petye
: .
Vegetable & Goatr Cheese Teriine Zl;cchini, yellow squash, red & yello;)v bell pepper, spinach, sundried tomato sauce
Roacted Butternut Squash Rawcoli Brown butter sage, honey-roasted pecans, shaved parmesan

Sauatéed Evotic Mushnoomas Exiavirgin olive oil, white truffle oil, garlic, white wine

e Tauna Tartare Cucumbver slices, avocado, shallots, parsley, wasabi cream, ponzu sauce

Saatéed Escarngot Vodka garlic herb sauce, gilled ciabatta

MHargland Lamp Cral Cakes Apple fennel salad, lobster nage reduction

Seared Diver Seallops 1emon butter risotto, garlic-Dijon beurre blanc

Saatéed Jumba Strnimp whit wine, garlic lemon butter sauce

Jumbo Stnimp Cocltail Mantind scalions, avocado, jalapeiio, pico de gallo, lime, cocktail sauce
em 7’&(/55(/ Served with spicy tomato sauce & tartar sauce

7(:565 %W SM 7M¢M6 Black olive and sundried tomato tapenade, raw quail egg, parmesan crostini

7&%@{3 W{W émﬁmcéa Capers, cured red onions, fresh baby arugula, white wine, mustard dressing, lemon juice, olive oil
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OWW o tée ﬂd«gf SM Cilantro-jalapefio oil, shallots, scallions, Romesco sauce, fresh lemon juice %2 bozen/pozen 11/19

s

7W 06&6'0@ Caramelized onion, beef herb broth, crouton, gruyere cheese
Pme‘e Gf ZM&'M & @éfa,ma With pico de gallo and créme fraiche
IW% gW With lobster pieces

(alads

@ b

)

o ©

EW p €A Mixed greens, goat cheese, honey-roasted pecans, balsamic vinaigrette
émm Organic hearts of romaine, herb crostini, kalamata olives, shaved parmesan cheese, Caesar dressing
77{(5%4( ¢'wm¢ Dried cranberries, roasted pine nuts, gorgonzola, raspberry vinaigrette

émm Beefsteak tomato, fresh mozzarella, basil, balsamic essence, extra virgin olive oil

?em Endive, arugula, watercress, goat cheese tartine, walnut vinaigrette

756&&’&7 Wedqe Iceberg lettuce, red onions, cherry tomatoes, prosciutto, blue cheese dressing
gee{d/ﬂ%é/ 70%@50% & 0@6'0% Sliced tomatoes & sweet onions marinated with lemon vinaigrette, topped with feta cheese

%fw %7?//%6%

W&W@ -ZW Zucchini, eggplant, squash, carrots, broccoli, tomatoes, olive oil, parmesan
éé(:cém gcwc'&'ca p AJLA Penne pasta tossed in Manhattan’s own delectable pesto sauce
W(ZM SMW 76'4% SW Jénme Garlic, diced tomatoes, white wine, lemon-butter sauce, shaved parmesan

2@4 SW p asla Linguine pasta, clams, mussels, shrimp, scallops, assorted fish, spicy roasted tomato sauce, parmesan crostini
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Land

All Natural Prime Cut

All steaks are served with a choice of sauce:
Béarnaise, Green Peppercorn, Demi Glaze, Raspberry Gastrique, Bordelaise

%MWW %W ?Oﬂé SW (Agecl 28 da 95) Gorgonzola potato au gratin, sautéed seasonal vegetables

E{:& g% (Aged 28 dags) Lyonnaise potatoes, sautéed baby vegetables

76{@5 %W (Agecl 35 dags) Mashed potatoes, sautéed spinach and artichokes, haricot verts
Wd«w 7% %W (G rade A 5) Garlic mashed purple potatoes, sautéed vegetables
KMM p G’Ié/ éédﬁ Braised new potatoes, sautéed baby vegetables, sour cherry butter sauce

?m—c’n gee{ SW 2&%4/ Slow braised, caramelized onion mashed potatoes, sautéed asparagus, natural jus

eafomda EM Gf .Zmﬂ Dijon & panko crusted, gorgonzola potato au gratin, sautéed wild mushrooms, asparagus,

roasted tomatoes, cognac cream sauce

0¢¢0 ?m Mashed potatoes, sautéed asparagus, natural jus

SW @mﬂ(e ?W 0{ eéécém Free range chicken stuffed with mushrooms, spinach, cream cheese & mozzarella

Served with butter risotto and brown butter cream sauce

e O «*,."_\

MNango Glased Wild Chilean Sea«‘.gm Turnips, baby carrots, ba;by beets

Weild Ve Gealand Ring Salmon pan roasted with sautéed fingerling potatoes, spinach, citrus saffron shallot marmalade
Seared Diver Scallofe Lemon-butter porcini risotto, polenta cakes, garlic Dijon beurre blanc

Weild /4 Tuna Tataké satced baby bok choy, ponzu sauce, wasabi mashed potatoes

Macadamia Crusted flastan Falibutl Garlic mashed purple potatoes, ragout of fresh vegetables, beurre blanc
Weild Live Macine Loboter (1.5 1b) White wine poached, garlic mashed purple potatoes, sautéed vegetables, clarified butter
Céopfpéno shrimp. scallops, mussels, clams, fish, spicy marinara broth, parmesan crostini

SW 2@0{/5& Garlic, red onion, orange brandy liquor, pesto, sundried tomoato risotto

WW EW gc'am 76'&5 Garlic mashed purple potatoes, sautéed arugula, sunburst squash, Dijon pan sauce

706&( g% zm Braised new potatoes, sautéed baby vegetables, cognac pan sauce

g{%& e‘&m@d WL'% ?m éw Gorgonzola potato au gratin, sautéed asparagus, baby carrots, blackberry demi-glaze
706&( OW .40«6'@ Herb whipped potatoes, sunburst squash, milk-poach garlic demi-glaze with olives and oven-dried tomatoes

WW gd,me p W Elk rack, wild boar, ostrich, bison, gorgonzola potato au gratin, sautéed vegetables
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