
A M U S E

DUCK TOT
osetra caviar, crème fraîche, chives 

2024 sparkling horses cabernet franc,  
macari, north fork

C O U R S E  O N E

TWO MILE SALAD
kk farm lettuce, preserved scallops, fine herbs 

2024 sauvignon blanc, macari, north fork

C O U R S E  T W O

BROKEN BEANS
foraged mushrooms, chestnut, truffle 

2024 dos aguas white, macari, north fork

C O U R S E  T H R E E

MISO SWORDFISH
butternut fondant, vadouvan 
2024 rosé, macari, north fork

C O U R S E  F O U R

MECOX BAY FARM FILET
wagyu short rib mille-feuille, potato purée 

2023 cabernet franc lifeforce, macari, north fork

C O U R S E  F I V E

NORTH FORK PAVLOVA
late harvest preserves, whipped crème fraîche 

2014 block e white, macari, north fork

Chef and restaurateur John Fraser 

is celebrated for redefining the role 

of vegetables in American cuisine. 

Founder of JF Restaurants in New 

York City, his projects include 

Michelin-starred NIX, The Loyal, and 

IRIS, as well as acclaimed concepts 

at The Times Square EDITION and 

The Tampa EDITION, where Lilac 

also earned a Michelin Star. Fraser 

revitalized the iconic North Fork 

Table & Inn and continues to expand 

nationally with openings in Boston 

and Manhattan. Over his career, he has 

received multiple Michelin stars and 

New York Times three-star reviews, 

establishing himself as one of today’s 

most inventive culinary voices.

OCT. 6TH 2025

John Fraser
Chef / Owner

North Fork Table & Inn  
(JF Restaurants)
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