
Dinner Menu

Cornbread
honey cornbread

with whipped citrus marscapone
and crème fraîche,

grilled corn, honey comb

Lobster Bisque 
pear, crème fraîche  

Shishito Peppers
tahini, basil,

Thai-maple caramel   

Corn Esquites
queso fresco, house chili spice,

lime aioli   

Cauliflower Salad
Medjool dates, persimmon, mint,

pine nuts, masala curry, lime   

Autumn Beets
feta, sherry vinaigrette, herbs,

Cara Cara oranges, radish   

Tomatoes and
Homemade Ricotta

pickled onion, basil,
fried garlic chips, pesto, saba   

Hamachi Crudo
grapefruit, jalapeño gazpacho,
yozu kosho, cilantro, olive oil  

Roasted Bone Marrow
pickled onion, Italian salsa verde,

crispy shallot, rustic bread   

App etizers Vegan Butternut
Squash Risotto 

vegan butter,
morrel mushrooms, English peas, 

fresh grated horseradish

Seared Ahi Tuna
roasted fennel, Navel orange,

olive, turnip, basil oil  

Shrimp and Grits
farmhouse cheddar, cipollini onion, 

pancetta, scallions   

Scottish Salmon
grilled broccolini, blistered tomato,

whipped potatoes espuma,
citrus caper butter, hickory smoke  

Center Cut
Duroc Pork Chop

brown butter spaetzle, rainbow chard, 
mustard seed, cider jus  

Grass Fed New York Steak
Maitake mushroom,

whipped parsnips & Yukon golds, 
sauce poivrade  

Glazed Shortrib 
grilled mushroom, smoked potatoes, 

shishito pepper, salsa negra  

Athenaeum
Kobe Burger

California grass fed beef,
brioche bun, shredded lettuce, mayo, 

Welsh farmhouse cheddar, pickle, 
caramelized onions,
garlic French fries 

Entreés Berries Athenaeum
vanilla bean ice cream,

assorted berries,
cookie, Grand Marnier liqueur 

Ube Churros
coconut ice cream, coconut caramel,

fresh passion fruit  

Persimmon Pudding Cake
brandy caramel, candied walnuts

and yogurt ice cream  

Mango Panna Cotta
mango gelée, gluten free str1eusel

Vegan Devil’s Food Cake
earl grey ganache, passion fruit,

cocoa nibs  

Molten Lava Cake
with Asian pear sorbet,

spiced Asian pear,
hazelnut prailine  

(please allow 15 minutes)

Housemade Ice Cream
  1 scoop   -     2 scoops

  3 scoops

Desserts

Coffee  
Espresso    

Cappuccino/Latte  
Americano  
Macchiato  

extra shot add   

Hot Chocolate    

Organic Loose Tea    
Earl Grey

Mao Jian Jasmine
Assam Black
Chamomile

Moroccan Mint
Gunpowder Green

Cof fee & Tea

Vanilla . Chocolate .Yogurt .Coconut
 Sorbet: Asian Pear . Raspberry


