
Easter Menu
appetizers
L O X  &  B A G E L  $ 3 9

Smoked Salmon / Herb-Buttered Everything Bagel / Fines Herbes Cream Cheese /
Capers / Pickled Onions / Dill / Royal Osetra Caviar

main course
P R I M E  N A P O L I T A N  E G G S  &  P O R K  B E L L Y  $ 2 8

 San Marzano Tomato / Fontina Cheese / Poached Eggs / EVOO /
Applewood Smoked Pork Belly / Multigrain Toast / Pea Tendril

H O K K A I D O  &  E G G S  F R I T E S  $ 9 8
 4oz A5 Wagyu Beef / Sunny Eggs / Skinny Potatos / Parmesan /

Fines Herbes / Bearnaise / Baby Heirloom / Black Garlic Aioli

sides

C O L O M B I A N  E M P A N A D A S  $ 1 6
Braised Black Angus Tenderloin / Fontina Cheese / Springer Mountain Chicken /

Corn / Pork Belly / Aji / Colombian Sauce / Citrus

S M O K E D  S A L M O N  C A R P A C C I O  $ 3 3
 Atlantic Salmon / Arugula/ Baby Heirloom / Evoo / Burrata / Capers /

 Pickled Shallot / Multigrain Toast / Dill / Parmigiano Reggiano / Avocado Aioli

A T O M I C  S H R I M P  D E V I L E D  E G G S  $ 2 9
 Crispy Gulf Shrimp / Atomic Sauce / Deviled Eggs / Pickled Mustard / Chives / 

Charred Lime / Serrano Pepper

1 6 O Z  L A M B  L O I N  C H O P S  $ 5 7
Colorado Lamb / Herb Butter / Pistachio Crumbs / Mushroom Duxelles /

Broccolini / Bordelaise

P O B L A N O  B L A C K E N E D  S H R I M P  &  G R I T S  $ 4 5
Poblano Pepper / Fontina Grits / Blackened Shrimp / Fresno Pepper / Sauteed Spinach /

Chile de Arbol & Smoked Paprika Butter / Citrus / Micro Cilantro

dessert
C A R R O T  C A K E  C H E E S E C A K E  $ 1 9

Carrot Praline Cake / Vanilla Bean Cream Cheese / Pistachio Gelato / 
Berry Compote / Dulce de Leche / White Chocolate Crisp Pearls

R A I N B O W  C A R R O T S  $ 2 1
Pork Belly / Bearnaise

 B O U R B O N  M A P L E  B U T T E R N U T  S Q U A S H  $ 1 7
Candied Pecans / Feta Cheese


