= ooornalized onion soup with crérme fraiche and bricche ooulons 511
m haloom tomalo sclod with bast, parmesan and baryus $16
= amgula with appleviood bacon, shoved fennal, ricotia, and showbamy basamic $12
m buterlabiuces with cheny fomeoss, gario croutonss, and smicked fomiio-chiame dressing 511
m pullad pork ooke with red romaine leiucs, comichons, and housa musiad $16
m coburnba river sairmon bally sashimil with chubby Blond cucurbsrs ond sweet sop® 517
m ‘whiewine sleamed pal mussels wih garlic, fennel, and fam peppers 516
m saared fole gras on alrmond pain perdu with ieas blackbemy compete and purgore S22
m grilled doybot scallops wih crisp sedliop-com raviol, micm calery, and com puda S1827
m pon focsked hallbut on polento ook wih crockniack squash, dog, and jullet omikoss 528
m o char wih rad kzsodos, dossens eggplant, malkoke mushooms, and elaniodime akl 28
m saored il breost wih bacch mushroome, baby yukons, and dijon vinalgratie $25
m orisp duck braast on bt squash punée with ramp bulbs, lomb's quorter and monks 528
m pon fied veal swestbreods wih poiaio gnocchi, soge, red chil fake, and parnesana reogiano §17/26
m CEVENG verison on swest polto pure wih souked oppls and green fomao relish 528
m roasted larmb mack on fomogon grud with jJapaness eggplont, summer squash, and gremokaia 528
= Wagyu Ship on red pappar-chinese longbaon stifry wih shilake mushrooms and fole gros amusion 520
chef's tasting monuy available

rmeny changes daily - visit wewowinkrestaurant.com for current manu



