
Duck Sel

Iberico Ham Donut
shio kombu, finger lime, egg yolk

Ora King Salmon
carrot, kish mish, trout roe

Octopus Tteokbokki
cucumber, gochujang, lobster “latte”

Duck, Duck, Gooseberry
pecorino, pea, black truffle

Duck & Waffles
maple, good butter, blueberries

“Steak & Potatoes”
bearnaise, red wine, klug farm corn

Dry Aged Duck
pear, chestnut, honey

Grand Marnier Soufflé
foie gras, angostura bitters, black sesame seeds

Memories of Culver’s
“reeses”, cookie dough, chocolate

Chef Donald Young


