
by Chef Terrance Brennan

Chefs Club Presents



MEZZE TO SHARE
serves 2-4

SMOKED SALMON RILLETTES dill crostini  21
MEDITERRANEAN SPREADS hummus, baba ganoush, artichoke-goat cheese tapenade, pide  18

WHOLE ROASTED CAULIFLOWER harissa-yogurt sauce, dukkah, mint  18
TAPAS marinated olives, manchego cheese, marcona almonds, jamon iberico, pan con tomate  25

MENU 

$58pp for three dishes of your choice, each additional dish $15

CUCUMBER GAZPACHO peekytoe crab, melon, sumac tuile
ROASTED BEET SALAD whipped ricotta, strawberries, sicilian pistachio vinaigrette

SEA URCHIN FONDUE tapioca, plankton sea foam  +20
GRILLED OCTOPUS fingerling potato confit, smoked paprika aioli 

HEIRLOOM TOMATOES burrata, stone fruit, cucumber, sea lettuce
FLUKE CRUDO calabrian chili, grapefruit, olive oil, citrus fern, ice plant, lime “caviar”

 FEDELINI crab, prawns, zucchini, tomato, chili, shellfish emulsion

CAULIFLOWER RISOTTO aged acquerello rice, egg yolk bottarga, truffle gremolata 
FREGOLA SARDA market mushrooms, garlic scapes, asparagus, 64c egg

DIVER SEA SCALLOPS corn, gem lettuce, black truffle, chanterelle escabeche  +12
GRILLED KING SALMON pole beans, squash blossom tempura, pickled eggplant, raw tomato vinaigrette 

WILD STRIPED BASS paella negra socarrat, chorizo emulsion, romesco  
BUTTER POACHED DOVER SOLE salsify, potatoes, pemaquid oyster emulsion, caviar  +20

 WHOLE ROASTED FISH - DAILY SELECTIONS (serves four)
grilled asparagus, olive oil crushed potatoes, sauce vierge

GRILLED LAMB CHOPS bagna cauda antiboise, caponata spread, panisse frites
DUCK MAGRET tokyo turnips glace, black mission figs, foie gras vinaigrette

CHARCOAL GRILLED WAGYU RIBEYE gooseberry chutney, black truffle rice, lettuce wraps  +30

WILD MEDITERRANEAN AND SPECIALTY SEAFOOD

PORTUGUESE SARDINES salsa verde
LIVE DIVER SEA SCALLOPS IN THE SHELL grilled a la antiboise or crudo, truffle salt, lemon  +20

WHOLE DOVER SOLE (serves four)  +20pp
WILD LINE CAUGHT LOUP DE MER EN CROUTE DE SEL (serves six)  M/P

ABOUT CÔTE MÉDI

Chefs Club New York welcomes renowned Chef Terrance Brennan for 

a coastal, Mediterranean summer residency titled “Chefs Club Presents 

Côte Médi by Terrance Brennan”. 

The three-month residency, which will serve as preview for a 

forthcoming seafood-forward concept by the lauded chef, will tap into 

Chef Brennan’s extensive knowledge of the “Cuisine of the Sun,” 

inspired by time spent in coastal France, Italy, and Spain. 

Fans of his celebrated restaurant, Picholine, might find one or two 

familiar favorites on the otherwise entirely new menu, 

which is comprised of small plates, 

meant to be shared among tables of friends.

CHEF BRENNAN’S TASTING MENU
eight courses  165


