
 
Winter 2019 

 
SALAD & SOUP 
classic caesar  
shredded romaine, buttered croutons, parmesan, chopped 
anchovy, toasted garlic, caesar dressing  
field greens  
cherry tomato, red onion, fresh herbs, brioche croutons, crisp 
vegetables, concentrated garden vinaigrette 
winter wedge 
petite iceberg, tomato, blue cheese, sweet potato, avocado, 
chopped egg, candied bacon & balsamic ranch dressing 
spinach salad 
savoy spinach, farm egg, bacon croutons, candied walnuts, red 
onion, whole grain mustard dressing  
roasted crimson beets 
red wine pickled pear, whipped pistachio goat cheese, fennel seed 
crisp, tiny greens  
smoked butternut squash soup 
chickpeas, pickled vegetables, spiced yogurt  
blue crab bisque 
lump meat, old bay crème fraîche, gruyère popover  
shiitake consommé 
crispy rice, vegetable ribbons, udon noodle  

 
CLUB PLATES 
sweet potato & pea samosas 
crisp pastry, tamarind sauce, mint chutney  
spicy crunchy tuna roll 
ahi tuna, charcoal tempura, sweet rice, pickled ginger, avocado, 
wasabi  
baked oysters poblano 
riptide oysters, poblano pesto, sauce choron & lemon 
clams casino ermanno 
littleneck clams, sweet bell pepper, smokey bacon, garlic butter, 
lemon 
scallops parmesan 
baked scallops in the shell, parmesan, lime, serrano  
crudo 
hearts of palm, coconut cream, red onion, fresh lime  
hamachi bomb 
yellowtail sashimi, crisp black masa, aji amarillo,  
avocado mayo  
bigeye & crispy rice 
thinly sliced sashimi, crispy seasoned rice, wasabi, tamari, quail 
egg 
drunken kobe tatake 
thinly sliced A5 kobe, yuzu ponzu, herbs, crispy ginger,  
sesame, wonton  
steak tartare 
traditionally seasoned beef, sunny up farm egg, watercress, 
potato chips  
veal cheek gnocchi  
wilted spinach, wild mushroom forestière  
 
 

 
please ask your server about  
parties and catered events. 

 



 
 
OCEAN BAR 
chilled oysters  
east & west coast (ea)  
king crab legs  (½  lb)   
shrimp cocktail (6oz)   
little neck clams (ea)  
chilled lobster (½ lb)  
 
CLASSIC CAVIAR SERVICE 
royal osetra (50grams)  
ooo (30grams)  
russian osetra (30grams)  
imperial osetra (30grams)  
traditional service, blinis, toast points, potato crisps 
potato salad royale 
creamy russian potato salad, imperial osetra, traditional 
accompaniments, crème fraîche, chive oil 

 
ENTRÉES 
new zealand king salmon 
roasted eggplant, saffron pearls, cherry tomato vindaloo 
ginger crusted chilean sea bass 
bok choy, julienne vegetables, mussel broth 
halibut bangkok 
yellow coconut curry, red chili, steamed jasmine rice 
seared diver scallops 
marble potatoes, champagne blanc, wilted spinach, lemon 
preserves  
trout meunière 
creole spiced, haricot vert, wild rice, brown butter pan sauce  
shake-n-bake lobster paella 
crispy rice cake, linguiça,sauce marinère  
foie gras chicken 
sweet breads, pommes purée, perigord sauce  
spice dusted lamb 
seven vegetable cous cous, preserved lemon raita, medjool date, 
toasted cumin sauce  
seared filet of black angus 
roasted sweet carrots, roquefort potatoes gratin, braised 
bacon bordelaise  
smoked antelope loin 
charred leeks, anchovy butter, local apricot mustard, wild 
mushroom tamale  
heritage pork loin  
pancetta, seared baby turnips, apple & artichoke farroto, shallot 
calvados glace  
cast iron seared 48oz bison tomahawk  
beefsteak & bermuda onion salad, french fries  
whole roasted chicken  
potatoes anna, watercress, shallot vinaigrette, crispy bones  

 
SIDES                                                           
garlic wilted spinach    buttered asparagus    shishito peppers     
brussels sprouts            hand-cut fries                 onion rings  
whipped potatoes    garlic cheese bread    roasted crispy broccoli 

 
 

executive chef Miles Angelo 
chef de cuisine Michael Ziemer 

Shellfish Plateaus(For Two) 
grand 

½ lobster, 6 oysters, 4 shrimp,  
4 clams, 2 pc. King crab 

 
colossal 

whole lobster, 12 oysters, 
 8 shrimp, 8 clams, 4 pc. king crab 

 
classic cocktail       pico de gallo 
mustard aioli              salsa rosada 

pineapple mignonette 



 


