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caribe
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conch fritte
pounded minced conch in batter. deep fried.

annatto mayo. lemon honey.

"mangu" tartlet
pureed green plantain in puff pastry.

sablefish escovitch
pimento & onion agridolce.pimento & onion agridolce.

callaloo bisque
blanched leafy greens. coconut cream. dasheen.

djondjon paella
basmati. haitian mushrooms. peas.

pepper pot guyana
short rib. cassava molasses. earthen spices.

yam festivalyam festival
fried petit dumpling.
lime honey.

pineapple panna cotta
coconut custard. toasted coconut.
rum caramel.

cheese flake
soft cheese. guava paste.soft cheese. guava paste.
puff pastry. wiri pepper glaze.



pseudo creolepseudo creolepseudo creolepseudo creole
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cayenne fried chicken oyster
leek frizzle. meyer remoulade.

artichoke asparagus galette
chevre. thyme oil.

praline black cod
sazerac. bacon powder.

gumbo z'herbesgumbo z'herbes
collard, mustard, dandelion, turnip greens. filé.
carrot & beet tops. poblano, bell, shishito peppers.

étouffée tart
foraged mushroom. devon cream. trinity. cognac.

wagyu grillade
cabernet sauce creole. 
unicorn grits. ghee gremolata.unicorn grits. ghee gremolata.

sage boudin ball
concord balsamic.

cobbler mille-feuille
peach compote. schnapps.
nutmeg caramel.

bing bread pudding
cherries. merlot honey.cherries. merlot honey.
coco espresso powder.



le creme
..an ode to lait
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gorgonzola beignet
tart apple. currants. dijon cream.

lemongrass quail
brined. seared. ginger coconut cream. toasted coconut,

yuzu caesar
torn bibb. white boquerone. parmesan crouton.

shii-sake dumplingshii-sake dumpling
mushrooms. creamed tofu. sake mirin "broth".

scallop andouille
jumbo scallop. andouille cream sauce. roasted pepper.

purslane pesto
goat cheese. orechiette. pignoli.

steak au poivre
a5 wagyu. sichuan peppercorn cream. molasses collards.a5 wagyu. sichuan peppercorn cream. molasses collards.

pots de creme
espresso brownie. salty caramel. coco custard.

berry trifle
berries. compotes. cake. chambord. mûre. devon.



down south
olde culinary traditions
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colossal blackened shrimp
maple gastrique.

buttermilk fried quail
tabasco butter.

praline bibb salad
cayenne pecans. bacon lardons. shallot ranch.

chicken n dumplin'chicken n dumplin'
chicken oysters. mirepoix. bone broth.

candied yams
red garnet. orange zest. spice crumble.

crawfish & grits
etouffee. fried grits.

smothered steak
wagyu. demiglace gravy.  truffled potato puree.wagyu. demiglace gravy.  truffled potato puree.

pots de creme
espresso brownie. salty caramel. coco custard.

berry trifle
berries. compotes. cake. chambord. mûre. devon.
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