
CHEF/PARTNER– RYAN DePERSIO

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PLEASE NOTE: A 2.99% CONVENIENCE FEE WILL BE ASSESSED FOR ALL CREDIT CARD TRANSACTIONS

SEAFOOD TOWER
oysters, clams, shrimp, crab, tuna tartare, lobster 

schooner 90   |   yacht  140

CLAMS
3 per

minimum of six

OYSTERS
4 per

minimum of six

APPETIZERS

HAMACHI CRUDO

poblano-coconut salsa, radish, lime,

coconut crunch  21

HARVEST MIXED GREENS 

dehydrated grapes, herbs, elderflower dressing 19

BRAISED OCTOPUS 

charred eggplant puree, castlevetrano relish, 

fingerling potatoes, frisee, chive oil 22

BADGER FLAME BEETS

whipped burrata, honey crisp apple, wild arugula, 

spiced red wine, candied pistachios  19

GRILLED SHRIMP

chickpea panisse, calabrian bagnara aioli, 

peperonata, fennel pollen  22

THUMBELINA CARROTS

candied sesame seeds, ginger crème fraiche, 

pickled onions  20

PASTAS

RICOTTA GNOCCHI

sweet sausage ‘bolognese,’ 

pecorino romano, basil   18/34

SQUID INK TORCHIO

octopus & lump crab gauzzetto, 

spicy pomodoro, citrus crumbs   19/38 

MAFALDE CACIO E PEPE

fresh ground black pepper, 

pecorino romano 17/27

SHORT RIB & TALEGGIO TRIANGOLI

delicata squash puree, 

smoked maitake mushrooms 18/36
*gluten-free pasta available

ENTRÉES

CHIPOTLE GLAZED EGGPLANT

herbed quinoa, minted sunchokes, 

pickled lemons  25

DAY BOAT SEA SCALLOPS

sunflower seed & quinoa salad, roasted carrots, 

harissa-dijon emulsion, herb puree  45

BUTTERMILK BAKED CHICKEN

truffle pesto crust, creamy fontina polenta, grilled 

broccolini, black truffle sauce  34

FENNEL CRUSTED PORK CHOP

marinated shishito & bell pepper, 

olive oil crushed potato, budding chives  38

LITTLENECK CLAM RISOTTO 

semi-sec tomatoes, scallion-mascarpone, 

lemon brodo 34

BRANZINO FILET

grilled savoy cabbage, winter brassica, 

preserved lemons, red chermoula 46

PRIME RIBEYE

potato croquette, creamed swiss chard, 

pickled pearl onions, beet jus  52

HOUSEMADE FOCCACIA

truffle-honey butter  8

BATTELLO CHEESE PLATE

chef’s selection of 3 artisanal cheeses

with seasonal accoutrements  21

FAROE ISLAND SMOKED SALMON

rutabaga puree, baby turnips, 

sarsaparilla pickled granny smith apples, yuzu gel  44

TOMATO CAMPANELLE

mussels puttanesca, 

roasted garlic crema 18/36

½ DOZEN MARINATED OYSTERS

smoked shallot mignonette, black pepper crème fraiche, 

white sturgeon caviar  34


