THE

IGHTY 5

RAW BAR

DAILY SELECTION OF DrRessep SHRIMP COCKTAIL

East CoasT OYSTERS GoLpEN COCKTAIL SAUCE
DRrRY GIN-CELERY VICTOR MIGNONETTE HORSERADISH SNOW
RYE SceNTED COCKTAIL SAUCE 27
27

STARTERS

JAPANESE MADAI BLUEFIN TUNA AND
PrRessep CiTRus PoNzu OseETrRA CAVIAR
CarPErR-DiLL KosHu CucuUMBER, BARREL-AGED Sovy
29 29
MiMOoLETTE PoTATo CROQUETTES JAPANESE SARDINE “EsScABECHE”
FRENCH ONION CREAM RoasTED GARLIC, HERBED RADISHES
OseTrRA CAVIAR GARLIC ANCHOVY BUTTER ToAsST
32 19

SALADS

CAESAR THE 86 WALDORF
ReED & GREEN BaBY RoMAINE OrRcaNICc ENDIVE, WARM BAcoN LARDONS
2 YEAR PARMEsSAN SNOW FourME D’AMBERT, TURKISH Fics, CELERY MooONsS
GARLIC CROUTONS CRUSHED HAZELNUT VINAIGRETTE
25 25

PASTA

RoaAasTeED GARNET MAINE LOBSTER SPAGHETTI
SWEeET PoTaTO RAVIOLI A LA SCAMPI
CaVvE-AGED LANGRES, KABOCHA ToasTED GARLIC, FRESNO PEPPER
SQuAsH, MuLLED PoRT Napa CHARDONNAY
29 35

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.



SEAFOOD

WiLp LINE-CAUGHT
DovER SoLE
BROWN BUTTER-SORRENTO
LEMON VINAIGRETTE, CRUSHED
CRISPY CAPERS
MP

FAROE IsLAND SALMON
ENGLIsH CucuUMBER RELISH
CUcUMBER VINAIGRETTE

RoAasTED
MAINE LOBSTER
GREEN GARLIC CRUMBLE
PiINkK PEPPERCORN
LEMON BUTTER
60/120

39

MEAT

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

Grass-FED WaGYu Vaca ViEJA
OurR BeEspPoke CROSSBREED
CurATED CoLLEcCTION OF DaiLy CuTs
WEsTHOLME RANCH, QUEENSLAND, AUSTRALIA
LIMITED AVAILABILITY

MP

86 RESERVE

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

HouseE-BaAkKED SEsaME BREAD

39

HouseE-AGebp WHOLE
JurGIELEWICZ Duck
ORANGE BLossoM GLazeEp CROWN
Fole GrRas SAusaGE, SALAD A L’ORANGE
DrR. JOE JURGIELEWICZ IN PENNSYLVANIA
LIMITED AVAILABILITY

MP

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

90

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

78

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

160

BORDELAISE STEAK SAUCE

SAUCE

TRUFFLE BUTTER

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

39

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

69

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

69

BEARNAISE Au Poivre 9 Each

SIDES

House-CuTt FRENCH FRIES
HV57 KETcHuP, House MALT AloLl

CREaMED CoRN PoT PIE

SWEET CoRrN, 2-YEAR-AGED PARMESAN

CRrROISSANT-LAYERED PASTRY
19
CREAMED SPINACH GRATIN

MeELTED LEEKS, 24-MoONTH-AGED CoMTE CHEESE

17

WiLTED CALIFORNIA SPINACH
GaARLIC CHIPS

17

17

GREEN BEANS ALMONDINE
LEMoON, TOASTED ALMOND

17
RoaAasTED TivolLl
FARM MusHROOMS

AGED SHERRY-AU Jus GLAZE
CureED Ecc YoLk

17

MAasHED PoTATOES
EurRorPEAN BUTTER

17

CHEF MICHAEL VIGNOLA



