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C H I L D R E N  U N D E R  6  H A L F  P R I C E  
 
 

RAW BAR SPECIALTIES 
 

Sushi Maki: California, BBQ Eel, Spicy Tuna, Vegetable 
Jumbo Shrimp with Cocktail Sauce  
Smoked Trout, Peppered Mackerel 

Assorted American Caviar, Traditional Accoutrements  
  House Smoked Salmon, Classic Accompaniments 

Chef’s Selected Oysters  
 

                                                                                      Wine Pairing                                               GL.               BTL. 

 

# 108 Cuvée Lacroix by Paul Goerg- Our own cuvée is an elegant Blanc de Blancs Premier Cru Brut from            $27            $140 
the most reputable house of wine in Champagne. 
 

# 137 Marquis de la Tour, Loire Valley, N.V.- This dry Crémant is characterized by lovely fruit                         $13            $50 
and a nice clean acidity. 
 

 

HORS D' OEUVRES 
 

Prosciutto and Ricotta Croissants 
Foie Gras Granola Bar 

Meyer Lemon-Bay Leaf Soda 
Celery Root-White Chocolate Soup, Tamarind 

Long Pepper Yogurt, Cashew, Blood Orange 
 Beef Tongue Flauta, Black Bean, Epazote  

Black Garlic Shoofly Pie 
Jalapeño Shortbread, Avocado Mousse 
Rosemary Profiterole, Lamb Rillette 

Crab Cake, Salsa Verde 
Mesquite Macaron, Apple Butter 

Escargot Palmier 
 
 

 Wine Pairing                              GL.                 BTL 
 

# 201 White Côtes du Rhône, “Les Abeilles”,  Jean-Luc Colombo, 2010- This blend of Roussanne and                 $13              $55 
Marsanne features nice fruit with a touch of oak. 
 

# 539 Pinot Noir, Domaine Lurton, 2009- From the Pays d’Oc, an oak aged Pinot Noir in the French         $13                    $55          
tradition, with aromas of black and red fruits. 
 
 

SALADS 
 

Waffle Panzanella, Fried Chicken, Tabasco, Maple Vinaigrette  
Carrot Salad, Quince, Crystallized Ginger, Orange-Truffle Vinaigrette 
Beluga Lentil Salad, Butternut Squash, Ham, Arugula, Dijon Vinaigrette 

Chickpea Salad, Endive, Pomegranate, Preserved Lemon Dressing 
Apple and Turnip Salad, Marcona Almond, Pickled Shallot, Cardamom Vinaigrette 

Cabbage Salad, Knockwurst, Mustard Seeds, Vidalia Onions, Beer Vinaigrette 
 
 

                                                                                    Wine Pairing                                                  GL.                 BTL 
 

# 248 Riesling, Rhein River, Germany, 2009 - A fruity start, a dry, fresh and crisp finish.                                   $13                     $55 
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H OT BUF F ET F ROM T HE CH EF ’S  TABL E IN THE KITCH EN  
 

HAND CARVED MEAT AND FISH 
 

Wagyu Beef Brisket 
Hudson Valley Duck Breast, Grapefruit Mojo 

Negroni Glazed Scottish Salmon 
Giant Diver Scallop Sausage 
Sesame Crusted Lamb Rack 

 
HOUSE CURED CHARCUTERIE STATION 

Weekly Selection of Cured Meats, Pickles, and Breads 
 

SIGNATURE ENTREES 
Crispy Duck Confit, Macadamia Nut Polenta, Kale 

White Bean and Lamb Bacon Cassoulet  
  Applewood Smoked Bacon * Housemade Pork Breakfast Sausage 

Brussels Sprouts, Sunchoke, Pancetta, Sherry 
Sautéed Wild Mushrooms in Herb Nage  

Belgian Waffles with Fresh Mixed Berries 
Hoisin Glazed Short Rib, Soba Noodle, Scallion, King Oyster Mushroom 

Whole Wheat Peanut Butter Pancakes 
Hand Rolled Potato Gnocchi, Shrimp Bolognese, Black Trumpet Mushroom 

Vietnamese Beef Broth, Quail Egg 
Sticky Rice Cake, Heart of Palm, Medjool Date 

English Muffin, Egg, Cantal, Pork Roll, Piperade 
Egg Roll, Broccoli Rabe, Fontina 

Vanilla Farro, Coconut, Granny Smith Apple 
Fleur de Sel Potatoes 

 
 

                                                                                  Wine Pairing                                              GL.           BTL   

 

#233 Pinot Blanc, Reserve, Pierre Sparr, 2009                                                       $13   $55 
From Silgolsheim, marvelous minerality, notes of lemon peel, refreshing crispness 
 
#574 Tempranillo, Red Blend, Spain, 2009-  A medium bodied Mediterranean wine.                                    $14              $60 
Dry prunes, raisins, soft tannins and the perfect blend of acidity. 
 

  
D E S S E R T  S E L E C T I O N S  F R O M  T H E  G A R D E N  T A B L E  

Join us in the Kitchen for  
T H E  C H O C O L A T E  F O U N T A I N S  

 & 

 T H E  L I Q U I D  N I T R O G E N  S T A T I O N    
 Malted Mint Chocolate Foam 

 
 

            
 
 
 
 
 
 
 
 
 
 
 

 

 

Jon Cichon- Executive Restaurant Chef 
Fredrick Ortega - Executive Pastry Chef  

Adam Lazarick –  Executive Sous Chef 
Doug Allen – Sous Chef 

 

Celebrate With Our Special Cocktails  
 

Chocolate Espresso-$12 
La Colombe Espresso, Irish Whiskey, Aztec Chocolate Bitters, Chocolate Whipped Cream 

 

Sparkling Passion- $12 
Vanilla Infused Absolut Vodka, Passion Fruit Purée, Marquis de la Tour 

 

CÎROC Cocktail-$14 
CÎROC, White Grape Juice, Champagne, Frozen Grapes 

 

 

Sommelier Wine Duet Recommendation 
 

Choose Any Two Glasses of the Wine Pairings on the Menu 
$19.50 (champagne is additional) 

“Build Your Own Bloody Mary” 
 

Enjoy Customizing Your Own Cocktail at our Bloody Mary Bar 
 Russian Standard Vodka Paired with Traditional Garnishes  

$10 

                 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 


