
C H A R C U T E R I E  T O W E R  CHEF'S CURATED SELECTION $53

C L A S S I C  W E D G E  POINT REYES BLUE, PICKLED SHALLOT,
SUNGOLD TOMATO, BACON LARDON $19

F A R M E R ' S  M A R K E T  F R U I T  S A L A D  BLOOD ORANGE, 
  PASSION FRUIT, THAI BASIL  $21         ADD IBERICO  $42

S H R I M P  C O C K T A I L   AVOCADO, CAPERS, CUCUMBER  $26

S E A F O O D  P L A T T E R  SEASONAL CRUDO, CHILLED OYSTERS, 
  CRAB SALAD, SHRIMP COCKTAIL, KING CRAB LEGS  $145

P E T I T E  K I N G  C R A B  W I T H  F I N E  H E R B S  
BONITO MAYO, CHIVE OIL  $28

S E A S O N A L  C R U D O  GINGER, YUZU, LIME  $25

S T E A K  T A R T A R E  YOLK, POTATO CHIP  $28

U N I  S P A G H E T T I  CHILI OIL, CURED YOLK   $32

B U R G U N D Y  S N A I L S  BONE MARROW & TOAST  $23

     C H E E S E B U R G E R  DRY AGED BEEF, AGED CHEDDAR,
CARMELIZED ONION AIOLI, HOUSE PICKLES  $29

S H R I M P  T O A S T  CHILI AIOLI, SMOKED TROUT ROE, 
LEMON ZEST  $MP

     P A S T R A M I  S L I D E R  SAUERKRAUT, MUSTARD  $21

D R Y  A G E D  M E A T B A L L  POLENTA, POMODORO, 
  RICOTTA SALATA  $24

     B R E A D  HERBED GARLIC BUTTER  $9

  

 
BÉARNAISE, PEPPERCORN, 

CREAMY HORSERADISH, BORDELAISE 

$18

2  O Z  K I N G  C R A B   $27

B U T T E R P O A C H E D  L O B S T E R  $MP

B L U E  C H E E S E  C R U S T           $11

T R U F F L E S                        $MP

R I B E Y E  18  O Z    $72

N E W  Y O R K  14  O Z $59

F I L E T   8  O Z $63

P E T I T  F I L E T    6 O Z  $48 

B O NE - I N R IBEYE  20 O Z    $79

B O NE - I N N Y  18  O Z   $79

T -B O N E  22  O Z   $89 

P O R T E R H O U S E     $5.98 /OZ

T O M A H A W K     $5.98 /OZ

             
S N O W - A G E D  T A B L E T O P  W A G Y U  E X P E R I E N C E  $MP
SEASONAL ACCOUTREMENTS

P O M M E  D E  T E R R E  $19
A Really Bougie Baked Potato
TWICE BAKED YUKON, CRÈME FRÂICHE, 
CHIVE, CAVIAR 

M U S H R O O M  F R I C A S S É E  $17 
WILD MUSHROOMS, GARLIC, THYME   

D I R T Y  H A S H B R O W N S  $17 
TROUT ROE, CRÈME FRÂICHE

M A C  & C H E E S E  $18
FONTINA, HERBED BREADCRUMBS  

G R I L L E D  A S P A R A G U S  $17 
SAUCE VERT, LEMON, AMARANTH 

P U T A I N  D E  L É G U M E S  $MP

B A L S A M I C  O N I O N  $15
CRÈME FRÂICHE, DRY-AGED BEEF FAT BREADCRUMBS

B R O C C O L I N I  $16
CALABRIAN VINAIGRETTE, PARMESAN

P O T A T O  P U R É E  $15
BUTTER, CHIVES  

M A R Y ’ S  H A L F  C H I C K E N   $45 
GREMOLATA, ESPELETTE, PICKLED 
SPRING ONION    

L A M B  C H O P  $52
FENNEL, MINT CHIMICHURRI

L O C A L  C A T C H  $MP
BEURRE BLANC, PEAS, MINT             

P O R K  C H O P  $46
APPLE CELERIAC CHUTNEY, ONION SPROUTS, 
PORK JUS

V E G E T A B L E  P I E  $32 
SEASONAL VEGETABLES, MUSHROOM SAUCE

D U C K  B R E A S T  $55
BUTTER LETTUCE, HERBS, CUCUMBER

W I L D  M U S H R O O M  R I S O T T O  $42
ASPARAGUS, LOCAL HERBS, PARMESEAN

ADD TRUFFLES TO ANY DISH  $MP

C L A S S I C
WET AGE, DRY AGE, AMERICAN & JAPANESE WAGYU   $169

W A G Y U
SNOW AGE, JAPANESE, AMERICAN & AUSTRALIAN WAGYU   $273

  

BORDELAISE SAUCE  $142  

  

LOBSTER RISOTTO, PAN ROASTED SEASONAL VEGETABLES, CAVIAR BUTTER $MP

SALSA VERDE, CHARRED TOMATO, CELERY $MP

1oz  $115  /  2oz $221  /  8.8oz $777

S O F T  S C R A M B L E D  E G G S
W I T H  L O B S T E R  &  C A V I A R

LOBSTER & CAVIAR, CRÈME FRAÎCHE, CHIVE  $88

S C O T C H  Q U A I L  E G G
DUCK RILLETTE, CAVIAR, CHIVE  $42

S T E A K  D I A N E   $67

C A E S A R   $24




