
FIRST

BAKED POTATO LEEK SOUP 
everything spiced crème frîache,  

chive oil, american caviar – 14

KOREAN BBQ’D SUNCHOKES
roasted pineapple, 48 hr. pork belly,  

stir fry scallions, blistered red pepper,  
korean bbq sauce – 16

PISTACHIO DUSTED JUMBO SHRIMP
treviso, honey crisp, frisée, preserved lemon 
purée, curried apple raisin remoulade – 18

MIDDLE

LOBSTER EN PHYLLO
grilled cold water lobster, with citric endive, 
winter root vegetable ragoût, crisp phyllo, 

champagne sauce – 55

STEAK FRITES
herb butter basted ribeye with rye whiskey 

shallots, forrest mushroom confit,  
triple cooked “animal style” fries - 49

FILET AU POIVRE
grilled eggplant pinenut caponata,  

fontina aligot potato, arugula,  
pilsner peppercorn sauce – 46

END

CHOCOLATE POT DE CRÈME 
celyon cinnamon and star anise with blood 

orange marmalade and frangelico sabayon - 12

CRIMSON AND CLOVER 
american red velvet cake with sweet basil cream 

cheese, toasted almond brittle, lemon oil - 14

OUR NEW YORK STYLE CHEESECAKE
luxardo cherry compote, chai tea cream - 14
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VALENT INE ’S

HEALTH DEPARTMENT WARNING: Consuming raw or undercooked meat, poultry, 
seafood, shellfish or eggs may increase your risk of contracting a food borne 
illness, especially if you have certain medical condition.    240111


