
chicory & Citrus salad 14
fromage blanc, blood orange,

almond + quinoa granola,

Champagne vinaigrette

chilled foie gras torchon  21  
citrus jam, frisée,

fines herbes, brioche 

onion soup gratinée 14
 vidalia onion, gruyere, 

cognac, beef broth  

escargots de bourgogne 18
garlic, butter, parsley,

baguette

 seared foie gras 24 
pickled stawberry,

almond brittle, brioche,

cognac reduction

steak tartare 13
prime tenderloin, dijon mustard, 

shallots, capers, cornichons

BOUILLABAISSE  39
maine lobster, scallops, clams, 

saffron, tomato basil broth

day boat scallops 21 / 30
braised fennel, endive,

blood orange, beurre blanc

striped bass 40
haricots verts, toasted almonds,

sauce meuniere

parisian gnocchi 23 / 32
mushroom duxelle, pearl onion,

smoked lardon, 

mornay, herb crumb

filet mignon  54
6oz hand-cut prime tenderloin,

pommes duchesse, 

glazed winter vegetables,

ox-tail roulade

sakura pork tenderloin  38
8oz hand-cut heritage,

spätzle, swiss chard,

mustard jus 

add Truffles 18
3.5 gr shaved, 

black burgundy winter

Petit shellfish 
plateau 70

gulf shrimp, 

1/2 maine lobster tail,

oysters, Pickled mussels

ossetra CAVIAR  
120 

  One Ounce Regiis Ova,

Classic accoutrements

Small Plates Large Plates

add foie gras 19
3 oz seared, 

hudson valley

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  
OF FOODBORNE ILLNESs.

half DOzEN 
OYSTERs

 25
tiny dancers from maine,

yuzu mignonette

add bone marrow 14
bread crumbs,

parsley


