11am - 4pm Monday - Friday

THE UPTOWN POWER LUNCH

Prix Fixe Menu $39

FIRST COURSE

LOBSTER BISQUE

Lobster Meat, Créme Fraiche, Cognac
Included in Power Lunch / A la carte 18

FRENCH ONION SOUP

Focaccia Crostini, Muenster Cheese

Included in Power Lunch / A la carte 15
GREEK

Heirloom Tomatoes, Cucumbers, Pepperoncini,
Kalamata Olives, Red Onions, Bell Peppers,
Dodonis Feta, Greek Dressing

Included in Power Lunch / A la carte 16

"ANDREAS" SALAD

Rocket, Pickled Beets, Caramelized Goat Cheese,

Pistachio, Champagne-Tarragon Vinaigrette
Included in Power Lunch / A la carte 16
CAESAR

Romaine, Focaccia Croutons, Shaved Pecorino
Romano, White Anchovies, Caesar Dressing
Included in Power Lunch / A la carte 15

SPANAKOPITA

House-made Spinach, feta, leeks in phyllo
Included in Power Lunch / A la carte 16
BAKED DATES

Blue Cheese Stuffed, Bacon Wrapped,
Balsamic Glaze

Included in Power Lunch / A la carte 18
LAMB MEATBALLS

Sofrito Sauce

Included in Power Lunch / A la carte 22
POINT JUDITH FRIED CALAMARI

Rice Flour, Sweet Peppers, Stone Ground
Mustard Aioli, Spicy Marinara
ncluded in Power Lunch / A la carte 24

TUNA TARTARE

Ahi Tuna, Avocado, Scallions, Wasabi, Sesame
Seeds, EVOO, Soy Sauce, Ginger, Ponzu
Supplement 12 / A la carte 22

SHRIMP COCKTAIL

Beer Poached Colossal Shrimp, Cocktail
Sauce, Spicy Remoulade
Supplment 14 / A la carte 25

CRAB & AVOCADO STACK

Avocado, Crab Meat, Rosemarie Sauce,
Balsamic Glaze, Capers

Supplement 12 / A la carte 29

SECOND COURSE

VERLASSO SALMON

Mango Salsa, Ratatouille )
Included in Power Lunch / A la cart 40

CHICKEN PAILLARD
Grilled chicken breast, bright lemon-capers
butter and served with wild arugula, shaved

Parmesan, and heirloom cherry tomatoes
Included in Power Lunch / A la carte 28

WAGYU BOLOGNESE
Pappardelle Pasta, Parmesan
Included in Power Lunch/ A la carte 26

WAGYU BURGER

Woagyu Beef, Toasted Brioche Bun, Melted
Gruyére, Caramelized Onions, Smoked Bacon,
Truffle Aioli, and Arugula. Pommes Frites
Included in Power Lunch/ A la carte 28

LOBSTER ROLL

Tail and Claw Meat, Herbed Mayo, Lemon,
Toasted Brioche Bun. Pommes Frites
Supplment 18 / A la carte 28

SURF & TURF BURGER

Prime Filet Mignon Medallion, Butter
Poached Lobster Meat, Arugula, Aoili,
Toasted Brioche Bun, Muenster,
Pommes Frites

Supplement 12 A la carte 34
CRAB CAKES

Jumbo Lump Crab Meat, Mango Salsa,

Stone Ground Mustard Aioli, Potatoes Gratin

Dauphinoise

Supplement 28 / A la carte 54

PRIME NY STRIP STEAK

Peppercorn Sauce, Truffle Bourson

Mashed Potatoes, Asparagus

Supplement 30 / A la carte 140z 65

PRIME FILET MIGNON

Topped with Danish Blue Cheese, Ratatouille
Supplement 20 / A la carte 80z 56 & 120z 68
CHILEAN SEA BASS

Roasted Corn Salsa, Truffle Boursin Mashed
Potatoes, Asparagus
Supplement 33 / A la carte 54

THIRD COURSE

BAKLAVA

Walnuts, Pistachio, Phyllio, Spiced Syrup
Included in Power Lunch/ A la carte 12
CHEESECAKE

Silky cheesecake with a buttery graham crust
Included in Power Lunch/ A la carte 11

LIMONCELLO MARSCAPONE

Light Limoncello cake layered with bright mascarpone cream

Included in Power Lunch/ A la carte 11
FLOURLESS CHOHOLATE CAKE

Decadent Chocolate Cake with raspberry/chocolate topping

Included in Power Lunch/ A la carte 12

SIDES

Pommes Frites, Truffle Boursin Mashed Potatoes, Potatoes Dauphinoisse, Baked Potato

A la carte 12

Asparagus, Sautéed Green Beans, Sautéed Spinach, Sautéed Wild Mushrooms, Onion Rings, Ratatouille

Alacarte 15

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. Please let your waiter know if you have any allergies.



