FROM THE RAW BAR

Opysters, East & West Coast  Royal Sterling Caviar
% 0z 18,0z 55 50gr 95/ 50gr 150
Little Neck Clams Y dz Taylor Bay Scallops 25
% dz 11, dz 19 Shellfish Platter 80
Alaskan King Crab Legs 1/2lb 34 The Double Decker 125
Shrimp Cocktail 17 A Glass of Dom Perignon e
15 Maine Lobster 27 Half-Dozen Ovyoters 50

CURED MEATS CHEESES
Jamon Iberico Fermin 16 Cheese Fondu.e Stilton 6

Chorizo Cantimpalo 6 Bread & Crudité Grayson 6

Sopressata 8 for Two Amarelo 6
Crespone 9 or More Dante 6

40

Caciocavallo 6
Stravecchio 6

any three 15, all 50

Finocchiona 7
Calabrese 9
any three 18, all 52

APPETIZERS

Sunchoke Soup, Sullivan County Foie Gras & Apple Vinegar 14

Roasted Satur Farm Baby Carrots, Moroccan Spices, Toasted Pistachio & Mint 12
Standard Waldorf Salad, Green Apples, Celery, Candied Walnuts & Pickled Grapes 11
Yellowtail Hamachi Crudo, Castelvetrano Olives, Uni & Golden Raisins 17

Bibb Royale - Bibb Lettuce, White Wine-Dijon Vinaigrette & Chives 11

Satur Farm Baby Romaine, Anchovy, Lemon & Garlic Dressing 11

Charred Spanish Octopus, Sweet Potato & Chilies 15

Chicken Liver Royale 10

Grilled Foie Gras Terrine, Red Onion-Citrus Mostarda 17

Steak Tartare & Go-Go 16

MAIN COURSE

Roasted Chatham Cod, Tuscan Kale, Cannellini Beans & Chorizo-Cockle Broth 28

Seared Halibut, Gingered Sweet Potato Purée, Pickled Currants & Toasted Pistachios 36
House Made Fettuccini, Porcini Mushrooms, Farm Egg Yolk, & Crispy Shallots 23

Savory Root Vegetable Bread Pudding, Poached Farm Egg, Autumn Salad 23

Spiced Red Wine Braised Beef Short Ribs, Glazed Pearl Onions, Creminis & Polenta 29
Colorado Lamb Rack, Favas, Shaved Fennel, Peas & Pecorino 38

“Million Dollar” Whole Roast Chicken for Two 34
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Marinated Swordfish, Tabbouleh & Moroccan Chermoula 25
Diver Scallops, Sunchokes, Bacon, Pickled Apples & Hazelnuts 31
Berkshire Pork Chop, Roasted Cherry Tomato-Pepper Salad, Quince Aioli 21
Creekstone Farm New York Strip 34
Porterhouse Steak for Two 95
Long Island Duck Breast, Blood Orange, Pistachio & Black Olives 28
Pat LaFrieda “Demi-Vache” Dry-Aged Rib-Eye Steak for Two 65
Standard Ranch Burger with Bacon & Cheese, Fries 16

" e <~

SIDES
Broccoli Rabe, Prosciutto Oil, Parmesan Bread Crumbs 7
Brussels Sprouts, Soffritto, Chilies & Mint 7
Duck Fat Smashed Potatoes 7
Crispy Potatoes with Smoked Paprika Aioli 7
Fries 6
A Good Pickle 1
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