
Fruits de Mer
SEAFOOD PLATTER S120/L 215     •     ½  DOZEN OYSTERS 23     •     RAZOR CLAMS, ASIAN PEAR, RAMPS 24

MUSSELS ESCABECHE 22     •     LOBSTER ,  C E L E RY,  A P R I C OT  40     •     SNOW CRAB  38     •     CAVIAR SERVICE 120

Starters
F O C A C C I A ,  O L I V E ,  R O S E M A RY,  S T I LTO N  14      •     T U N A  C R U D O,  N E C TA R I N E ,  F E N N E L  27

J A M Ó N  S E R R A N O,  M E LO N ,  J I M M Y  N A R D E L LO,  M A N C H E G O  24     •     S T E A K  TA R TA R E ,  C A E S A R  27         

B U R R ATA ,  H E I R LO O M  TO M ATO,  P E A C H E S ,  W H I T E  B A L S A M I C  29      •       C R A B  S PA G H E T T I  34

      S C A L LO P,  C A L A B R I A N  C H I L I ,  L A R D O  2 2      •      C R E A M  C O R N ,  PA R M E S A N ,  B L A C K  T R U F F L E  25

Mains
G I TA N E S  B U R G E R ,  B O R D E L A I S E ,  F R I T E S  2 9     •     S T E A K  F R I T E S  45

H A L I B U T,  V I N  J A U N E ,  C AV I A R ,  S Q U A S H  5 5      •     P O R K  C H O P,  A P P L E ,  M U S TA R D  J U S  4 8

LAMB S ADDLE, ARUGULA , BAGNA CAUDA  5 0

   TASTING MENU 105  (Wine pairing available)

  Add-Ons:  B L A C K  T R U F F L E  16    •   C AV I A R  S P O O N  24    •   F O I E  G R A S  23

Desserts
R A S P B E R RY  TA R T  14      •     P R O F I T E R O L E S  G L A C É E S  15      •     F O I E  S U N D A E  21


