
*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.

CHIL LE D  S H ELL F IS H

OYSTERS*   32 / 52

        SHRIMP COCKTAIL   36

HALF MAINE LOBSTER   55

SEAFOOD TOWER*   77 PER PERSON

S US H I

SAL ADS  & AP P ETIZERS

CAESAR*   25
PARMIGIANO, ANCHOVY, 

GARLIC CROUTONS

THE WEDGE   26
BLUE CHEESE, CANDIED BACON, 

BUTTERMILK DRESSING

HEIRLOOM TOMATO   24
GREEN OLIVE, CURED LEMON, 

OPAL BASIL

HAMACHI CRUDO*    31
CALAMANSI, FRESNO CHILI,

GRAPEFRUIT, OLIVE OIL

TUNA TARTARE*    34
AVOCADO, ENGLISH CUCUMBERS,

RICE CRACKER, CILANTRO

WONTON SOUP   21
WAGYU BEEF DUMPLINGS, 

GINGER, CHILI OIL

COCONUT SHRIMP   32
PUT THE LIME 

IN THE COCONUT

SEARED FOIE GRAS*   34
WHITE CHOCOLATE BRIOCHE, 

MANGO-PASSION FRUIT PURÉE,
HEARTS OF PALM, MACADEMIA NUTS

CAVIAR SERVICE* 
50 GRAMS TSAR IMPERIAL OSSETRA 475 

30 GRAMS DAURENKI  185 

CRÈME FRAÎCHE, TRADITIONAL GARNISH

WAGYU & CAVIAR HAND ROLL*    34
GOLD LEAF, WASABI,

SOY GLAZE

A5 WAGYU NIGIRI*    58
WHITE SOY, YUZU, BLACK TRUFFLE

SPICY TUNA ROLL*    26
GINGER, SCALLION, TOBIKO

VEGETARIAN TIGER ROLL*    24
BUTTERNUT SQUASH, MUSHROOMS

LEMONGRASS AIOLI, CRISPY SHALLOTS

THE MAYFAIR ROLL*    29
SPICY TUNA, HAMACHI,

SHRIMP TEMPURA

RAW



*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.

S UP P E R C LUB C L ASS IC S 

GARLIC CRUSTED PRIME RIB*   88 
AU JUS, FRESH HORSERADISH

PRIME FILET MIGNON*   81
SCHULYER FARMS, BLACK TRUFFLE SAUCE

PRIME NEW YORK STRIP STEAK*   75
CARAMELIZED SHALLOTS, VINCOTTO VINEGAR

MAINE LOBSTER THERMIDOR   134
MUSHROOM DUXELLE, GRUYÉRE, BUTTERED LEEKS, CRISPY POTATOES

WHOLE DOVER SOLE*   132
CAVIAR BEURRE BLANC

36 OZ. DRY-AGED PRIME TOMAHAWK*   275
CAJUN FRIED ONION RINGS, MAYFAIR STEAK SAUCE, BÉARNAISE

EN TRÉE S

BRANZINO*   57
PARSLEY, CAPERS
LEMON, OLIVE OIL

CAULIFLOWER STEAK   36
PISTACHIO VINAIGRET TE, RADISH, 

CRISPY SHALLOTS

ORA KING SALMON*   54
DELTA GREEN ASPARAGUS,

CRISPY GARLIC, PIQUILLO PEPPERS

SAUCE CHORON, MINT

PAPPARDELLE PASTA 43
ITALIAN EGGPLANT, BURRATA,

POMODORO SAUCE, GREMOLATA

GRILLED PORK CHOP* 64
GLAZED PEARL ONIONS, WHOLE GRAIN 

MUSTARD, SORREL

ROASTED HALF CHICKEN   48
LEMON PEPPER, WATERCRESS 

GARLIC CHICKEN JUS 

SIDES

HALF MAINE LOBSTER   55 CRAB OSCAR    38 

SEARED FOIE GRAS*   30  GRILLED SHRIMP  27 

SUPPL E MENTS

TRUFFLE FRENCH FRIES   24

TRUFFLE PASTA    30 
CREAMED SPINACH   20 

FOREST MUSHROOMS   20

GLAZED ENGLISH PEAS & CARROTS   20

BEEF FRIED RICE   20

POTATO PURÉE   20 

A5 WAGYU RIBEYE* 
BLACK GARLIC PONZU

6OZ 380 | 9OZ 560 




