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Select Chefs Menu

Sophisticated Entertainment Space.
Savory Menu, Tantalizing Drinks

GREEN MARKET SALAD
RED OAK LETTUCE, MANCHEGO CHEESE, SHAVED FENNEL,

RED SEEDLESS GRAPES, CANDIED ALMONDS 

DRESSED IN SHERRY VINAIGRETTE
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 SMOKED BEEF BURGER
SMOKED ANGUS BEEF BURGER, HERBED SLOW ROASTED TOMATO,

ARUGULA AND SHALLOT BÉARNAISE AIOLI 

SERVED ON FOCACCIA BREAD, AVOCADO AND ZUCCHINI FRIES.

DUO OF COCKTAIL AND LEMON SAUCES FOR DIPPING
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WILD STRIPED BASS
WILD STRIPE BASS PAN ROASTED IN OLIVE OIL, BEET PUREE, 

ISRAELI COUSCOUS, WATERCRESS, SHAVED FENNEL, CHARRED LEMON
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PINEAPPLE MARINATED HANGER STEAK
GRILLED AND SLICED TO TEMPERATURE, OVEN ROASTED PURPLE POTATOES

CHARRED BROCCOLI, BED OF FOREST MUSHROOM PUREE

GRILLED SCALLION VINAIGRETTE
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