THE

DaiLYy SELEcTION OF EAsT CoasT OYSTERS

DRrRY GIN-CELERY VICTOR MIGNONETTE
RYE SceENTED CoCKTAIL SAUCE

IGHTY 5

RAW BAR

24
DrREssep CoLossAL BLUEFIN TuNA
AND OseTrRA CAVIAR
CucuMBER, AGED SoY

JAPANESE MADAI

CaPER DiLL KosHU
27

SHRIMP COCKTAIL

PrRessep CiITRuUs PoNzu
GoLpbEN CocCKTAIL SAUCE
HoRSERADISH SNOW

29

27

STARTERS

MiMoLETTE PoTAaATo CROQUETTES
FrReENcH ONION CREAM
OseTrA CAVIAR

28

CAESAR
RED & GREEN BaAaBY ROMAINE
2 YEAR PARMEsSAN SNOW
GARLIC CROUTONS

JAPANESE SARDINE “EscAaBEcCHE” ToAsT
RoasTED GARLIC, HERBED RADISHES
OLIVE SOURDOUGH

19

SALADS

THE 86 WALDORF
OrRGaNIC ENDIVE, WARM BAacoN LARDONS
FourRME D’AMBERT, TURKISH Fics, CELERY MoONS
CRUSHED HAZELNUT VINAIGRETTE

23

23
RoaAasTED GARNET : MAINE LOBSTER SPAGHETTI
SWEET PoTAaTo RAVIOLI : A LA SCAMPI
CAVE-AGED LANGRES, KABOCHA ToasTED GARLIC, FRESNO PEPPER
SQuUASH, MuLLED PoRT : Napa CHARDONNAY
29 : 32




SEAFOOD

WiLp LINE-CAUGHT
DoVvER SoLE
BARELY TOUCHED
SORRENTO LEMON
CrRuUsHED CAPERS
MP

ORrRA KING SALMON
ENGLIsH CucuUMBER RELISH
CUcUMBER VINAIGRETTE

WHOLE ROASTED
MAINE LOBSTER
GREEN GARLIC CRUMBLE
PiINkK PEPPERCORN
LEMON BUTTER
55/110

37

MEAT

A CURATED AND ROTATING SELECTION OF BEEF FROM AROUND
THE WORLD CUT AND AGED IN-HOUSE BELOW THE 10O YEAR OLD BAR

Our BEspPoke CRoOssBRED 200z STRIP
WESTHOLME RANCH, QUEENSLAND, AUSTRALIA
LIMITED AVAILABILITY

MP

FiLer Au RossiINI
8oz PriME CENTER CuT
SEARED HubsoN VaALLEY Fole GRAS
BAROLO SCcENTED BoORDELAISE
BLack aAND WHITE TRUFFLE BUTTER

85

86 RESERVE

Grass-FED BoNE-IN WaGYU VAcA VIEJA

THE 86 CHEESESTEAK
72-HourR WESTHOLME AUSTRALIAN RIBEYE
ALPINE CHEESE, PickLED CHILE PEPPER

House-BAKED SEsSAME BREAD

39

House-AGeb WHOLE
JURGIELEWICZ Duck
ORANGE BLossoMm GLazep CROWN
Fole GRAs SAUsSAGE, SALAD A L’ORANGE
DR. JOE JURGIELEWICZ IN PENNSYLVANIA
LIMITED AVAILABILITY

MP

BoNE-IN WAGYU
NEw YORK STRIP
20z, CENTER CuUT
RoseEwoob RANCH
ENNIS, TExAS

86

14-Day DRY-AGED
RiB CaP
S0z
PAT aAND BREEN FAMILY
REDFIELD, SoUuTH DAaKOTA

69

PORTERHOUSE FOR Two
320z SERVED WITH MARROW BONES
MARLON NIELSEN AND FAMILY
WARNER, SouTH DAKOTA

150

BoORDELAISE STEAK SAUCE

SAUCE

TRUFFLE BUTTER

SKIRT STEAK
8oz, PriME CuT
Huss CATTLE RANCH
ABERDEEN, SOoUuTH DAKOTA

38

FiLer MIGNON
8oz, CENTER CuT
JEFF Huss AND FAMILY
MITCHELL, SouTH DAKoOTA

65

30-DAaYy DrRY-AGED DELMONICO
|40z, BoNELESS RIBEYE
PAT AND BREEN FAMILY
REDFIELD, SouTH DAakoTA

59

BearRNalise 9 Each

SIDES

17 Each

House-CuTt FRENCH FRIES
HVS7 KETcHuP, House MaLT AloLl

CrReaMED CoRrRN PoT PIE
SWEET SUMMER CORN
2-YEAR-AGED PARMESAN
CROISSANT-LAYERED PASTRY

TRUFFLE LEEK CREAMED SPINACH
24-MoONTH-AGED FIorRE SARDO CHEESE

WiLTED CALIFORNIA SPINACH
GARLIC CHIPS

GREEN BEANS ALMONDINE
LEMON, TOASTED ALMOND

Au Jus BrRAISED TivolLl
FARM MusHROOMS
AGED SHERRY-AU Jus GLAZE
CurReD EGc YoLk

MAsHED PoTATOES
EurorPEAN BUTTER

CHEF MICHAEL VIGNOLA



