
DINNER MENU

( * These items are cooked to order. Consuming raw or undercooked proteins may increase risk of foodborne illness. )

── MAIN COURSE ──
        Jumbo Lump Crab Cake       MP

                                  charred corn, cherry tomatoes, pea shoots, potato confit

                                                         Five-Spice Short Rib     46
                                pommes purée, charred corn, fava beans, five-spice jus

                                                                Alaskan Halibut *      45
                   asparagus-potato purée, roasted broccoli, corn, grain mustard beurre blanc

                                                          Prime Hanger Steak *      46
                                pommes purée, mushroom medley, rapini, red wine jus

                                                    Diver Scallops & Pork Belly       49
                               carrot risotto, english pea purée, pea shoot salad

                                                    Pan-Seared Golden Tilefish *     46
                           fregola, asparagus, eggplant, porcini, onion-watercress soubise

                                                    Roasted Spring Vegetables    30
           lemon-tahini hummus, fava beans, asparagus, toasted hazelnuts, lentil pita

                                                    Seared Pork Porterhouse*     39
  braised dandelion greens, pancetta, pee wee potatoes, grain mustard beurre blanc

 Smoked Wagyu Cheeseburger *  24
  american wagyu blend, smoked chili cheddar, bibb lettuce, burger sauce, potato bun

  Served with fries or salad

   Free-Range Roasted Half Chicken   36 
  chermoula marinade, pommes purée, roasted artichokes, chicken jus

      Roasted Australian Rack of Lamb *   65
  red quinoa pilaf, broccoli purée, corn, fava beans, toasted pistachio



DINNER MENU

( * These items are cooked to order. Consuming raw or undercooked proteins may increase risk of foodborne illness. )

── FIRST COURSE ──

French Onion Soup 16
veal, beef & chicken stock, three-cheese blend, parmesan

crouton
Cream of Asparagus Soup 16

 toasted walnuts, crème fraîche, aged sherry vinegar

Crispy Basil Burrata 18
asparagus, fava beans, cherry tomatoes, pine nut pesto, lemon zest

Spanish Octopus 28
red quinoa, asparagus, charred corn, salsa macha

Hudson Valley Foie Gras 42
 peach & apricot purée, vanilla pecan crumble, port-jalapeño gastrique,

brioche, aged balsamic

Steamed PEI Mussels 25
spanish chorizo, gigante beans, tomatoes, ramps, house bread

Ceviche * 22
halibut, tilefish & shrimp, red onion, jalapeño, avocado, taro root

chips
Little Gem Caesar 18

mustard croutons, white anchovies, lemon oil, aged parmesan

Crispy Cheshire Pork Belly 20

fregola, asparagus, corn, soy caramel, pork jus


