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“Wlﬂen you acknowlcdgc as you must, that there is no such thing as Pechct good, onlg the idea of

it then the real purpose of s’criving towards Perpection becomes clear; to make PeoP}e haPPH.

That’s what cooking is all about.”

Praised Fork Bc”g

rum and Pcppcrg!aze — tomatojam

Crab Cake

jicama green mango slaw — chipotlc crema

*Bistro [ ries

truffle salt — aioli

Mussels

green curry — Pani Puri

Tapas

salami — olive — marcona almond - manchego

Baby Spinac}‘s

maytag — radish — walnut — caramelized l‘;oncg vinaigrette

Pork Chop

Panko clgon crust — aPP]c butter — glazed brussel sProuts
FPoulet [Trites

willow grove farm roast chicken — bistro fries — tomatojam

SnaPPcr

escabeche — Fingerling — chorizo frito

Shrimp ]:rg Kice
ginger-soy
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*Consuming raw or undercooked foods may increase your risk of food-borne i“ncss, cspécia”g iFE’ou have certain medical conditions.

Friccs do not include aPPIicablc Salcs Taxor Gratuitg. Menus and Priccs subjcct to c}’langc without notice.



