
Starters 
Soup du Jour   6.5         
Market Oysters Mignonette  18          
Shrimp Cocktail  16 
Country Pate, salad of Bliss Potatoes, Asparagus, Tomato, Cornichons, 
   Whole Grain Mustard Vinaigrette  10              
Colossal Lump Crab, Avocado , Grape Tomato Salsa  17.5      
Caesar Salad of Red and Green Romaine, Shaved Reggiano , Croutons  8  
Mixed Baby Lettuces , Lahiere’s Dressing , House-Made Boursin   8 
Sliced, Seared Yellowfin Tuna , Wakame, Ginger, Wasabi , Cilantro-Soy Dipping Sauce   16 
Lump Crabcakes , Arugula, Roasted Peppers, Sweet Corn,  Tangy Red Wine Vinaigrette  15  
Red Belgian Endive, Spiced Candied Walnuts, Maytag Blue Cheese,  Sherry Vinaigrette  13.5  
Crisp Fried Calamari, Plum Tomato Sauce, and Pesto  12 
Kuroboto Pork Belly “BLT” Sliders, with Buffalo Mozzarella, 
   Toasted Brioche and Roasted Garlic Aioli   12   
Risotto with Heirloom Tomatoes, Pecorino Ricotta Salata, and Basil   14  
Lobster Wontons, Vegetable Slaw, and Orange-Chile Dipping Sauce  14 
  

Mains 
Garganelli , Spinach, Tomatoes, Caramelized Onions, Grilled Asparagus, Olive Oil and Garlic  17 
   with Grilled Shrimp   25  
Seared Yellowfin Tuna,  Grilled Shiitakes, Miso-Glazed Vegetables, Wasabi Mash, Soy Demi   35  
Slow-Cooked, Fork-Tender Lamb Shank, Grilled Ramps, Risotto of Roasted Butternut
   Squash, Wild Mushrooms and Goat Cheese, Natural Jus  34         
Grilled Center-Cut Pork Chop, Chipotle-Sweet Potato Mash, Portobellos, Asparagus,
   Red Wine Demi-Glace  29   
Grilled Filet of Beef , Mushroom Duxelle, Haricots Verts, Maytag Blue Mash,  Natural Sauce  38
Seared Diver Scallops , Grilled Eggplant, Spring Vegetable Slaw, Wasabi Tobiko,
   Ponzu Sauce  32
Honey-Roasted Duck , Cranberry-Vegetable Spring Roll,  Hoisin Duck Sauce  28 
Grilled Salmon,  Beluga Lentils, Bok Choy, Sweet Corn and Shiitakes, 
   Ginger-Sesame Sauce   30      
Pan-Roasted Organic Chicken Breast , Butternut Squash, Criminis, Asparagus, 
   and Marsala Natural Sauce  24   
Grilled Florida Grouper, Ricotta Gnocchis, Wild Mushrooms, Cherry Tomatoes, Spinach,
   and Saffron-Tomato Sauce   35 

Sides   7 
Garlic or Wasabi Mashed Potatoes 
Grilled Asparagus 
Roasted Butternut Squash 
Sauteed Spinach 
Sauteed Wild Mushrooms 
Russet Fries with Housemade Ketchup 
 
An 18% gratuity will be added to parties of  6 or more


