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East Coast Oysters … 24
house mignonette, cocktail consommé, lemon

Kampachi Crudi … 26
aji amarillo persimmon vinaigrette, kumquat, mint   

Crispy Artichoke … 16
herbed coconut sauce, za’atar

Tru�e Burrata … 28  
arugula, tru�e vinaigrette, sourdough 
caviar ... 30          

Spanish Octopus ... 24
chipolte aioli, crispy potatoes, gremolata, romesco 

Wagyu Carpaccio … 28
pistachios, white soy aioli, horseradish, sourdough 

Caprese ... 14
heirloom tomatoes, basil, mozzarella, aged balsamic

Up Scale Insalata ... 16
anchovies, little gem, breadcrumbs, caesar, smoked trout roe

 
  

S A L A D

Rigatoni Alla Gricia … 26
guanciale, cured egg yolk, burrata 

Wagyu Bolognese ... 36
fettucine, tru�e mozzarella

Lobster  Linguini… 42
tomato vermouth sauce, caviar
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Scallop Risotto… 48
black winter tru�e, parmigiana, wild mushroom mix

New Zealand Lamb Chops … 54
bordelaise, potato mousseline

Halibut … 42
potato leek puree, smoked trout roe

Duck Breast ... 44
sunchokes, sunchoke puree, cherries, hazlenuts, bourdelaise

Dover Sole … 41
steamed, foie gras buttered farro, ka�r lime beurre blanc
    whole �sh presented tableside ... 80

Prime Allen Brothers Steak
Filet (8oz) ... 57          N.Y. Strip (10oz) ... 46          Cowboy Ribeye (14oz) ... 60           Tomahawk (30 oz)… 100  

 

 

                            

     

S I D E S
potato mousseline … 8          broccolini … 10          carrots … 10          mushrooms … 12        lobster mac ...  28
                                                                                                                                                                           add tru�e  ...  20   




