
M a i n  C o u r s e  

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.* 

 

1 / 2  D o z e n  R a w  O y s t e r s   

c o c k t a i l  s a u c e ,  s p i c y  c i t r u s  m i g n o n e t t e  

F r e n c h  O n i o n  S o u p     

veal, beef, & chicken stock, 3 cheese blend, parmesan crouton  

W i l d  M u s h r o o m  B i s q u e   

toasted walnuts, crème fraiche, fifty year sherry vinegar  

Yellowfin Tuna Tartare  

Belgian endive, Asian pear, avocado mousse, green yuzu kosho emulsion  

B e e t  C a r p a c c i o    

Nancy’s Camembert cheese, blood orange, hazelnuts, pomegranate seeds, beet gastrique, basil oil  

Asian Pear & Fuji Apple Salad   

mixed greens, purple ninja radish, Manchego cheese, spiced cashews,  

Champagne-Dijon vinaigrette 

H u d s o n  V a l l e y  F o i e  G r a s  + 1 5    

black mission fig & Asian pear puree, vanilla pecan crumble,  

pomegranate-jalapeno gastrique, brioche, aged balsamic pearls  

B o l o g n e s e     

house made pasta, ground beef and lamb, fennel, San Marzano tomatoes, 5 year aged parmesan  

C e v i c h e *    

salmon, shrimp & halibut, red onions, avocado, taro root chips  

VA L E N T I N E ’S  D AY  4  C O U R S E  M E N U  

 

F i r s t  C o u r s e  

S e a r e d  M o u l a r d  D u c k  B r e a s t  

c e l e r y  r o o t  p u r e e ,  r a p i n i ,  c r a n b e r r y - d u c k  j u s  

F i v e  S p i c e d  B r a i s e d  S h o r t  R i b    

p a r s n i p  &  p o m m e  p u r e e ,  T h u m b e l i n a  c a r r o t ,  B r u s s e l s  s p r o u t s ,  s h o r t  r i b  j u s  

8  o z .  A m e r i c a n  W a g y u  N Y  S t r i p  S t e a k   + 1 5  

r o a s t e d  b a b y  b o k  c h o y ,  p o t a t o - b l u e  c h e e s e  c r o q u e t t e s ,  r e d  w i n e  s a u c e  

R o a s t e d  C a u l i f l o w e r  &  H u m m u s    

lemon-tahini hummus, broccoli, butternut squash, toasted hazelnuts, housemade lentil pita  

Lob ster  &  B la ck  Tr uffle R is ott o   

shaved black truffles, 24 month aged parmesan, garlic, local crème fraiche 

W i l d  A l a s k a n  H a l i b u t    

roasted broccoli, Jimmy Nardello peppers, white sweet potato puree, pistachio & dried cherries, citrus beurre blanc  

D e s s e r t  

$ 1 0 5 p e r  
p e r s o n  

V a n i l l a  B o u r b o n  C r è m e  B r u l é e     

t u r b i n a d o  s u g a r  c r u s t ,  c h o c o l a t e  c h i p  f i n a n c i e r  

 

C h o c o l a t e  D u o  C a k e     

c h o c o l a t e  a l m o n d  c a k e ,  c h e r r y  s y r u p ,  g i n g e r  i n f u s e d  w h i t e  &  d a r k  c h o c o l a t e  c r e a m ,  

c o f f e e  i c e  c r e a m   

P i s t a c h i o  L e m o n  T a r t    

c r u n c h y  p i s t a c h i o ,  l e m o n  c r e a m ,  p i s t a c h i o  c r e a m ,  m a s c a r p o n e  c r e a m ,   

l e m o n  i c e  c r e a m  

 

C h o c o l a t e  J o c o n d e  C a k e   

a l m o n d  s p o n g e  c a k e ,  d a r k  c h o c o l a t e  c r e a m ,  w h i t e  c h o c o l a t e  c o c o n u t  c r e a m ,   

p i n a  c o l a d a  s o r b e t   

 

a m u s e - b o u c h e  
C h a r b r o i l e d  W e l l f l e e t  O y s t e r   

s a f f r o n - c h i v e  b u t t e r ,  2 4  m o n t h  
a g e d  p a r m e s a n  


