SPRING
chilled english pea soup, dungeness crab, meyer lemon
sautéed halibut, fava beans, morels, asparagus

semolina cake, strawberries, rhubarb, mascarpone

SUMMER

salad of heirloom tomatoes, avocado, burrata, purslane, warm croutons
roast chicken, sweet corn, gypsy peppers, spring onions, basil

stone fruit tart, almonds, sweet cream

FALL
fromage blanc gnocchi, wild nettles, roasted young artichokes
roast loin of pork, farro, swiss chard, caramelized root vegetables

quince & apple tarte tatin

WINTER
celery root soup, prosciutto, fried sage
beef tenderloin, salsify gratin, fingerling potatoes, chanterelles, spinach

chocolate budino cake, créme chantilly




