
A P P E T I Z E R S

E N T R É E S

Tuna Nicoise
Confit Tuna, Haricot Vert, Black Olives, Quail Egg

16

Heirloom Tomato Salad
Fresh Burrata, Cucumber, Basil

21

Fresh Fusilli Pasta
Veal Bolognese, Gremolata, Parmesan

26

Plateau de Fruits de Mer
Seafood Tower of Oysters, Clams, Shrimp, Lobster

59 for 2 / 110 for 4

Yellowfin Tuna Crudo
Avocado, Watermelon, Citrus

24

A5 Wagyu Beef Carpaccio
Tomatillo, Avocado, Lime, Grilled Focaccia

32

Monkfish
Bacon, Fennel, Tomato Puttanesca

38

Local Halibut
Chanterelles, Heirloom Tomato, Hollandaise

46

Lobster Tortellini
Young Carrots, Leeks, Lemongrass Broth

28

Crispy Calamari
Yuzu Mussels, Preserved Lemon, Shellfish Aioli

24

Oysters on Ice
Yuzu Citrus, Mignonette, Lemon

3.50 per / 36 a Dozen

Black Ink Gnocchi
Spanish Octopus, Paprika, Tomato Sofrito

29

Scallops
Roasted Cauliflower, Raisins, Pecans, Verjus

44

Poached Lobster
Black Rice, Summer Squash, Herbaceous Sauce

48

Roasted Free Range Chicken
Sunchokes, Kale, Chicken Lemon Jus

36

Black Angus Steak
Summer Beans, Potato Alligot, Eggplant, Truffle Jus

42

Grilled Pork Chop
Broccoli Rabe, Plantain Purée, Sauce Charcutière

45

T O  S H A R E  F O R  T W O  O R  T H R E E

Dry Aged Rib Eye on the Bone
Eggplant, Roasted Potatoes, Black Truffle Jus

125

32oz Snake River Farms Wagyu

EXECUTIVE CHEF  –  MARCUS WARE

CONSUMER ADVISORY 
CONSUMING RAW OR UNDERCOOKED FOODS E.G. EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH INCREASES YOUR CHANCES OF EXPERIENCING A FOODBORNE ILLNESS 

S I D E S

Asparagus - 12

Roasted New Potatoes - 7

S I D E S

Sautéed Kale and Spinach - 8

Caramelized Brussel Sprouts - 10

Hudson Valley Foie Gras Terrine
Peanut Butter, Cherry Gelée, Brioche

24

Olive Oil Poached Ora King Salmon
Young Potatoes, Kale Velouté, Shimeji Mushrooms

44

Pumpkin Pond Farm Salad
Yellow Corn, Peaches, Blue Cheese, Pine Nuts

16


