
36.00

34.00

38.00Nantucket Bay Scallops
salsify, potato confit, fresh laurel nage

Loup de Mer
artichokes a la grecque, chervil, castelvetrano olives

Chatham Bay Cod
razor clams, chorizo, piquillo peppers, bouillabaisse broth37.00

46.00

27.00Organic Chicken
fingerling boulangère, bacon, savoy cabbage

Pennsylvania Rack of Lamb
rainbow swiss card, chanterelles, horseradish
ruby port bordelaise

Sirloin of Milk-Fed Veal
spring onions, speck, rapini, madeira‘au poivre

Served with shallot marmalade, horseradish lardo, béarnaise

Raw

Salt Baked Fingerling Potato, Parsley
Sunchoke and Gala Apple Puree

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

Steamed Spinach, Garlic, Baby Shitake
Brussels Sprouts, Smoked Bacon, Pecorino 

Roasted European Turbot
celery hearts, fingerling potatoes, capers, sauce vert 

Roasted & Braised Muscovy Duck (for two)
shiitake, pomegranate, walnut, pumpkin, winter spice

97.00

46.0028 Day Delmonico Sirloin

35 Day Dry Côte de Boeuf (for two)   ...........

55.00

125.00

10.00
9.00

11.00
12.00

Sides

Entrée

Prime Dry-Aged Beef A la Carte

110.00

85.00

Caviar Service
California Golden Osetra 30g

..........................

............................ 21.00Tasmanian Trout Tartare
cucumber, caper berry remoulade, 
pumpernickel crostini 

.........East & West Coast Oysters
champagne mignonette, 
celery, black pepper

19.00
(half dozen)

......

   .............................

   ..................................................

28.00Beef Shortrib Tortellini
thyme, parmigiano reggiano, red wine brodo

......................................

   .............................................

24.00Housemade Penne
black trumpet mushrooms, smoked bacon, farm egg, pecorino romano 

..............................................

17.00Autumn Squash Soup
sweet onion custard, golden raisins, madras curry emulsion

 ...............................................

26.00Silk Hankerchief Pasta
white bolognese, hazelnuts, black winter truffle

............................................

................................................................

    ......................................................
    ..................................

*25 Day Bone-In Tenderloin 65.00  ............................ 

................................  ..................................

    .............

...........................

 ..........

......

Appetizers

Pasta

21.00

21.00

25.00

White Tuna Niçoise
butter lettuce, haricot verts, olives, butterball potatoes

Chilled Seafood Salad
baby octopus, razor clams, ruby red shrimp, diver scallops 
calabrian chili, lemon, mintGrass-Fed Beef Crudo

arugula, parmigiano reggiano, truffle vinaigrette

22.00Wild Mushroom Salad
chestnuts, arugula, sweet onion puree, aged goat cheese

  .....................................................

     ..................................................

         ................................................

23.00

14.00

Hudson Valley Foie Gras Terrine
black mission figs, mizuna, 50 yr balsamic

Garden Lettuces and Herbs
japanese cucumbers, french breakfast radish,
honey crisp apple, acetorium barolo vinegar

     .....................................

   ..............................................

       ......................

California Estate 30g
buckwheat blini, traditional garnish

CHEFS JOHN DELUCIE, JASON HALL & TED ROZZI


