
   
 
 

      
 
 
 
 
 
 
 
 

     
 
 

S A M P L E  M E N U  O N L Y ,  M E N U  S U B J E C T  T O  C H A N G E .  
 
 
 
 



 
 
 
 
 

S A L A D S  
 

butter lettuce salad  JALAPENO RANCH, CRISPY ONIONS, AVOCADO, TOMATO        

roasted beet LOCAL GREENS, RICOTTA SALATA, PISTACHIO       

watermelon greek VINE RIPE TOMATOES, FETA, CHARRED CHICKPEAS      

heirloom tomato salad MURCIA AL VINO, CAPER BERRIES, PEDRO XIMENEZ     

 
C R U D O  
 

shrimp tiradito  AJI AMARILLO, SOY, CILANTRO       

tuna carpaccio  FOIE GRAS TORCHON „SNOW‟, GRANNY SMITH APPLES     

steak tartare  GRILLED SCALLION VINAIGRETTE, GALBI SLAW      

oysters on the half shell:   MIGNONETTE, COCKTAIL                  
 

 
S I G N A T U R E  S T A R T E R S  
 
“shrimp on toast”  LAUGHING BIRD SHRIMP, BLISTERED TOMATOES, HERBS    

white gazpacho  MARCONA ALMONDS, JEREZ GEL, BITS OF LOBSTER      

crispy sweetbreads  BRAISED VEAL CHEEKS, BLACK-EYED PEA VINAIGRETTE    

hudson valley foie gras  CAROLINA PEACH , PEANUT BRITTLE, BOURBON      

calamari a la plancha  SCAMPI STYLE RISOTTO, CRISPY GARLIC            
 

 

 
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of food borne illnesses. 



 
 
 
 
 

M A I N S   
 
 
whole crisp bronzini  WILTING GREENS, CRUSHED FINGERLINGS, CHARMOULA    
 

 
turbot  CARAMELIZED FENNEL PUREE, SAUTEED SPINACH, LEMON NAGE     
 

 
cioppino  MAINE LOBSTER, SWEET SHRIMP, PANISSE, MUSSELS, ARUGULA     
 
 

malaysian curried snapper  MANGO, HEART OF PALM SLAW, GUNGA PEA RICE   
 
 
florida cobia  GNOCCHI CARBONARA , JAMÓN  SERRANO, ENGLISH PEA     
 
 

wild king salmon  OLIVE OIL POACHED, SUMMER VEGETABLE SUCCOTASH     
 
 

braised short ribs  POTATO  PURÉE, LEAFY GREENS       
 
 

michy‟s fried chicken  WITH ALL THE TRIMMINGS       
 
 
filet mignon SMASHED FINGERLING POTATOES, “BROCCOLI N‟ CHEESE”      
 
 
sliced ny strip CREAMY POTATO GRATIN, ASPARAGUS, MELTING BONE MARROW     

 
 
 


