
For your convenience, a discretionary 20% service charge will be included on all checks.

CAVIAR 
With egg, chive, red onion, crème fraîche, lemon potato blini

30 grams Black Pearl Osetra Reserve*	 250
30 grams Black Pearl Osetra Royal*	 300
30 grams Black Pearl Imperial* 	 375

SMALL PLATES

Charcoal Grilled Prawns*	 32
harissa butter, singed lemon

Puglian Burrata	 34 
fermented new season cherries, jamaica,  
black pepper, polenta bread

Little Gem Caesar Salad	 28
baby gem, avocado, olive oil toasted breadcrumbs

Red Snapper Crudo*	 32
kombu cured, smoked soy sauce, pickled daikon radish

ENTRÉES

Rigatoni Bolognese	 38 
beef, veal, parsley, parmesan

Corn Agnolotti	 39 
chanterelles, chives, parmesan, black truffle

Whole Grilled Dorade*	 50 
pickled ramp gremolata, wilted dandelion greens,  
lemongrass vinaigrette 

Grilled Lamb Chops	 54
mint, red onion, labneh

Snake River Farms Filet	 54
american wagyu, charred baby carrotes,  
bone marrow butter, arabica jus

*All fish is sourced sustainably and, whenever possible, locally.
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