THE

IGHTY 5

RAW BAR

DaiLYy SELEcTION OoF EAsT CoasT OYSTERS

DRY GIN-CELERY VICTOR MIGNONETTE
RYE SceNTED CoOCKTAIL SAUCE

24

BLUEFIN TuNA

JAPANESE MADAI DrREsseb CoLOsSSsAL
Pressep CiTRUs PonNzu SHRIMP COCKTAIL AND OseTrRA CAVIAR
CaAPER DiLL KosHuU GoLbEN COCKTAIL SAUCE CucuMBER, AGED SoY
HORSERADISH SNOW 29
27

27

STARTERS

JAPANESE SARDINE “EscABECHE” ToAST MIMOLETTE PoTATO CROQUETTES
RoasTeED GARLIC, HERBED RADISHES FrReENcH ONION CREAM
OLIVE SOURDOUGH OseTrRA CAVIAR
19 28

SALADS

THE 86 WALDORF
ORrRGAaNIC ENDIVE, WARM BAacoN LARDONS
FourME D’AMBERT, TURKISH Fics, CELERY MooONS
CRUSHED HAZELNUT VINAIGRETTE

23
CAESAR Mosaic oF HEIRLoOoM ToMATO
Rep & GREEN BaBY RoOMAINE 25-YEAR-OLD MobDENA BALsAaMIC
2 YEAR PARMESAN SNOW CHARRED PickLED Mauil ONIONS
GarLIc CROUTONS ALMOND BasiL PeEsTo
23 21

PASTA

MAINE LoOBSTER SPAGHETTI A LA SCAMPI
ToasTED GARLIC, FRESNO PEPPER
NarPA CHARDONNAY

32




SEAFOOD

WiLp LINE-CAUGHT ORA KING SALMON WHoLE RoOASTED
DovER SoLE EncLIsH CucUMBER RELISH MAINE LOBSTER
BARELY TOUCHED CucuMBER VINAIGRETTE GREEN GARLIC CRUMBLE
SORRENTO LEMON 37 PINK PEPPERCORN
CrRuUsHED CAPERS LEMON BUTTER
MP 110

MEAT

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

86 RESERVE

FiLer Au RossINI
8oz PriME CENTER CuT
SEARED HubsoN VALLEY Fole GRAS
BaArRoOLO SCENTED BORDELAISE
BrLack anND WHITE TRUFFLE BUTTER

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

House-BAKED SEsSAME BREAD

39
85
HouseE-AGED WHOLE
D D A D JURGIELEWICZ Duck
I4-Day RY-AGED ECKLE ORANGE BLossoMm GLazep CROWN
6oz, Ris CaP Fole GRAS SAUSAGE, SALAD A L’ORANGE
PAT AND BREEN FamiLy DR. JoE JURGIELEWICZ IN PENNSYLVANIA
REDFIELD, SouTH DaAkoTA LIMITED AVAILABILITY
69 MP

BoNE-IN WAGYU FiLer MiIcGNON SKIRT STEAK
NEw YORK STRIP

8oz, CENTER CuT 8oz, PriME CurT
|20z, CENTER CuT JEFF Huss AND FamiLy Huss CATTLE RANCH
Rosewoob RANCH MiTcHELL, SouTH DAKOTA ABERDEEN, SOUTH DAKkOTA
ENNIS, TExAS

65 38
86

PORTERHOUSE FOR Two
320z SERVED WiITH MARROW BoONES
MARLON NIELSEN AND FAMILY
WARNER, SouTH DAKOTA

150

40-Day DRY-AGeED DELMONICO
|40z, BONELESS RIBEYE
PAT AND BREEN FAMILY
REDFIELD, SoUuTH DAKOTA

59

SIDES

17 Each

House-CuTt FRENCH FRIES
HVS57 KETcHuP, House MALT AioLlI

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

GREEN BEANS ALMONDINE
LEMON, TOASTED ALMOND

Au Jus BRrRaAaIseED TivolLl
FARM MusHRoOOMS
AGED SHERRY-AU Jus GLAZE
CuUrRED EcG YoLk

TRUFFLE LEEk CREAMED SPINACH
24-MoNTH-AGED FIorRe SARDO CHEESE

WiLTED CALIFORNIA SPINACH

MAsHED POTATOES
GaRrLIC CHIPS

EurRorPEAN BUTTER

CHEF MICHAEL VIGNOLA




