
HAPPY NEW YEAR! 
Tasting Menu 

~ 
$65 per person 

Puffed Quinoa, Beets, Pomegranate 
—- 

Roast Carrots, Labne, Sunflower Seed, Burnt Honey 
—- 

Mushroom Consommé, Barley, Thyme Oil 
—- 

Spaghetti Squash, Curry, Apple, Sherry Butter 
—- 

Ash Baked Celery Root, Brown Butter, Capers, Meyer Lemon 
—- 

Milk Chocolate, Burnt Cinnamon Ice Cream, Cacao Nibs 
—- 

Passion Fruit Caramel

Tasting Menu 
~ 

$80 per person 

Puffed Quinoa, Beets, Pomegranate, Caviar 
—- 

Tuna Tartare, Fermented Chili, Ginger, Furikake 
add Maine Uni $8 

—- 
Mushroom Consommé, Thyme Oil, Barley, Duck 

—- 
Maine Day Boat Scallops, Spaghetti Squash, Vadouvan, Sherry Butter 

—- 
Grove Valley Wagyu Steak, Celery Root, Brown Butter 

add Black Truffle $15 
—- 

Milk Chocolate, Burnt Cinnamon Ice Cream, Cacao Nibs 
—- 

Passion Fruit Caramel

�


