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Our philosophy 

 

We are committed to the culinary arts with a focus on contemporary and rustic cuisine. We provide our guests with the best quality ingredients 
available to us by embracing and supporting our local small organic farms and fisheries. Authenticity has always been at the core of our vision. We are 
always questioning and ever evolving.  

                                                                    We Politely decline substitutions                                                                        08/11 


