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Raw

East & WEsT CoasT OYSTERS......19.00
champagne mignonette, (HALF DOZEN)
celery, black pepper

CAVIAR SERVICE
California Golden Osetra 30g

California Estate 30g

110.00 T ASMANIAN TROUT TARTARE........ 21.00
cucumber, caper berry remoulade,
85.00 pumpernickel crostini

buckwheat blini, traditional garnish

@Q%@éyzm

WHITE TUNA NICOISE .....cccccooommirriveriiernnneccesr 21.00
butter lettuce, haricot verts, olives, butterball potatoes

WILD MUSHROOM SALAD.......ccooommiivvivviiiiennirrcce. 22.00
chestnuts, arugula, sweet onion puree, aged goat cheese

GRrASS-FED BEEF CRUDO .......ooovooooooo 25.00
arugula, parmigiano reggiano, truffle vinaigrette

AUTUMN SQUASH SOUP.......oooiorerereeeeeeeeecereereerenen 17.00

sweet onion custard, golden raisins, madras curry emulsion

HubpsoN VALLEY Foie Gras TERRINE................ 23.00
black mission figs, mizuna, 50 yr balsamic

CHILLED SEAFOOD SALAD.........cooommiivvooriesreseeeoorsssreee 21.00
baby octopus, razor clams, ruby red shrimp, diver scallops
calabrian chili, lemon, mint

GARDEN LETTUCES AND HERBS............... 14.00
japanese cucumbers, french breakfast radish,
honey crisp apple, acetorium barolo vinegar

BEEF SHORTRIB T ORTELLINT ..ot 28.00

thyme, parmigiano reggiano, red wine brodo

HouseMAaDE PENNE...........

Stk HANKERCHIEF PASTA ...o.ooooooooo 26.00

white bolognese, hazelnuts, black winter truffle

black trumpet mushrooms, smoked bacon, farm egg, pecorino romano

Cnlrée

ORGANIC CHICKEN ....ccoooiiiiiirirneerinsrecnnans 27.00
fingerling boulangere, bacon, savoy cabbage

PEnNsYLvaNTA RAack oF LaMB. .. 46.00
rainbow swiss card, chanterelles, horseradish

ruby port bordelaise

SIRLOIN OF MILK-FED VEAL....coooooooeeee 37.00

spring onions, speck, rapini, madeira ‘au poivre

INANTUCKET BAY SCALLOPS......cooovooovvcoeceeece 38.00
salsify, potato confit, fresh laurel nage

LOUP DE MER.....ccooovoiioeioeeecoeeeceeeeeceeeeceeeeeeenas 34.00
artichokes a la grecque, chervil, castelvetrano olives

CHATHAM BAY COD....oooocee 36.00
razor clams, chorizo, piquillo peppers, bouillabaisse broth

P vime Dry-CAged PBef

Served with shallot marmalade, horseradish lardo, béearnaise

*25 DAY BoNE-IN TENDERLOIN......................... 65.00
28 DAY DELMONICO SIRLOIN.........c.ccooovcvrrorrrnne 55-00
35 DAY DryY COTE DE BOEUF (FOR TWO)........... 125.00

oA la Cente

RoasTED & BraisEp Muscovy Duck (kor Two) 97.00
shiitake, pomegranate, walnut, pumpkin, winter spice

RoASTED EUROPEAN TURBOT...cccoooovvvvvvvviic. 46.00
celery hearts, fingerling potatoes, capers, sauce vert

s

SALT BAkED FINGERLING PoTATO, PARSLEY.......... 10.00
SUNCHOKE AND GALA APPLE PUREE .......cccoovevnnnaan. 0.00

STEAMED SpPiNACH, GARLIC, BABY SHITAKE............. 11.00
BrusseLs SprouTs, SMOKED Bacon, PEcorNO......12.00

CHEES JOHN DELUCIE, JASON HALL & TED ROZZI

Please note a 20% gratuity will be added to tables of six guests and more.



