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PEARLS 
PERLE CAVIAR SERVICE ..................................................................................................................................79 
1oz KALUGA CAVIAR, BRIOCHE POINTS, GOUGERE, TRUFFLE CHIPS, CRÈME FRAÎCHE 

TRIO OF OYSTERS SUPRÊME ......................................................................................................................26 
UNI, SMOKED TROUT CAVIAR, BLACK TRUFFLE CAVIAR, DUCK LIVER, PONZU 

A QUARTET OF OYSTER SHOOTERS ......................................................................................................14 
AQUA PAZZA, CITRON FOAM, PIMENTON SALT 

HALF DOZEN BEAUSOLEIL OYSTERS .......................................................................................................26 
CHAMPAGNE AND THAI MIGNONETTE, COCKTAIL SAUCE 

FRIED OYSTER DEVILED EGGS .....................................................................................................................18 
SMOKED TROUT ROE, CALABRIAN PEPPER AND CAPER RELISH 
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FIRSTS 
ESCARGOT EN CROUTE .................................................................................................................................16 
PECONIC BAY ESCARGOTS, GARLIC AND PARSLEY PERSILLADE BUTTER, PUFF PASTRY 

BEEF TARTARE AND BONE MARROW ........................................................................................................30 
PICKLED FENNEL AND SHALLOT, HERB SALAD, TRUFFLE CAVIAR, GRILLED BREAD  

PERNOD MUSSELS .............................................................................................................................................32 
FENNEL SAUSAGE MEATBALLS, FRIED BREAD, SAFFRON ROUILLE, DILL 

SMOKED SALMON TOAST .............................................................................................................................14 
CRÈME FRAÎCHE, BEET PICKLED SHALLOTS, CHIVES 

MUSHROOM “CAPPUCCINO” SOUP ...........................................................................................................16 
BLACK TRUFFLE FOAM, PORCINI POWDER 

ENDIVE SALAD ....................................................................................................................................................16 
RED D’ANJOU PEAR, LUCY GLOW APPLE, WARM ROQUEFORT MUFFIN, POMEGRANATES, HAZELNUTS 
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MAINS 
jarret d'agneau .........................................................................................................................................36 
CUMIN AND FENNEL SPICED LAMB SHANK, WHITE BEANS, PEAS, PICKLED SCARLET TURNIPS, SAUCE VERTE 

BERKSHIRE CÔTE DE PORC .........................................................................................................................38 
POMMES TARTLET, BUTTERED ARROW CABBAGE, VADOUVAN APPLE & PEAR CHUTNEY, CRÈME FRAÎCHE 

LINGUINI CON VONGOLE .............................................................................................................................36 
CHERRYSTONE CLAMS CASINO, GARLIC, PANCETTA, CHIVES 

BAKED SWORDFISH …........................................................................................................................................36 
NDUJA SAUSAGE, MANILA CLAMS, KALE, POTATO, OLIVE, HERBED PAIN AU LAIT 

POULET RÔTI ....................................................................................................................................................34 
MARY’S CHICKEN, ROMANESCO, CHANTERELLE MUSHROOMS, POMMES PUREE 

FRENCH ONION DIP ANGUS BURGER …........................................................................................................20    
HAVARTI CHEESE, CARAMELIZED ONION SOUP, FIELD GREENS  
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SPRING TRUFFLES, DUCK LIVER, MARSALA ONIONS, FIELD GREENS 
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SIDES 
WARM BREAD ........................................................................................................................................................8 
HOUSE MADE GARLIC BUTTER, PINK PEPPERCORN 

MIXED OLIVES .....................................................................................................................................................8 
CALABRIAN CHILI, LEMON, SEA SALT 

BABY FIELD GREEN SALAD ...............................................................................................................................8 
DIJON VINAIGRETTE, PARMESAN MIE DE PAIN 

CHAMPIGNON RAGOUT ...................................................................................................................................18 
MUSHROOMS, BLACK TRUFFLE COULIS, FAZZOLETTI PASTA, POACHED EGG 
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CHARCUTERIE  
JAMBON 
NDUJA 

DUCK RILLETTES 
COUNTRY PÂTÉ 

9 EACH 

(MUSTARD, PICKLES & BREAD) 
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FROMAGE  
ROQUEFORT 

BRILLAT-SAVARIN 
CHÈVRE 

MIMOLETTE 
9 EACH 

 (HONEYCOMB, FRUIT & BREAD) 

 


