
Grilled Octopus, Eggplant Caponata, Saba Vin 
21 

Lobster Bisque with Imported Holland Mussels 
18 

Iced Oysters, Fired Island Reds, French Mignonette  
21 

Warm Goat Cheese, Organic Salad Greens, Dijon Dressing 
16 

Salad Panache, Belgium Endive, Organic Apple, Imported Roquefort 
15 

Woodland Mushrooms, Organic Arugula, Parmesan Reggiano 
18 

Sliced Ham Imported From France, Organic Arugula, Pear, Sheep’s Milk Ricotta  
17 

Creamless Butternut Squash and Pear Bisque, Garlic Croutons 
14 

Candy Cane Beet and Avocado Salad, Citrus Vinaigrette 
16 

*** 

Crispy Yellowfin Tuna, Sake-Wasabi Sauce, Pickled Ginger 
34 

Crispy Roast Free-Range Pecan Chicken, Wildflower Honey Dijonaise 
27 

Filet Mignon, Caramelized Shallots, Bordelaise, Yukon Gold Potatoes 
44 

Roast One & Half Pound Lobster, Pureed Cauliflower, Natural Lobster Sauce 
* 

Braised Short Ribs, Black Molasses, Dark Beer, Pureed Yukon Gold Potatoes 
36 

Housemade Filet Mignon Ravioli, Madeira, Parmesan Reggiano 
30 

Scottish Salmon, Crispy Skin, Black Forbidden Rice, Soy Yuzu 
32 

Crispy Duckling, Medium Breast, Wild Cinnamon Rice, Apple Gastrique 
40 

Saddle of Lamb, Pureed Potatoes, Sautéed Vegetables, Rosemary-Coriander Jus 
36 

Our menu changes frequently

DINNER



Soup du Jour 
6 

Mixed Green Salad, Citrus Olive Oil, Fresh Herbs 
6 

Warm Goat Cheese Salad 
8 

Salad Panache - Belgium Endive, Apple, Roquefort 
8 

Warm Wooland Mushroom Salad 
8 

Gravlax of Salmon, Caper Salt, Sunflower Oil 
8 

Fish du Jour 

* 

… 

Housemade Filet Mignon Ravioli, Parmesan Reggiano 
18 

Burrata with Grilled Vegetables, Tuscan Extra Virgin Olive Oil 
16 

Warm Free-Range Chicken Salad, Dried Cranberries, Toasted Walnuts 
17 

Filet Mignon, Maitake Mushrooms, Bordelaise Sauce 
30 

Garganelli Pasta, Wild Boar Ragu, Sliced Ricotta 
20 

Free-Range Chicken Pecan, Wildflower Honey Dijonaise 
18 

Gift Certificates Available       Private Parties 

Our menu changes frequently

LUNCH


