TALLULA RESTAURANT

FIRSTS

Kabocha Squash Soup, almonds, curry oil, créme fraiche ... 9
Ahi Tuna Tartare, snow peas, sesame cracker, red pepper coulis ... 12
Crispy Dragon Creek Oysters, apple “risotto”, cauliflower-bacon puree, caper brown butter ... 12
Charred Octopus, warm saffron potato salad, chorizo, sherry vinaigrette ... 13
Baby Lamb Ragu, soft polenta, braised greens ... 11

Frisée Salad, bacon lardon, caramelized onions, poached egg, pomegranate emulsion... 11
Bibb Lettuce, endive, ricotta salata, spiced pepitas, verjus vinaigrette ... 10

Mixed Baby Greens, cucumber, breakfast radish, champagne vinaigrette ... 8

Agnolotti of Mushroom, Arugula & Ricotta, pine nuts, balsamico, egg yolk ... 11 & 20
Hand Rolled Pici Noodle, pork belly, clams, chilis, preserved lemon ... 13 & 24
Cavatelli, veal sausage, escarole, chili flake ... 12 & 22

Pan Roasted Pekin Duck Breast, brussels sprouts, bacon, salsify, pears, juniper duck jus ... 26
Potato Crusted Norwegian Salmon, glazed beets, bok choy, kohlrabi apple puree ... 25
Maryland Rockfish, beech mushrooms, zucchini, eggplant, green curry, jasmine rice ... 25
Beef Duo, Hanger Steak ¢ Braised Brisket, cippolini onions, baby carrots, turnips, red wine beef jus ... 26
Sautéed Triggerfish, chanterelles, fennel confit, spinach, bouillabaisse sauce ... 24
Apple Cider Braised Kurobuta Pork Shank, sweet potato, red cabbage, chard ... 28

Fingerling Potatoes ... 5 Baby Bok Choy, Sesame & Garlic ... 5
Spaghetti Squash with Pomodoro ... 5 Pan Roasted Mushroom Ragoilt ... 5

20% Gratuity will be added to parties of 6 or more

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

CHEF BARRY KOSLOW




