STARTERS

*SMOKE & ICE FRESH OYSTERS
Applke Mignonette, Buttar & Mace

STUFFED MUSHROOM CAPS
Spinach, Four Chaese, Mushroom Tea, Parmasan Paarl

*BONE MARROW & HAND-CUT BEEF TARTARE
Parskey Shallot Satad, Parmasan Plllow, Country Toast

HERITAGE BERKSHIRE PORK BELLY
Apple & Walnut Presarve, Carmot Paper

JUMBO SHRIMP COCKTAIL
Black Tigar Shrimp with Amarican Cocktal Sauce

RISOTTO

Crab, Mushroom, Brown Butar

*TUNA TARTARE
Yuzu Sphere, Avocado “Lecha de Tigre”

MAINE LOBSTER BISQUE
Dy Shearry, Lobster Cultured Butier

BAKED ONION SOUP
Gruydre & Swiss Malt, Sour Dough

SALADS

CLASSIC CAESAR SALAD
Haarts of Bomalne Lettuce, Tradilonally Preparned

BABY LEAF SPINACH AND FRESH MUSHROOMS

Blua Cheesa Dressing, Shaved Mushroom, Walnut Bread Curls

YOUMNG LETTUCE
Buttermilk & Olive, Aruguia Yogurt

Sauces

Available

3 Mustard
BEQ

Béarmnaise
Fed Wine

Chimichurri

ENTREES

*BROILED PRIME NEW YORK STRIP LOIN STEAK
14 cz. of Flavorful Cut for Steak Connolsseurs

*GRILLED PRIME COWBOY STEAK
18 c. Rib Chop for the Real Beaf Gourmat

*SPICE-RUBBED PRIME RIB EYE STEAK
18 or. of Flavoriul Meat from the Center of tha Prima Rib

*BROILED FILET MIGNON

9 oz. for tha True Gourmat

*A-5 WAGYU
10 cz. Hat Iron

*SURF & TURF
Malna Lobster Tall and Griled Flet Mignon

BROILED LOBSTER TAIL
Sarved with Drawn Butter

FARM CHICKEN
HRoasted, Honey Vinegar

*GRILLED LAMB CHOPS
Doubls - Cut Lamb Chaps

JUMBO SHRIMPS
Grilled U- 10 Strimps, Basl Ol

DOVER SOLE
Pan Seared. Lemon-Potato Moussaline, Shallot Emulsian

SIDE DISHES
Bakad Potato with Trmmings

Sautéed Medlay of Frash Mushrooms:
Yukon Gold Mash with Wasabl Horsaradish
Onilon Rings

Garlic Rapin

Mac N' Cheesa

French Frias | Bourbon Smoked Paprika

“Public Haalh Adviory — consuming raw or undencockad meaks, poultry, seefood, shellish, or eggs may
noreass your risk for food-borna ilness, aspecilly i you have cartzn madical condiions:

DESSERTS

CHOCOLATE SPHERE
Paar Confit, Praline Paté, Cocoa Cream Custard

APPLE TARTE TATIN
Apple, Elderflower Ice Cream

ART AT YOUR TABLE
Abstract In Presentation, Focused In Flavor

FRESH FRUITS
Assambly of Troplcal Frult and Berrles In Season

SELECTION OF HOMEMADE SHERBET & ICE CREAMS

SELECTION OF CHEESES

BEVERAGES
Freshly Brewed Cofiee
Art of Tea

DESSERT WINE

Washington Hllls, Late Harvest Sweet Rlesling

AFTER-DINNER DRINKS
Dow's 20 Year Tawny
Graham's Six Grape
Hennessy Black
Hennessy V.S.

Hennessy V.S.0O.R.
Hennessy X.0.

Hennessy Paradis
Drambule

Grand Marnler

Irish Cream

Disaronno Amaratto
Limoncelo

Patron XO Café

Sambuca

Kahlia

(Regular Bar Pricas Apply)






