
$9 0  p e r  p e r s o n

R e d  Velv et  R o s e 
Strawberry cream, mascarpone mousse 
and Grand Marnier strawberry compote
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•  OR  •

Gr i l le d  Bra n z i no  F i l let
Herbed chermoula, saffron 
couscous, grilled zucchini 

and roasted garlic emulsion

P r i me  N Y 
St r iploi n  au  P oiv e

Creamy brandy and green 
peppercorn sauce, sautéed 

asparagus and peewee potatoes

L o v er s ’  Su r f  ‘n’  T u r f  ($7 5  s u p p l e m e nt ,  fo r  t w o)
22oz bone-in dry-aged prime ribeye seared with Chef Joel’s garlic-herb rub 

and bordelaise sauce, one whole lobster butterf lied and roasted, 
served with tarragon béarnaise sauce

S e r v e d  w it h  3  s i d e s:
Roasted veggie ratatouille, buttery Yukon Gold potato purée,

roasted garlic creamed spinach with 62° soft poached egg

Ten der  Bra i s e d  L a m b  Ne c k 
Miso glaze, English pea gnocci

C h a nt er el le 
Mu s h r o om  R i s ot t o

Truff led cow’s milk cheese 
and buttered leeks

•  OR  •

A PPET I Z E RA PPET I Z E R

St raw b er r y  A r u g u l a  S a l a d 
Champagne vinaigrette, crunchy cocoa 

nib tuille, Ubriaco cheese
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$16
H a l f  do z en  We s t  C o a s t  o y s t er s 

Grapefruit & sauvignon blanc granita
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