
ITEMS MAY BE SERVED RAW OR UNDERCOOKED. THE EIGHTY SIX IS REQUIRED TO INFORM OUR GUESTS THAT CONSUMING ANY RAW OR 
UNDERCOOKED MEAT, SHELLFISH, POULTRY, FISH, EGGS OR ANY OTHER FOOD COOKED TO ORDER MAY INCREASE YOUR RISK OF FOODBORNE

ILLNESS. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK
OF SERIOUS ILLNESS FROM RAW OYSTERS, AND SHOULD EAT OYSTERS FULLY COOKED.

RAW BAR

STARTERS

Mimolette Potato Croquettes
French Onion Cream 

Osetra Caviar 
28

Japanese Sardine “Escabeche”
Roasted Garlic, Herbed Radishes 

Garlic Anchovy Butter Toast
19

Daily Selection of  
East Coast Oysters

Dry Gin-Celery Victor Mignonette 
Rye Scented Cocktail Sauce

24

Japanese Madai
Pressed Citrus Ponzu 

Caper-Dill Koshu
27

Bluefin Tuna and  
Osetra Caviar

Cucumber, Barrel-Aged Soy
29

SALADS

The 86 Waldorf
Organic Endive, Warm Bacon Lardons 

Fourme D’Ambert, Turkish Figs, Celery Moons  
Crushed Hazelnut Vinaigrette

23

Caesar
Red & Green Baby Romaine 

2 Year Parmesan Snow 
Garlic Croutons

23

PASTA

Dressed Shrimp Cocktail
Golden Cocktail Sauce 

Horseradish Snow
27

Maine Lobster Spaghetti 
a la Scampi 

Toasted Garlic, Fresno Pepper 
Napa Chardonnay  

32

Roasted Garnet  
Sweet Potato Ravioli

Cave-Aged Langres, Kabocha 
Squash, Mulled Port  

29



CHEF MICHAEL VIGNOLA

SIDE S 
17 Each 

 Creamed Corn Pot Pie
Sweet Corn 

2-Year-Aged Parmesan 
Croissant-Layered Pastry

 

Truffle Leek Creamed Spinach
24-Month-Aged Fiore Sardo Cheese 

Wilted California Spinach
Garlic Chips

Green Beans Almondine 
Lemon, Toasted Almond 

 

Au Jus Braised Tivoli 
Farm Mushrooms

Aged Sherry-Au Jus Glaze 
Cured Egg Yolk  

Mashed Potatoes
European Butter

House-Cut French Fries 
HV57 Ketchup, House Malt Aioli

MEAT

A curated and rotating selection of beef from around  
the world cut and aged in-house below the 100 year old bar

86 RE SERVE

SEAFOOD

Wild Line-Caught 
Dover Sole

brown butter-sorrento 
lemon vinaigrette, crushed 

crispy capers 

MP

Roasted 
Maine Lobster 

Green Garlic Crumble 
Pink Peppercorn  

Lemon Butter 
55/110

Faroe Island Salmon
English Cucumber Relish 

Cucumber Vinaigrette 
37

30-Day Dry-Aged Delmonico
14oz, Boneless Ribeye 

Pat and Breen Family
Redfield, South Dakota 

59

Porterhouse for Two
32oz Served With Marrow Bones  

Marlon Nielsen and Family 
Warner, South Dakota 

150

Filet Mignon
8oz, Center Cut 

Jeff Huss and Family 
Mitchell, South Dakota 

65

Skirt Steak
8oz, Prime Cut 

Huss Cattle Ranch
Aberdeen, South Dakota 

38

Bone-In Wagyu  
New York Strip
12oz, Center Cut 
Rosewood Ranch 

Ennis, Texas 

86

Grass-Fed Wagyu Vaca Vieja
Our Bespoke Crossbreed 

Curated Collection of Daily Cuts 
Westholme Ranch, Queensland, Australia 

Limited Availability

MP

Filet Au Rossini
8oz Prime Center Cut

Seared Hudson Valley Foie Gras
Barolo Scented Bordelaise 

Black and White Truffle Butter 
85

The 86 Cheesesteak
72-Hour Westholme Australian Ribeye 
Alpine Cheese, Pickled Chile Pepper 

House-Baked Sesame Bread 
39

House-Aged Whole  
Jurgielewicz Duck 

Orange Blossom Glazed Crown 
Foie Gras Sausage, Salad a l’Orange 
Dr. Joe Jurgielewicz in Pennsylvania 

Limited Availability

MP

SAUCE
Bordelaise      Steak Sauce      Truffle Butter      Bearnaise      Au Poivre   9 Each

14-Day Dry-Aged 
Rib Cap

6oz 
Pat and Breen Family
Redfield, South Dakota 

69


