
Half Shell - mignonette, cocktail sauce, lemon, horseradish  half dozen...24 | dozen...45 gf
Rockefeller - bacon, spinach, parmesan, pernod, garlic, panko   three...14 | six...24 

O Y S T E R S

CAVIAR
American White Sturgeon ...99    |    Prime Ossetra ...150

S E A F O O D  A N D  V E G E T A B L E S

M E A T  A N D  G A M E

WAGYU CARPACCIO
 black garlic, field greens, 24mo parmesan, long pepper, 

olive oil, pickled shishito
... 21 gf

TEMPURA ASPARAGUS
fried crispy, smoked tomato coulis

... 13

S O U P S

MOREL CHANTERELLE BISQUE
chateau d’orignac, cream, white truffle oil

... 18

BLUE HUBBARD SQUASH BISQUE
spiced pepitas, creme fraiche, chive  

... 12 gf

JUMBO SHRIMP COCKTAIL
six, cocktail sauce, lemon, fresh horseradish

... 18 gf

S A L A D S

GREEK
organic field greens, bulgarian feta, pepperoncini, sweet pickled

beets, oregano red wine vinaigrette, crimson lentils
... 9 gf

WEDGE 
sweety drop peppers, maple candied bacon, creamy blue

cheese dressing, roasted squash pickled red onion
... 14 gf

gf - Gluten Free  |  gfo - Gluten Free Option
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

WAGYU MEATBALLS
heirloom tomato, lemon, arugula, pickled fennel

... 16

GRILLED OCTOPUS
red wine poached, chorizo, garbanzo bean, tomato, 

wild greens, lemon 
... 24  gf

WINTER SALAD
mixed greens, apples, pears, white truffle

vinaigrette, beets, celery root, candied walnuts
 ...12 gf

 

YELLOWFIN TUNA TARTARE
chive, shallot, avocado, ponzu, lemon, 

potato chips
... 24 gf

 FOIE GRAS 
 blue hubbard, sable crumble, pickled mustard seed, apple, brioche 

... 28 gfo




