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A S PA R A G U S  &  G O O S E B E R R I E S  ( V,  G F )
baby kale, ricotta, pistachio, balsamic gastrique

S P R I N G  P E A  R A N G O O N S  ( V )
scallion aioli, hot honey, pepper relish

S P R I N G  G R E E N  S A L A D  ( G F )   
chicken liver pâté, early spring vegetables, gouda, Meyer lemon

E
N

T
R

E
E

S

S PA G H E T T I  A L L A  C H I TA R R A  ( V )
watercress pistou, créme fraîche, walnut gremolata

O L I V E  O I L - P O A C H E D  S A L M O N  ( G F )
French lentils, pomme, buttermilk broth, tarragon

“ C H I C K E N  &  B R O C C O L I ”  ( G F )  
Amish chicken, crispy Carolina gold rice, black garlic
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R A C H E L’ S  C H O C O L AT E  C A K E  ( V )
chai buttercream, caramel ganache, vanilla ice cream

C H E R R Y  PA R FA I T
vanilla almond cream, Amaretti crumble, cherry mascarpone ice cream

H O U S E M A D E  S E A S O N A L  S O R B E T  O R  I C E  C R E A M  ( V,  G F )

(V) = vegetarian; (GF) = gluten-free; (S) = shellfish
We’re not mind-readers: please inform us of any allergies and 

dietary restrictions; not all ingredients are listed.

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne il lness.

3  C O U R S E  P R I X  F I X E  M E N U
$ 5 5  p e r  p e r s o n

INCLUDES:
Tori’s focaccia, gril led scallion butter

AND ONE SELECTION FROM EACH COURSE: 


