Caviar Grealions

\ppelizers

Toasted Egg Yolk and Caviar with Herbs 51
Sea Urchin and Caviar 51
Crispy Potatoes, Yuzu and Créme Fraiche
Egg Caviar 51
Softly Scrambled Organic Eggs, Vodka Whipped Cream
o

Ahi Tuna Ribbons 28
Crushed Avocado, Radish and Ginger Dressing
Madai Crudo 31
Habanero Vinaigrette, Tarragon
Crispy Sushi 29
Sea Trout, Chipotle Emulsion and Mint

Sulads
Crushed Beets 2?
Pink Lady Apples, Lemon Yoghurt
Broccoli & Kale 23
Soft Boiled Egg, Croutons and Parmesan
Endive, Apple and Pear 19

Toasted Pecans, Blue Cheese Dressing

Dungeness Crab Dumpling 3
Celeriac, Meyer Lemon Tea
Butternut Squash Soup 21
Black Trumpet Mushrooms, Créme Fraiche
Grilled Octopus 29
Smoked Paprika Creme Fraiche, Guajillo Vinaigrette
M7
Spicy Salami and Broccoli Rabe 28
Fresh Ricotta Cheese, Chili-Garlic Oil
Tomato, Mozzarella and Basil 22
Avocado Carpaccio 28
Jalapeiio, Cilantro and Lime
Black Truffle and Fontina Cheese 31
sl
Fresh Campanelle with Lobster 38
Fragrant Tomato Sauce, Pickled Chilies
Egg Tagliattele 29
Basil-Pistachio Pesto, Caramelized Brussels Sprouts
Parmesan Cheese Risotto 28

Foraged Mushrooms, Herbs

Executive Chef | Steve Benjamin
Chet | Jean-Georges Vongerichten



Hish

Seared Turbot 44
Chéateau Chalon Sauce, Tomato, Zucchini
Roasted Faroe Island Salmon 42
Pumpkin Seed Crust, Roasted Squash, Almonds
Sumac and Vanilla
Roasted Maine Lobster 49
Chanterelle Mushroom Vinaigrette, Yuzu
Alaskan Halibut 41
Nut and Seed Crust, Sweet and Sour Jus

Meal
Parmesan Crusted Organic Jidori Chicken 39
Artichokes, Basil and Lemon Butter
Veal Milanese 38
Parmesan Cheese, Escarole, Lemon
Roasted Duck Breast 51
Hibiscus and Honey Glazed Pumpkin, Wild Rice and Turnips
Wagyu Beef Tenderloin 53
Peppercorn Crusted, Potato Gnocchi, Brussels Sprouts

lasle of Fall

5 Courses and Dessert 145
Wine Pairing 98

From Our Wood Burnimo Grill

Served with Blistered Shishito Peppers and Citrus Chili Sauce

Faroe Island Salmon Fillet 38
Maine Lobster 46
Organic Jidori Chicken 38
Grass-Fed Lamb Chops 51
160z. Strauss Farms Veal Chop 45
80z. Snake River Farms Wagyu Skirt Steak 46
160z. Bone-In, Creekstone Farms NY Strip 12
160z. Snake River Farms Wagyu Ribeye 15

Sides

Sautéed Bloomsdale Spinach 12
Sesame Seeds
Brussels Sprouts 14

Neuske Bacon

Roasted Heirloom Cauliflower 16
Grainy Mustard and Lime

French Fries with Herbs 12
Mashed Potatoes 14
Warm Butter and Sea Salt

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
iliness, especially if you have certain medical conditions.



