
w e i g h s  n e a r l y  2 0  s t o n e s

Raw
O Y S T E R S  6  P C S   finger lime / horseradish mignonette $22 

K A N PA C H I   glaze from its own bones / mandarin kosho $20

S E A  B R E A M   green apple / Terlano white wine $19

B I G  E Y E  T U N A   sauce vierge / chicory $23

C R U D I T É S  soybean dip / herbs $18

Chilled
L I O N ’ S  S H A R E  S A L A D  pumpkin seed praline / vinaigrette of a green drink $18

K O H L R A B I  &  A P P L E S shiso / toasted yogurt $19

L I T T L E  G E M  L E T T U C E  pistachio / grana / chervil $20
 

S C A R L E T  P R AW N  C O C K T A I L  crème fraîche / cocktail sauce / court bouillon shaved ice $24

Snacks
G R I S S I N I  smoked salmon taramasalata / dill $16

B R E A D  &  B U T T E R cultured butter / seaweed salt $9
 

G R I L L E D  AV O C A D O  ponzu / fresh wasabi $16

C R I S P Y  E G G P L A N T  caramelized miso $18

P O M M E S  P U R É E  à la Joël Robuchon $13
add black truffles +20

C AV I A R  S E R V I C E  crumpets / smoked onion crème fraîche / traditional garnishes $125

From the Hearth
B A B Y  L E E K S  burrata / orange / fennel $18

J U M B O  A S PA R A G U S  lemongrass / coconut $22 

A R R O W H E A D  C A B B A G E  chicken wing tare / fresno chile $18

M A I T A K E  M U S H R O O M  mole blanco $20

S U G A R  S N A P  P E A S  Calabrian chiles / mint $12

H E I R L O O M  C A R R O T S  spiced carrot vinegar / ginger / tarragon $14

S W O R D F I S H  the emperor’s curry $44

A P PA L A C H I A N  T R O U T  meyer lemon / Asian pear / arugula $36

W H O L E  B A B Y  F L O U N D E R  za’atar spice / konbu brown butter $58 

PA S T U R E D  C H I C K E N  natural jus / sherry / salsa verde $42 

P O R K  B E L LY  vindaloo / labne / cilantro $34 

D R Y  A G E D  D E N V E R  C U T  au poivre $53 

F I L E T  M I G N O N  ( 8 O Z )  parmigiano reggiano gratinée / Café de Paris sauce $62

D R Y - A G E D  B O N E - I N  N E W  Y O R K  S T R I P  F O R  T W O  butter lettuce salad $125

  Dessert
H E A R T H - R O A S T E D  W H O L E  P I N E A P P L E  coconut sherbet $16

E M B E R R E D  M A R S H M A L L O W S drinking chocolate / spiced shortbread $14

T H R E E  M I L K S   smoked banana custard / ricotta / yogurt / goat’s milk caramel $15
 

D R Y - A G E D  B E E F  C A R A M E L S  sel gris $10

M E Y E R  L E M O N  I C E  B O X  P I E  almond meringue $15

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.


