
 
 FIR� COURSE 

SECOND COURSE 

NYC RE�AUR�T WEEK winter 2026
  DI�ER PRIX FIXE MENU $60

 

CHOOSE ONE

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

    * We are not liable for allergies. Please alert us if you have any allergies as we do have nuts & gluten in house. 

  We are proud to partner with Rethink Food, a nonprofit with the mission to create a more sustainable and
equitable food system. When dining with us, you help RETHINK FOOD provide meals to food-insecure communities 

via a 2% donation option. If you want to opt out please ask your server to remove this charge from your check   

EXECUTIVE CHEF- BRAXTON DECKER & TEAM 

DE�ERT
CHOOSE ONE

CHOOSE ONE

Caeser Salad, cream cheese croutons, breadcrumb, Parmesan.
Burrata, truffle, frisée, sourdough.
Beef tartare, bone marrow, truffle, sourdough. 
Tuna Tartare, avocado, ponzu, wonton chips.
Apple rutabaga soup, toasted brioche pomegranate

Bone in pork chop, mustard jus, Swiss chard.

Hanger steak, fries, peppercorn sauce.
Skate Wing Almondine, almonds, brown butter, haricot vert.

Roasted Beet Steak, peppercorns, beet jus, radicchio, fried onion

Panna Cotta, vanilla bean, cream

Chocolate Cake, gluten free


