TASTES

maple meringues 6
goat cheese kalamata olive

deviled eggs 8
pickled mustard seed
radish  dill

beet cured gravlax’ 13
whipped créme fraiche red onion
chive rye crostini

oysters on the half” 3/ea
horseradish mignonette hot sauce
lemon sesame fennel crackers

new .,
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VALENTINE’s DAY

STARTERS MAINS
blood pudding 18 grilled venison™ 36
celeriac purée cider gastrique chive lamb jus black garlic samphire
apple brussels sprout leaves porcinis  turnips
king crab 20 beef tips au poivre” 40
shokupan fried green tomato petite cress mushroom onion béarnaise
duke’s mayo smoked labneh pommes pailles
hamachi crudo” 16 seared sea scallops” 34
yuzu vinaigrette gochugaru compressed cucumber beet-pickled onion
apple radish bean sprouts whipped celeriac  brown butter dill
beef tartare” 22 miso sea bass 38
egg yolk mustard shallot caper herbs wakame peas & carrots cilantro
cornichons pommes pailles pickled carrot & daikon
croquant de chévre 16 potato pavé 30
goat cheese panko frisée walnut taleggio duxelles port-fortified cherries
apple pear balsamic mushrooms groats charred onion
haricots verts 17 fowl platter” 38
poached egg baby spinach frisée grilled quail seared duck breast roasted carrots
romano chorizo truffle oil medjool date chocolate mole cashew whip

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

All checks will include a 20% ‘Fair Wage Share’ service charge in support of our commitment to provide a professional
living wage for all team members and operate a sustainable business. Pursuant to MN Statute Section 177.23, Subd. 9,
this charge is not a gratuity for employee service.

Additional gratuities are completely optional and not expected, but should you wish to leave a tip dedicated to your server,
the option to do so will remain available on the credit card receipt.



