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To BEGIN
AHI TUNA CRUDO* 19
CRISP CAPER BERRY, CITRUS EMULSION, BOTTARGA, UNCLE ANTHONY'S BASIL
BURRATA PUGLIESE 21
FRESH FIG CONDIMENTO, FIG CRISP, PROSCIUTTO DI SAN DANIELE
SEARED HUDSON VALLEY FOIE GRAS 42
BRIOCHE, BLACK GARLIC, WILD RAMP MILK
PoLpPO 26
CRISP MEDITERRANEAN OCTOPUS, CALABRIAN TONNATO, SQUASH BLOSSOM
GARDEN
TRUFFLE, PEAR AND PECORINO 16
BLACK TRUFFLE, BOSC PEAR, PECORINO ROMANO MOUSSE, CHESTNUT HONEY
CARCIOFI ROMANI 19
LONG STEM ROMAN ARTICHOKE, CRISP AND GRILLED, PETITE HERBS, CREMEUX DES CITEAUX
INSALATA TREVISO 14
MEDLEY OF GREENS, POMEGRANATE, TOASTED SUNFLOWER SEEDS
GREENBERG 17
SPINACH, CUCUMBERS, HEARTS OF PALM, TOMATOES, AVOCADO, RED ONION, GORGONZOLA
MAIN
FRUTTI DI MARE 42
LINGUINE, PEI MUSSELS, LITTLENECK CLAMS, JUMBO SHRIMP
BRANZINO ON THE ROCKS 39
PUTTANESCA BIANCA, CRISP KENNEBEC POTATOES
CHILEAN SALMON* 42
BELUGA LENTILS, HORSERADISH FISH FUMET, MATCHSTICK ASPARAGUS
RED SNAPPER BAROLO 45
PARSLEY CRUSTED, CELERY ROOT CREMA, JUMBO LUMP CRAB, BAROLO REDUCTION
SEARED SEABASS 48
POTATO “SCALES”, DIAVOLA BEANS, PANCETTA
DRY AGED CRESCENT ISLAND Duck* 49
PINK PEPPERCORN AND FENNEL DUSTED BREAST, CONFIT LEG
VEAL CHOP* 65
HEN OF THE WOODS MUSHROOM, COGNAC
FILET MIGNON* 62/69
TRUFFLED OR TONY'S WAY
6 OUNCE 49/54
55 DAY DRY AGED RIBEYE* 89
SUPERIOR FARMS LAMB CHOPS 79
CRISP FAVATA, LAMB JUS
THE BATTLE AXE COURSE (SERVES 4) 350

TWO PRIME TOMAHAWK RIBEYES, POTATO CARNEVALE, BONE MARROW POWDER

SIDES TO SHARE

CONE FRIES- RUSTIC POTATOES- SILKEN POTATOES
RAPINI AL LIMONE- TRUFFLED MACARONI AND CHEESE- ROMAN ARTICHOKE AGLIO E OLIO- ASPARAGUS 14
AGED WHITE CHEDDAR POTATOES AU GRATIN- MUSHROOM OF THE WOODS 16
POMMES SOUFFLE 18

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



