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LIGHT BITES

JUMBO SHRIMP COCKTAIL"

horseradish cocktail sauce
caper aioli, grilled lemon* (gf)
35

PARSLEY ROOT & FETA HUMMUS ¥

warm spiced naan, crudités crispy favas (v)
21

TRUFFLE FRIES €

parmesan, truffle salt
19

RARE TEA CELLAR RESERVE CAVIAR SERVICE

chopped egg, blinis, creme fraiche
pickled shallot, chives*

golden kaluga 10z. - 175
smoked kaluga 10z. - 190
golden osetra 1 0oz. - 225

SALADS
THE ADORN CAESAR SALAD

baby gems, endive, 24-month aged parmesan, garlic
crumble - 23
add anchovy* +8

HEIRLOOM BEETS & BURRATA

honeycrisp apples, candied hazelnuts, arugula (v) (gf)
25

PROTEIN ADDITIONS

50z. ora king salmon* +22
60z. free range chicken breast* +16
3 grilled jumbo shrimp* +24

Balance By Four Seasons@
A curated selection from a registered dietitian and our Chef team to highlight
nutrient-dense options favoring produce, protein and fiber,
all through a fresh, whole foods approach.

At Adorn, we are committed to sustainability, including reducing food waste
through best practices and sourcing locally when possible. By implementing this
philosophy, we ensure that all of the meat, dairy, and fish and seafood that we

serve to our guests is sustainable and the eggs are cage free.




FOOD
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MAINS

sandwiches served with fries, sweet potato waffle fries
salad, chips, or truffle fries +5

TROFIE AL PESTO

arugula, basil, pine nuts
sun-dried cherry tomato, ricotta salata (v)
28

WAGYU CORNED BEEF REUBEN ¢

sauerkraut, russian dressing, swiss cheese, rye
32

DOUBLE CHEESEBURGER €
prime beef, wisconsin cheddar, lettuce, tomato
onion, mustard aioli, potato bun*

29
add bacon +6
add sliced avocado +6

HANGER STEAK

truffle fries, truffle jus, arugula, parmesan*
64

SWEETS

SALTED CARAMEL CHEESECAKE

roasted banana, whipped cream (v)
18

ASSORTED JUMBO COOKIES €

chocolate chip, vanilla citrus, red velvet white
chocolate (v)
15

VALRHONA FLOURLESS CHOCOLATE CAKE

espresso chocolate tuile, Costa Rican roasted
coffee ice cream (gf)
18

PORT & DESSERT WINE

DOW’S 20YR. TAWNY - 18

GRAHAM’S 6-GRAPE PORT - 16

GRAHAM’S 10YR. TAWNY - 18

GRAHAM’S 20YR. TAWNY - 22

WARRE’S ‘OTIMA’ 10YR. TAWNY - 16
WARRE’S ‘WARRIOR RESERVE’ PORT - 16
LUSTAU ‘SAN EMILIO’ PEDRO XIMENEZ - 15
CHATEAU DOISY DAENE SAUTERNES - 32
KRACHER ZWEIGELT BEERENAUSLESE, AUSTRIA - 28

C AVAILABLE AFTER 10PM

*Consumer Advisory: Consuming raw or undercooked meat, poultry, egg, or seafood
may increase the risk of illness.




