
MAY
W E L C O M E  B I T E S

D e s s e r t

C o u r s e  T h r e e

potato ,  wi ld  l eek ,  smoked P .E . I .  Musse l s ,  dashi ,  sa f f ron cream,  nor i ,
sake ,  oyster  crakers ,  f ermented ramp sa l t

C o u r s e  O n e
B I L L I  B I  S O U P

C o u r s e  T w o
M E R R I U M ’ S  S P R I N G  G R E E N S  S A L A D
shaved spr ing  vegetables ,  sherry d i jon v inaigret te ,  f ine  herbs

C A R R O T  C A V A T E L L I  W I T H  R I C O T T A
nett l e  pes to ,  carrot  butter ,  haze lnut ,  cr i spy gar l i c  & shal lot ,  
micro-greens ,  carrot  dust

I N T E R M E Z Z O

B I N C H O T A N  R O A S T E D  P R I M E  N Y  S T E A K
M a i n

beef  ta l low hash brown,  gr i l l ed  b i t ter  greens  with  truf f l e  shoyu
vinaigret te ,  miso  creamed more l ,  borde la i se ,  ramp butter

R H U B A R B  I C E  C R E A M
pize l l e  cooking  crumble ,  f enne l  o l ive  o i l  granita ,
l emon ge l ,  p ick led  rhubarb

$ 1 1 0  p e r  p e r s o n ( p l u s  t a x  a n d  g r a t u i t y )

R E V I V A L  K I T C H E N  2 0 2 6


	MAY
	WELCOME BITES
	Course One

	BILLI BI SOUP
	potato, wild leek, smoked P.E.I. Mussels, dashi, saffron cream, nori, sake, oyster crakers, fermented ramp salt
	Course Two
	MERRIUM’S SPRING GREENS SALAD

	shaved spring vegetables, sherry dijon vinaigrette, fine herbs
	Course Three
	CARROT CAVATELLI WITH RICOTTA

	nettle pesto, carrot butter, hazelnut, crispy garlic & shallot,  micro-greens, carrot dust
	Main
	BINCHOTAN ROASTED PRIME NY STEAK

	beef tallow hash brown, grilled bitter greens with truffle shoyu vinaigrette, miso creamed morel, bordelaise, ramp butter
	Dessert
	RHUBARB ICE CREAM
	pizelle cooking crumble, fennel olive oil granita, lemon gel, pickled rhubarb
	$110 per person(plus tax and gratuity)
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