
 

Dinner  

Prix Fixe Menu 

 

 

Hawaiian blue prawns 
 

ginger miso, dashi, shimeji mushrooms 
 

 
 

Carrot & quinoa salad 
 

Feta cheese, mache lettuce, radishes, avocado 
 

  

Pork belly 
 

Slow poached egg, bacon puree, grilled 

scallions, sour dough 

 

  

__________________________________  

  

Rainbow trout 
 

French lentils, haricot verts, lemon, parsley 
 

  

Flat iron 
 

Kimchi puree, pickled chilies, grilled trumpet 

mushrooms 
  

Roasted Slagel farm’s chicken  
 

Marble potato, rooftop herbs, spring vegetables     

chicken jus 
  

__________________________________  
  

Bertha’s pudding 
 

Donut cake, palmer house brownie, custard, vanilla 

gelato, caramel sauce, popcorn  
  

Pina colada 
 

Roasted pineapple, poached rum raisin, olive oil cake, 

cherry, coconut gelato 
  

Chocolate sphere 
 

Dark decadent chocolate mousse, milk ganache, white 

chocolate sauce, dulce de leche gelato 
  
__________________________________  

44  

Not available for parties over 20. All items may be ordered  

ala carte, one selection per grouping, price is not inclusive  

of tax or gratuity, no splitting or substitutions. 
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