
FROM TH E M A RK ET 

 

Spring-Dug Parsnip~sorrel, almond, horseradish

A PPETIZERS

Green Salad~vegan caesar, cashew 
Fluke Crudo~rhubarb, basil, cucumber*

Roasted Carrots~sunflower seeds, mustard greens

Mussels~white wine, green garlic, peas

Lobster Roll~served warm, with butter (+20)**

TO SH A RE:

 Pain au Levain~cultured butter, ramp confit (+9)**

M A I N COU RSE

Lion’s Mane Mushroom~pommes anna, pickled ramp
Grilled Scallops~celeriac, green apple*  
Atlantic Cod~roasted onion, whey broth

Dry Aged Duck~juniper, leg confit, beet jus*
New York Strip~sauce au poivre, sunchoke* 

DESSERT

Honey Cake~sponge candy, chocolate coulis
Ice Cream Sandwich~benne seed, maple, orange

Butterscotch Tart~crÈme fraÎche, cocoa
Rice Pudding~rhubarb, pistachio, lime

4 course prix fixe: $90
4 course wine pairing: $60/$80

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

Twelve charges a 3% Kitchen Wellness Fee on every bill 
We are proud to provide all staff with 401-k and health care

** Limited Availability

PRIX FIX E M EN U  


