
STARTERS

POMME DE TERRE GA, VEG

potato wedges, thai sweet chili sauce,                    
crème fraîche

FRENCH ONION SOUP              
rougie foie gras & braised beef torchon, gruyère

TENDERLOIN TARTARE GA

rosemary infused crispy potato, paprika sous vide  
egg yolk, house pickles 

FRESH SHUCKED OYSTERS  

half dozen east coast oysters, horseradish,  
assorted house made hot sauces 

MOULES FRITES GA

steamed pei mussels, house punched fries,                 
calabrian chili, house made xo sauce

selection of local and imported meats and   
cheeses, compotes, pickles and house made crackers

SALADS                                              

WARM CARROT SALAD VEGAN

hazelnut puree, pickled carrot, green tea                      
coconut drizzle, deep water farms arugula                                                                                        

YDB CAESAR                 
harissa sausage crumble, deep water farms                 
baby kale, crispy capers, manchego &                      
parmesan smoked oyster dressing      

COBB SALAD GA

red wine prosciutto, cambozola, cured egg 
yolk, cherry tomato, pickled red onion,
avocado, buttermilk dill dressing       

ADD ONS      
                                 

    
  

                                                                             

MAINS

SOURDOUGH FLATBREAD VEG

ceres oyster mushrooms, basil pesto,                      
bocconcini, parmesan  

SOURDOUGH FLATBREAD
spinach, ricotta, pickled red onion, 
tomato sauce, bocconcini

SEAFOOD TAGLIATELLE          
house-made pasta, clams, bay scallops, prawns,    
salmon roe, lemon, garlic, black pepper                                                                             

CANESTRINI       
house-extruded pasta, short rib ragout,   
kalamata gremolata

farro-”sotto”, caramelized parsnip,  

CHARRED HALF CHICKEN GA

ginger & miso glaze, brussels sprouts, 
corn fritter, ginger sweet potato purée

BEEF TENDERLOIN GA     

marinated king oyster mushroom, pomme de terre, 

Chef’

Five Course 

Full table participation is required for 5-course.

EXECUTIVE CHEF

Scott Redekopp
MENU VERSION             
Fall 2023For groups 6 or more an 8  automatic gratuity will be applied. 
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