
NEW YEARS EVE

BEST OF 2018 - THE REMIX

breads & spreads 8

charcuterie board small 25 / large 42

crab soufflé, huitlacoche, leek ash, butter sauce 19

foie gras terrine, port-plum gelée, spiced pecans, za'atar focaccia 18

sea scallops, tapenade butter, squash ravioli, sage pesto, pine nuts, prosciutto crisps 21

jerk chicken, rice, gandules, seared yellow plantains 12

lacto fermented hummus, buckwheat, sea salt, extra virgin olive oil crackers 12

melted leek tart, roast beets, caramelized onion, goat camembert, whole wheat extra virgin olive oil shell 13

black quinoa, watercress, dates, grapes, smoked almonds, roast carrot, salt roast celeriac puree 13

tagliatelle bolognese, ricotta, meatball 21

sweet potato gnocchi, pork belly, castelmagno fondue 20

squid ink linguini, octopus, chorizo, asparagus, lobster broth, preserved burnt lemon, orange gel 22

seared barrel fish, eggplant, peppers, chevre croquettes, chili butter sauce 22

duck breast, crackedwheat arancini, braised fennel-cranberry, collard greens, madeira reduction 22

cider pork cheeks, polenta, tempura apple, spiced pistachio, crispy guanciale 18

skirt steak, foie gras, duck fat potatoes, onion strings, bordelaise, bearnaise 35

mofongo, goat, curry, pumpkin, pineapple, pancetta, green plantain mash 20

cornbread, mulledwine cherries, sour cream ice cream, almond crumble 10

royalwedding cake, white cake, passion fruit curd, elderflower butter cream, strawberry jam 12

pittsburgh cookie table small 15 / large 25




