CHEF "SNACKS"

ROASTED BEET SALAD $16
pistachio, yogurt, fines herbs

TUNA CRUDO $21

strawberry dashi, daikon, white tamari

HAKUREI TURNIPS $18

barley miso, honey, mint

HALIBUT BRANDADE $16
potato, pickled green garlic, farm egg, grilled bread

WHITE BEAN CROQUETTES $14

espelette, lemon aioli

GRILLED OCTOPUS BROCHETTES $22

potato, romesco sauce

SHRIMP COCKTAIL $19

house cocktail sauce, lemon
MARINATED OLIVES $10

BREAD & BUTTER $9
Grand Central Bakery bread selection, cultured butter

FARMSTEAD CHEESES & MEATS $28
-select three from our featured selections-
local honey, spiced hazelnuts, seasonal
accompaniments, warmed bread
additional selection $8

FEATURED SELECTIONS

RoQUEFORT | BLUE | Raw SHEEP
CotTtoNwoOD CHEDDAR | CRYSTALINE | Cow
BriLLAT SavariN | Sort | Cow
ArrEA DE BRreBIs | SEmI-Firm | SHEEP
CHEVRETALER | Swiss | Goart
Primo Pascoro | SEmi-Sort | Cow

Sreck | Ham
ROSETTE DE LYON | SAUSAGE
Bresaora | WHOLE MuUSCLE

*Contains or may contain raw ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness



BISTRO MENU

Domaine Serene classics

OYSTERS ON THE HALF SHELL*
Half Dozen MP | Full Dozen MP
rhubarb mignonette

GRILLED LITTLE GEM "CAESAR" $18

anchovy, Grana Padano, lemon

RADICCHIO & WATERCRESS SALAD $17

cara cara oranges, fennel, dill vinaigrette

TALLOW POACHED HALIBUT $52

Hakurei turnips, green garlic emulsion, miso crumble

BISTRO BURGER* $24
gruyere, caramelized onion, "dijonaisse”, pickle,
pommes frites
add applewood smoked bacon $5
substitute gluten-free bun $2

GRILLED PORK CHOP $38

new potatoes, spring onion chimichurri

14 OZ PRIME NEW YORK* $60

steak frites, caper béarnaise

DESSERT

CHOCOLATE TORTE $15

hazelnut crumble, vanilla ice cream

STRAWBERRIES & CREAM §15

pastry cream, vanilla tuile, strawberry sorbet

*Contains or may contain raw ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness





