
bistro c.v. 
 
small plates 
 
steak tartare/ fried quail egg/ toast        7 
roasted marrow bones/ huckleberry jam/ parsley salad/ ciabatta    12 
penn cove oysters/ spiced tomato broth/ horseradish     3.5 ea. 
slow cooked calamari/ chickpeas/ avocado purée/ charred jalapeno vinaigrette  8 
diver scallop tataki/ yellowtail tartare/ meyer lemon-truffle relish / chips   11 
monkfish liver torchon/ black olive/ tomatoes/ sea urchin/ marcona almonds  9 
baby beet salad/ fennel/ cucumber/ valsetz brulée      6 
chicken liver paté/ grain mustard/ pickled watermelon radish/ toast   5 
 
 
middle course 
 
chicken-chorizo pot pie/ savory corn crust       9 
 
lamb merguez sausage/ piquillo pepper purée/ pickled carrots/ 
olive vinaigrette/ arugula         8 
 
grilled romaine/ truffle-garlic dressing/parmesan/  
white anchovy/ benton’s country ham                      13 
 
baby herb salad/ shaved red onion/ pistachios/ green apple/  
caveman blue/ “forum” chardonnay vinaigrette      15 
  
ingrid’s mussels/ garlic confit/ smoked andouille sausage/ 
cream/ cilantro          12 
 
four story hill farm veal sweetbreads/ blistered baby tomatoes/ 
black trumpet mushrooms/ red onion sweet & sour     15 
 
 
mains 
 
wagyu beef flatiron steak/ potato purée/ baby carrots/ 
trumpet mushrooms/ black truffle purée/ poached egg     39 
 
jericho bay scallops/ butter poached shrimp/ carnarolli risotto/  
winter ice spinach/salsa romesco/ black radish      37 
 
berkshire pork duo/ loin confit/ slow cooked belly/ parsnip purée/ 
winter ice spinach/ huckleberry emulsion/ bacon vinaigrette/ green apple foam  32 
 
broken arrow ranch antelope loin/antelope sausage/ sea island red peas/ 
black trumpet mushrooms/ butternut squash purée/ red onion jam   43 
 
potato-white truffle gnocchi/ wild mushrooms/ cauliflower/ 
winter ice spinach/ white cheddar béchamel      23 
 
roasted chicken/ anson mills grits/ benton’s bacon/braised kale/  
baby turnips/ “noble” bourbon maple syrup      26 
 
c.v. burger/ wagyu beef/ la belle farms foie gras/ garlic aioli/ 
pickled onions/ potato purée         21 
 
 

whenever possible we support local, regional and independent 
farms, ranches, and wineries that share our  

commitment to sustainable agriculture.  
345 lincoln ave. 

 
 

One check for parties of eight or more. Our food is made from scratch & cooked to order. Your patience is appreciated.  
Please let your server know if you have prior engagements. 


