
second • shared

third • main

*Consuming raw or undercooked proteins may increase your risk of foodborne illness.  Twenty percent service gratuity will be added to all parties larger than six.
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provenance • dinner
 locally sourced | globally inspired

fi rst • starter

@ProvenanceClevelandMuseumofArt @ProvenanceAtCMA @ProvenanceAtCMA

artichokes        9
sa� ron aïoli · fennel pollen

toast         8
whipped brown butter · radish · sumac · micro celery · trout roe

build your own charcuterie & cheese board 
select:  two for 10 ·  three for 14  ·  five for 20

crab risotto        24
peas · shallots · parmesan broth . tarragon gremolata · 
cured duck egg . micro celery

ruby trout                                   25
chive butter braised potatoes · crispy capers · grilled lemon · 
dill yogurt sauce 

fl at iron steak       28
celery root whip · fennel · radish · asparagus · pickled ramps 

cod                          26
carrot purée · tarragon pistou · toasted almonds · pea shoots

za’atar rabbit       28
polenta · lemon-braised greens · turkish piyaz ·  feta · 
mugolio 

parisian gnocchi       19
hen-of-the-woods mushrooms · peas · ricotta salata ·  
ramp pesto

grilled asparagus       9
salsa verde · sliced egg · pecorino · toasted pine nuts · mugolio

spinach & carrots      8
spring onions · dates · sesame seeds ·  ginger cashew dressing

bibb caesar       8
parmesan · shaved bottarga · garlic chive gremolata · 
“caesar” dressing

spring peas       9
pea tendrils · pea shoots · peas · speck · turkey foot gouda 
roasted shallot vinaigrette

new creation · veggie valley · green city growers · chef ’s garden ·
lucky penny · lake erie creamery · saucisson · black swamp

local • farmer partners

prix fi xe • table d’hôte 

first · chilled asparagus soup
fennel pollen cream · mugolio

second · scallops
artichoke purée · leeks · carrots · shiitake mushrooms

third ·  blueberry trifle
lemon curd  ·  minted whipped  cream

Enjoy a three-course prix-fixe inspired by the exhibition 
Brand-New & Terrific: Alex Katz in the 1950s  •  45

suggested bottle pairing:  cakebread cellars  ·   chardonnay ·  napa valley  ·  california  ·  60

v 03 .27.17

duck confit fried rice      22
spring vegetables · pork belly ·  fried duck egg · 
duck cracklings

soup du jour       6
chef’s daily creation

cheese: chef’s selection of local and regional artisan cheese
meat: house-made and local charcuterie

accompaniments: cornichon · marcona almond · seasonal jam ·  cracker

burrata        12
braised leeks · celery · micro celery · tru�  e pâté · grilled focaccia  

add braised short rib      5



red • light

willamette valley vineyards · 
whole cluster pinot noir        12 · 44
willamette valley · oregon 2015

foucher- lebrun · cabernet franc            42
loire · france 2014

flowers ·  pinot noir                75
sonoma coast · california 2014

tenuta di renieri ·  chianti classico    10 · 36
tuscany · italy  2012

provenance • wine
g l o b a l l y  i n s p i re d  &  s o u rce d

red • medium
tierra divina · terra rossa · malbec         9 · 32
mendoza · argentina  2014

enzo boglietti · langhe nebbiolo            50
piedmont · italy 2013

dry creek · meritage                     14 · 53 
sonoma · california 2012 

foxglove · cabernet sauvignon     10 · 36
paso robles · california  2014

château fourcas hosten · bourdeaux                   60
medoc · france 2010

calvet · ‘fittings’ · grenache                       38
roussillon · france 2012 

 

château léoube · rosé                                 50
provence ·  france 2015

dr. loosen ·  dr. l · riesling                         9 · 32
mosel ·  germany 2014

pascal jolivet · sancerre                                      60
loire valley ·  france 2014

maso canali · pinot grigio                                        11 · 40
trentino ·  italy 2015

di filippo · grechetto                                                           34
cannara ·  italy  2014

white • light

boomtown · merlot          11 · 40
columbia valley · washington 2014

la rioja alta · vina alberdi · reserva                     46
rioja · spain 2009 

klinker brick · ferrah syrah                      46
lodi · california 2013

justin vineyards · justification               79
paso robles · california 2013

red • full

de faveri · prosecco                40
veneto · italy ·  n/v

lamberti · prosecco · extra dry                 9 · 32
veneto ·  italy ·  n/v

chandon · blanc de noirs        12 ·  44
carneros ·  california ·  n/v

albert bichot · cremant de bourgogne      13 ·  48
brut reserve ·  burgundy ·  france ·  n/v

moët & chandon · imperial brut              98
champagne ·  france ·  n/v

sparkling • global

albert bichot · st. veran                         12 · 44 
maconnais · france 2014 

maximin grünhauser · riesling trocken             50
mosel ·  germany 2013

esponniere · savennieres             55
loire valley ·  france 2013  

jordan · chardonnay                   13 · 48
carneros ·  california 2014 

white • full

louis latour · marsault             90
côte de beaune ·  france 2012  

joel gott · chardonnay · unoaked                      10 · 36
monterey ·  california 2015

kim crawford · sauvignon blanc                      11 · 40 
marlborough ·  new zealand 2015

white • medium

berger · grüner veltliner · 1l             42
kremstal · austria 2015

burgans · albarino                                                                      38
rias baixas ·  spain 2015

brooks winery · amycas · white blend           43
willamette valley ·  oregon 2015

ladera · cabernet sauvignon              62
napa valley · california 2013  

heitz · cabernet sauvignon                      90  
napa valley ·  california 2012  

rombauer · zinfandel              62
california 2014
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