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DINNER MENU 

 

F IRST COURSE 

yellowfin tuna avocado, yuzu vinaigrette, chili oil, red shiso, soy air, sesame  

lavash 14 

shiitake velouté chili oil, basil, pinenut sabayon 12 

tasting of tuscarora farm beets peppercress, balsamic, cherry glen farm goat 

cheese mousse, cara cara orange 12 

composition of market vegetables maroon carrots, watermelon radish, 

fennel, upland cress, petite herbs, banyuls vinaigrette 13 

hudson valley duck liver seckel pears, pistachio, anise, vanilla brioche 19 

 

 

 

 

SECOND COURSE 

cherry glen farm goat cheese ravioli roasted butternut squash, shiitake 

mushrooms, sage brown butter 12 

veal sweetbreads flavors of picata, meyer lemon, kalamata olive,  

caper, golden raisin 12 

scallops cauliflower, beluga lentils, vintage caymus vinaigrette, zhatar 14 

iberico-red wattle pork belly cranberry beans, calypso beans, red ribbon 

sorrel, mostarda 14 

 

 

WATER 

VOLT uses a purification system, natura water. we offer both sparkling and still; 

unlimited service with our compliments. 
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MAIN COURSE  

sturgeon variations of sunchoke, crosnes, clementine vinaigrette  29 

scallop chicken thigh pressé, foie gras-sorrel emulsion, beluga lentils 32 

border springs farm lamb loin chickpea gnocchi, sautéed spinach, madras 

curry, soy beans, ras el hanout, roasted pepper 34 

pork tenderloin puree of hernandez sweet potato, sumac, brussels sprouts, 

fermented black garlic 26 

pineland farm beef strip loin fondant potatoes, carrot variations 34 

chapel hill farm randall lineback veal scarlet turnips, braised ruby chard,  

yukon gold potatoes 38 

 

 

DESSERT 

pear walnuts, golden raisins, spiced pear sorbet 8 

textures of chocolate white chocolate ganache, chocolate caramel, raw  

organic cocoa 8 

dulce de leche white chocolate goat cheese cake, granny smith apple sorbet, 

dry caramel 8 

chocolate peanut butter mousse tonka bean ice cream, peanut butter 

caramel, cilantro 8 

banana split white chocolate roasted banana ganache, strawberry, chocolate, 

vanilla 8 

meyer lemon curd clementine, ginger ice cream, anise hyssop, ginger glass 8 

selection of artisan cheeses walnut toast 10 


