
 

 
 
 

150 SOUTH STREET - (973) 993-8066 
 

3-COURSE PREFIX DINNER 
$55.00 Per Person 

 
Appetizers 

OCTOPUS TOSTADA 
crisp tortilla, achiote marinated octopus, aji verde, charred corn, watermelon radish, fresno chile 

 
 LOCAL BURRATA  

salmorejo, cherry tomatoes, serrano ham, marcona almonds, sherry vinegar reduction, focaccia croutons, pea 
tendrils 

 

AVOCADO GRAPEFRUIT SALAD  gf Ⓥ 
red grapefruit segments, feta cheese, sunflower seeds, avocado, red onion, baby arugula, citrus vinaigrette 

 
Main Course 

GRILLED WHOLE BRANZINO  
Israeli couscous, cherry tomato, red onion, cucumber, saffron garlic aioli, urfa biber, sumac  

 
PROSCIUTTO WRAPPED PORK  gf 

pork tenderloin, prosciutto, parmesan pea polenta, sugar snap peas, roasted wild mushrooms, balsamic 
reduction, pea tendrils. 

 

MUSHROOM GLASS NOODLES   gf Ⓥ 
maitake, shiitake, yellow oyster mushrooms, ginger, garlic, scallions, togarashi, edamame, roasted corn, 

sesame soy sauce, sesame seeds.  
 

Desert 
 CHOCOLATE CAKE (gf) 

 1chocolate cake, brown-butter frosting, chocolate ganache, sea salt, Madagascar bourbon vanilla ice cream 
 

 BLACK SESAME CRÈME BRÛLÈE (gf) 
Vanilla whipped cream, black sesame brittle 

 

VALID APRIL 25-29, 2022 
 
 
 


