
slow f�d ha�y hour
sirloin steak tartare

rare beef, congnac, fresh parsley, farm egg 
& butternut squash chips

winter lettuces
lettuces lightly tossed with apple shallot 

vinaigrette, candied bacon, toasted goat’s milk
feta & fried apple peel

honey fried chicken
1 piece bay brined served with a shaved fennel, 

red cabbage & golden raisin slaw

cauliflower gratin
roasted gold �orets with swiss mornay & 

pumpkin seed crumbs

tongue & beet terrine
stacks of braised beef tongue, creme fraiche,

sweet beets & aspic


