Cold Appetizers

shaved Fennel and White Asparagus Salad bell pepper, extra virgin olive oil, chili and fresh citrus vinaigrette

9
Garden Vegetab[e Salad tomatoes, carrots, cucumbers, peppers, egg, avocado, snow pea shoots, tomato dressing 10
Portobello Mushroom and Amgu[a Salad port wine reduction, basil and red onions, enoki mushroom 2
Field Green Salad balsawic vinaigrette, caramelized shallot jam croutons 7
ngr)e‘reb and Sliced Beef Tataki  served rare with black truffle and soy emulsion sauce, snow pea shoots 8
“Roasted & Marinated Beet Salad candied walvuts, fresh citrus segments, creanty beet vinaigrette, shaved endive 8

Hot Appetizers
“Handmade Gnocehi duck confit, roasted portobello wushrooms, fresh thyme 7 25
spaghetti Squash Cannelloni with Veal Bolognese breadcrumbs, basil, extra virgin ofive oil 5
“Porcini & Wild Mushroom Consomme pearl bavley, enoki mushrooms 10
Cbipotle Spiced Bean chili jasmine rice, guacamole, cilantro, crispy corn tortillas %
Maryland style Cod Cakes old bay seasoned remoulade sauce o
Crispy Veal sweetbreads english pea puree, white asparagus, tomato velish, mushrooms &
Main Conrses
Frencbeb Veal Cbop sweet potato, pear & veal bacow, kale, veal sauce 4
“Braised Boneless Short Ribs barbecue glaze, cauliflower wash, braised kale, celery sauce %
Pan Roasted Herb Marinated Chicken Breast chamowtile, lavender and howey glazed root vegetables, parsnip 25
puree, berb chicken jus
Ginger Scallion Crusted Yellowfin Tuna Loin stir fried napa cabbage, jaswine rice, soy- wistard emmlsion L
sauce
Black Angus Rib Eye Filet mashed potatoes , ved-wine onion relish, green beans, chives 39
wild Mushroom and Vegetable Campanelle arugula, peppers, english peas, tomatoes, onions, waitake 23
mushrooms, portobellos, voasted mushroom glace, fresh herbs
*Sautéed DuCk Breast duck confit leg, sweet and sour ved cabbage, sweet yam fritters, cranberry sauce »
Crispy Skin Organic Salmon forbidden black rice , gingered bok choy, carrot puree, beet and sesame ewmlsion 26
Braised Lamb Shank maple scented couscons, spaghetti squash, powegranate molasses drizzle 3
Side Dispes

7Mwée0}'ota;oe.s ' 7 5 ;éamahﬁ and Honey Glazed Root Vegetaﬁés 6
with chives and extra vingin olive
Owen Roasted Portobello Musprooms 7 Sweet Yam Fritters 6
French Fries 6 Breaded Zucchini 6
Stir Fried Bok Choy S Sautéed White Asparagus 7

18% Gratuity will be added to parties of six or more
*Oenotes signature item



CHEFS

TASTING

MENUS

Courses are selected by the Chef. Please tell your
server if you have a special request. Tasting Menus
require the participation of the entire table.

$60

Five courses

$75

Seven courses

With Wine Paired for Three Courses:
add $20

Vegetarian Tasting Menus are available




