
S E A F O O D  T O W E R *  |  1 6 0
maine lobster • king crab • jumbo shr imp • pr ince edward island mussels • snow crab 

 east & west coast oysters • traditional sauces & accoutrements
GF | DF | NF

** CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

E x e c u t i v e  C h e f  |  Te r e n c e  Z u b i e t a
G F  -  G L U T E N  F R E E  |  D F  -  D A I R Y  F R E E  |  V  -  V E G E TA R I A N  |  V G N  -  V E G A N  |  N F  -  N U T  F R E E  |  -  S U S TA I N A B L E

N o M I  K i t c h e n  i s  c o m m i t t e d  t o  t h e  e n v i r o n m e n t ,  a s  s u c h ,  w e  m a k e  e v e r y  e f f o r t  t o  s o u r c e  l o c a l  s u s t a i n a b l e  i n g r e d i e n t s

H y a t t ’ s  e f f o r t s  t o  a d v a n c e  s o c i a l l y  a n d  e n v i r o n m e n t a l l y  c o n s c i o u s  b u s i n e s s  p r a c t i c e s  w i l l  h e l p  e n s u r e t h a t  c u r r e n t  a n d  f u t u r e  g e n e r a t i o n s  c a n  l i v e  h e a l t h i e r  a n d  b e t t e r  l i v e s .

S TA R T E R S

CRISPY MAITAKE
MUSHROOMS | 25

honey • espelette • cashew butter 
pickled vegetables

 V | GF |

T R U F F L E  F R I E D
C H I C K E N  |  3 2

black truffle • citrus aioli 
togarashi • honey

DF | NF

H A M A C H I  C R U D O  |  3 4
shallot snow • calamansi gel

chili oil • citrus zest 
DF | NF 

C H I C K E N  L I V E R
M O U S S E  |  3 4

wild blueberry • pickled shallots 
chive cream • mustard 

toasted baguette
NF |

PA R K  B O A R D *  |  3 2
house cured meats • cheeses

seasonal jam • gr illed sourdough
- GF OPTION AVAILABLE -

S I D E S

W I L D  M U S H R O O M S  |  1 4
garlic • thyme
GF | V | NF |

H A R I C O T  V E R T S  |  1 2
fleur de sel

GF | DF | VGN | NF |

C R I S P Y  F I N G E R L I N G 
P O TAT O E S  |  1 0 

roasted garlic oil
GF | DF | VGN | NF

P O M M E S  P U R É E  |  1 2
GF | V | NF

C H A R R E D  B R U S S E L S 
S P R O U T S  |  1 4

jambon de bayonne • sherry
local honey • parmigiano 

GF | NF |

E N T R É E S

S C A L L O P *  |  5 6
fall squash puree • sunchoke • sorrel

kaffir leaf • lemongrass • coconut milk 
GF

R E D  S N A P P E R *  *  |  5 4
pomme purée • zucchini • wild mushrooms

sun dr ied tomato • lemongrass cream
GF | NF

P R AW N S  |  5 6
skull island prawns • spaghetti nero
pickled rainbow chard • vin jaune

almond • calabr ian chili relish

P R I M E  F I L E T  M I G N O N   - O R -

P R I M E  N E W  Y O R K  S T R I P **  |  6 6
cr ispy fingerling potatoes • har icot verts

garlic herb butter
GF | NF

R O A S T E D  E G G P L A N T  |  3 6
king trumpet mushroom • cr ispy shallots

jasmine r ice • soy garlic sauce
DF| VGN | NF |

S A L A D S

B A B Y  K A L E  |  2 0
fr isée • radicchio • roasted asian pear
toasted pumpkin seeds • blue cheese

honey vinaigrette
NF |

L O C A L  G R E E N S  |  1 8
chèvre • pickled fennel  • candied walnut 

shaved cauliflower • radish 
white balsamic emulsion

GF | V |  

C A E S A R  |  1 8
gem lettuce • baby kale • white anchovy 

parmesan br ioche crouton 
housemade dressing

NF |

B R U S S E L S  S P R O U T  |  1 8
green olives • feta • cr ispy bacon • cranberry 
toasted almond • lemon oregano vinaigrette

GF |


