PORCH & PROPER

FIRST

Crispy Asparagus

rice paper, smoked aioli, sweet & sour
or

Beets & Radishes
roasted, shropshire blue, house honey hot sauce

SECOND

Rye Maccheroni
all of the greens, all of the herbs, chicken jus, taleggio crema

or

Sunchoke Agnolotti
garlic scapes, summer brown butter, field & forest mushrooms

THIRD

Bavette Steak
potato confit, raw pea salsa verde, trout roe, creme fraiche, black garlic, demi

or

Market Fish
farro, blue crab, mushroom conserve, crab velouté

FOURTH

Baby Chouxs

strawberry créme, mango, coconut flakes, lemon powder
or

Black Sesame Cheesecake

macerated cherry, balsamic

S45/person.



