 40

60

Delord 25 Ans 18
L’Encantada  ‘Le Freche’ 2006  30

Chateau de Hontambre 1992, Btld 2024 36
Dartigalongue Armagnac Dist 1985, Btld 2025  38

Francis Darroze , "Domaine de Bellair"1975  60
Delord Bas Armagnac Dist 1963, Bt 2023  75

Comte Louis de Lauriston Calvados 20 Ans  18
Bapt and Clem 2020  20
Chaque-Pepin 30 Ans  30

Naguelann ‘Dieil Sklaer’   14
Naguelann ‘Mesk Tantad’   14

Michel Couvreur ‘Overaged Malt’   15
Michel Couvreur ‘Pale Single Single’ 25

Willett ‘The Cobra’ 12 Year Single Barrel  70

NV Domaine de Rancy, “Ambré 4 Ans d'Age” - Rivesaltes, France 13
2014 Disznoko, “5 Puttonyos” - Tokaji, Hungary  25

2018  - Jura, France  35
20 Year Porto Barros, Tawny Port - Duoro, Portugal 20

J a u n e  16
V e r t   16

C h o u x  B u n ,  M a s c a r p o n e ,  E s p r e s s o ,  D a r k  C h o c o l a t e  15

A n i s e  H y s s o p  I c e  C r e a m ,  B l a c k b e r r y ,  G r e e e n  C h a r t r e u s e  15
                           
  B a s q u e  C h e e s e c a k e , V i n  J a u n e ,  W i l d flo w e r - H o n e y  15       
        add ossetra caviar +30

C e r e m o n y  Coff e e  
Espresso 5 

add milk +1

L i q u e u r  d ’ E l i x i r  1 6 0 5  30
J a u n e  M O F  S o m m e l i e r  30

9 e  C e n t e n a i r e  35


