I

platters to share

CAVIAR CHILLED SHELLFISH HORS D’'OEUVRES

GOLDEN OSETRA MAINE LOBSTER FOIE GRAS PB&J

RUSSIAN OSETRA OYSTERS CURED OCEAN TROUT

SIBERIAN OSETRA CRAB STEAK TARTARE
PRAWNS CRAB BLT

PARFAIT OR CEVICHE

TRADITIONAL

MP PER OUNCE MP PER PERSON | 8 PER PERSON

starters
FLUKE CRUDO YUZU DRESSING, UMEBOSHI, HEARTS OF PALM 2 |
SUNCHOKE SOUP DIVER SCALLOP, ALMOND STREUSEL |8
HEIRLOOM BEET SALAD BURRATA CHEESE, SYLVETTA, CHAMPAGNE VINAIGRETTE 2 |
MARKET GREENS PORK BELLY LARDON, SPICED APPLE, MORBIER CROUTON |5
MAINE LOBSTER TORTELLINI BABY FENNEL, CITRUS BROWN BUTTER 22
HUDSON VALLEY FOIE GRAS & PEAR MEDJOOL DATES, PAIN PERDU 27
TUNA TARTARE ANCHO CHILE, SESAME OIL, PINE NUTS, MINT 24

TRUFFLE RISOTTO BUTTERNUT SQUASH, SHAVED TRUFFLE 32

great for sharing in the middle

WHOLE ROASTED FOIE GRAS CARVED TABLESIDE MP

entrées

SALMON & FOIE GRAS GRANNY SMITH APPLES, MUSHROOM Jus 44
PHYLLO—CRUSTED SOLE CRAB BRANDADE, SAUCE DIJON 49

DIVER SCALLOPS CELERY ROOT, RED ENDIVE, SPICY MOLASSES 42

“THREE SEAS” TASTING OF JAPANESE FISH, BAMBOO RICE, GINGER VINAIGRETTE 45
TRUFFLE-STUFFED JIDORI CHICKEN SAVOY CABBAGE, FOIE GRAS RICE 36

LOIN OF VEAL SPAGHETTI SQUASH, GLAZED SWEETBREADS, TRUFFLE SAUCE 4|

MAINE LOBSTER POT PIE SEASONAL VEGETABLES, TRUFFLE-LOBSTER CREAM MP

rancher’s cuts, our favorite steaks from america’s pastures

PORTERHOUSE FOR TWO | IO AMERICAN KOBE RIB EYE 75
AMERICAN KOBE NY STRIP 78 CERTIFIED ANGUS BEEF FILET 59
sides
FOIE GRAS RICE |5 PECAN STREUSEL CAULIFLOWER | | BRUSSELS SPROUTS |3
CHEF’S TASTING MENU 98 WINE PAIRING 55

HEALTH DISTRICT NOTICE:
CONSUMING RAW OR UNCOOKED MEAT FISH OR DAIRY INCREASES THE RISK OF ILLNESS



