TASTINGMENU

6 COURSES -
PARTICIPATION BY THE
ENTIRE TABLEISREQUIRED

BITES

WILD FENNEL LEVAIN,
HOUSE CULTURED BUTTER
5

CORNFRITTERS, YEAST,
CILANTRO SALSAVERDE
5

CHARRED RABE, BLACK
GARLIC, LEMON
5

SNOW PEAS, SEAWEED,
SESAME
S}

SARDINE CHIPS,
HORSERADISH WILD
ARUGULA

OYSTERS
ON THE 'z

KUSSHI
SWEETWATERS
TOMALESBAY FLATS
3ea

2 DOZEN KUSSHIOYSTERS
OCEANBROTH,
HORSERADISH

18

GARLIC SOUP.EGG, SOURDOUGH CROUTON, WILD GREENS
S)

TOMATO SALAD, BURRATA MUSTARD GREENS
12

DUCKLIVER MOUSSE, BRIOCHE CRACKER, POLE BEANS, DILL
12

PLANCHA BREAD, ROASTED CAULIFLOWER, SPROUTS
IO

ROASTED BEET, GOAT CHEESE, ALMONDS
IO

WATERMELON, SQUID, BLACK OLIVE VINAIGRETTE, CRISPY ONIONS
14

SALAD OF SUMMER SQUASH AND BLOSSOMS, SHISO PESTO
13

PEAS MARBLE POTATOES, NASTURTIUM VINAIGRETTE
12

RICOTTAAGNOLOTI, PORKBELLY, FAVAS, DOUGLASFIR
15

TAGLIETELLE, DUCKGIBLET, LITTLE GEMS
15

DUCKBREAST,STONE FRUIT.FARRO, CRESS
2l

CHARRED EGGPLANT, TOMATO CONFIT, GREEN GARLIC
7

TOMATO BRAISED OXTAIL, CHARRED OCTOPUS, POTATOES
23

WILD SALMON, ALLIUMS, HAZELNUTS, BURNT CRUMBS
22

HANGAR STEAK BUTTON MUSHROOM, PIPERADE, NETTLES
24

RICH
TABLE

ALL OF OURINGREDIENTS
ARE SOURCED FROM THE
BEST PLACES POSSIBLE —
IFYOUD LIKE TO KNOW
MORE, JUST ASK

FOR NEWS ON UPCOMING
EVENTSFINDUS ON
FACEBOOK

AND FOLLOW US ON
TWITTER-@RICHTABLE
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