
a m u s e  b o u c h e

To open the palate

F I R S T

Choice of: 

STRAWBERRY SALAD 
foraged greens  |  laughing cow cheese  |  pickled 
cucumbers  | radish  |  rhubarb vinaigrette  |  toasted 
rice powder

EMPANADAS
crushed peas and fava beans  |  wild onions  |  mint  |  
harissa

S E C O N D

Choice of: 

PACIFIC ROCKFISH
nettle gnocchi  |  baby artichoke  |  spring onions  |  
preserved lemon broth

WOOD GRILLED COCORADO LAMB T-BONE
lemon farrotto  |  minted peas  |  harissa

D E S S E R T

STRAWBERRY SHORTCAKE
compressed strawberry  |  white peach sabayon  |  
candied ginger  |  thyme caramel

$ 4 8 +  t a x  +  g r a t

Menu subject to change based on seasonal 
availability. 

N I N E T E E N 5 7
b a r  &  r e s t a u r a n t

A 20 percent service charge is included. Thank you for supporting our service 
staff! Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne disease, especially if you have certain 
medical conditions.


