
 

 

 

Appetizers 

Market Oysters* – half dozen, wine reduction       32 

mignonette and cocktail sauce        

Shrimp Cocktail* – fennel and grapefruit                 32 

salad, cocktail and cognac sauce 

Cobia Crudo*– lightly cured, strawberry        32 

essence, young coconut, nasturtium oil 

 

 

 

Pan Seared Scallops* – cured pork belly,       34 

green peas, verjus gel 

King Crab Gnocchi* – lima beans, tarragon,     36 

comté white wine sauce 

Hudson Valley Foie Gras – port and       35 

chestnut marmalade, poached sundried apricots,  

frisée salad, orange crumble 

  

 

Salads 

Traditional Caesar – white anchovy, brioche crouton, parmigiano reggiano      22 

Classic Wedge – organic tomatoes, red onions, pancetta, point reyes blue cheese                22 

Kumato and Beetroot – mint pistou, gold beetroot gel, chevre goat cheese, lavash         24 

Kale Salad – panela dressing, cashew mousse, candied walnuts, dried cranberry, pickled grapes       22 

 

Soups 

Lobster Bisque – lobster salad, crème fraîche                   25 

Leek and Cauliflower Soup – zucchini compote, seasonal truffles, fried leeks      24 

 

 
 

Entrées 

Pan Seared Sea Bass 53 

preserved cabbage, quinotto, smoked buttermilk nage  

Faroe Island Salmon* 51 

sorghum ragout, artichoke three ways, hibiscus beurre blanc, espellete 

Short Rib 50 

parsnip textures, charred royal trumpet mushroom, puffed grains, truffle wine jus 

Slow Roasted Lion’s Mane Mushroom 38 

beluga lentils, bok choy, black garlic and miso glaze 

 

Dover Sole 75 

 

 

Dry Aged Steaks     

Ribeye – 22 oz.     95 

Delmonico – 14 oz.     75 

New York Strip – 14 oz.    70 

   Bone in New York Strip – 16 oz.  90 

 

Classics Cuts    

Veal Chop – 16 oz.     67 

               Colorado Lamb Rack   75 

Filet Mignon – 10 oz.   76 

Japanese A5 Wagyu Striploin – 5 oz.     150 

Chef’s Daily Cut             MRP 

 

 

 

                              

                       Steak Add-Ons    

Hudson Valley Foie Gras    25 

Whole Maine Lobster Tail    39 

Point Reyes Blue Cheese    12 

Fresh Seasonal Truffle   25 

 

Sauces   

Mint Jus   Creamed Horseradish 

Béarnaise  Green Peppercorn Sauce 

Red Wine Jus  Hollandaise                

 

   
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

Sides 

Pommes Purée              15        Lobster Mac and Cheese – maine lobster, 29      

Field Mushrooms – aged sherry            18     smoked gouda cheese sauce, fresh truffle  

Creamed Spinach              14     Asparagus – beurre fondue, hollandaise 17    

Au Gratin Potatoes             16         Grilled Broccolini – lemon zest, crushed 14    

Salted Baked Potato – sour cream,    12    chilies, parmesan, olive oil     

chives        Brussels Sprouts – double - smoked  14  

Hand Cut Steak Fries – cajun spice      17     bacon lardons, bourbon maple glaze                                 

seasoning  

CONSUMER INFORMATION 

There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,  

you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. 

IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN 
 

If you have any concerns regarding food allergies, please alert your server prior to ordering. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of food borne illness. 
 


