
FIRST COURSE

KALUGA CAVIAR
Crispy Potato, Dashi Gelée 

JAPANESE YAM
Farm Egg, Furikake, Consommé 

AMERICAN WAGYU TOAST +$25
Quail Egg, Smoked Mayonnaise

SECOND COURSE

FOIE GRAS
Blackberry, Sauternes, Hazelnut Biscotti 

YELLOWFIN TUNA
Pear, Shiso, Fermented Chili

TRUFFLE CHOP SALAD
Buttermilk, Parmesan 

THIRD COURSE (ENTRÉE)

DUO OF BEEF
Filet, Braised Veal Cheek, Cauliflower 

MAINE LOBSTER
Turnip, Kaffir Lime, Coconut 

CELERY ROOT WELLINGTON
Rainbow Chard, Portobello 

Add Black Perigord Truffle +$45

DESSERT

CHOCOLATE SPHERE 
Coffee, Hazelnut Powder, Maraschino Cherries

BANANA TOFFEE
Rum, Dulce de Leche, Crème Fraiche

VERMONT CHEESE
Honeycomb, Compote, Pear

(v) vegetarian, (ve) vegan, (gf) gluten free
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

APPETIZERS

FARRO  +14 
Mushroom, Parmesan

ENTREES

Executive Chef Chris Cryer

KALE SQUASH SALAD
Walnut, Pear, Ricotta Salata (v/gf)

KOMBU CURED HIRAMASA 
Bhumi Farm Citrus, Tosazu   (gf)

BEEF TARTARE 
Sunchoke, Smoked Aioli

STEELHEAD TROUT
Beets, Fennel, Buttermilk  (gf)

SEARED TUNA
Broccoli, Chili, Pine Nut (gf)

SALT BAKED SWEET POTATO 
Lacinato Kale, Goat Cheese, Raisins  (v)

GREEN CIRCLE CHICKEN 
Spaetzle, Apple, Beer Jus

AMERICAN WAGYU BURGER 
Double Patty, Tumbleweed Cheddar, Smoked Bacon

NEW YORK STRIP  +10
Bok Choy, Mushroom, Cipollini Onion   (gf)

DESSERTS

CRUNCHY TOAST
Chocolate Cremeux, Butterscotch Ice Cream

CARROT CAKE
Cream Cheese, Orange Caramel, Coconut Carrot Sorbet

CHEESECAKE
Fig, Almond Nougatine, Honey Ice Cream (gf)

  VERMONT CHEESES  +9          
Honeycomb, Green Apple Chutney (v)

Two-Course Prix Fixe  68
Wine Pairing +33 

Executive Pastry Chef    Jeff Wurtz

SIDES

LETTUCES  +12
Buttermilk Dressing, Pickled onion

 Three-Course Prix Fixe  83
Wine Pairing +44

MILK BREAD +10
Honey Butter  (v)

PARSLEY RIGATONI
Lamb Merguez, Artichoke,  

White Lake Feta

EAST COAST OYSTERS 
Mignonette, Horseradish  (gf)

add White Sturgeon Caviar  + 33



MILK BREAD 10
Honey Butter (v) 

KOMBU CURED HIRAMASA 27
Bhumi Farm Citrus, Tosazu (gf)

BEEF TARTARE 24
Sunchoke, Smoked Aioli

PARSLEY RIGATONI 28
Lamb Merguez, Artichoke, White Lake Feta

STEELHEAD TROUT 37
Beets, Fennel, Buttermilk (gf)

SEARED TUNA 38
Brocc0li, Chili, Pine Nut (gf)

SALT BAKED SWEET POTATO 33
Lacinato Kale, Goat Cheese, Raisins (v)

GREEN CIRCLE CHICKEN 37
Spaetzle, Apple, Beer Jus

AMERICAN WAGYU BURGER 35
Double Patty, Tumbleweed Cheddar, Smoked Bacon

SIDES

(v) vetarian, (ve) vegan, (gf) gluten free
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

BEER & CIDERBAR AND LOUNGE

Paulaner, Hefeweizen 12

Munich, Germany, 5.5%

Doc's Draft, Hard Pear Cider 12

Warwick, New York, 5.5%

Brooklyn Brewery, Lager 12

Brooklyn, New York, 5.2%

Bronx Brewery, Well Earned Pilsner 15

Bronx, New York, 5.4%

Brooklyn Brewery, Special Effects 10

Brooklyn, New York, Non-Alcoholic

Eve’s Cidery, Northern Spy, Batch 2020 38

Van Etten, New York  8.4% (750ml)

North Coast Brewing, Old Rasputin, Russian Imperial Stout 14

Fort Bragg, California 9%

Grimm Artisanal Ales, Piña Pop!, Berliner Weisse 19

Brooklyn, New York, 4.7%

Other Half, Brooklyn, New York 16

ask your server for this week’s featured offering

FARRO 14
Mushroom, Parmesan

LETTUCES 12
Buttermilk Dressing, Pickled Onion



DESSERTS

CRUNCHY TOAST  17
Chocolate Cremeux, Butterscotch Ice Cream

CARROT CAKE  17
Cream Cheese, Orange Caramel, Coconut Carrot Sorbet

CHEESECAKE  18
Fig, Almond Nougatine, Honey Ice Cream (gf)

VERMONT CHEESES  26
Honeycomb, Green Apple Chutney (v)

Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

AFFICIONADO COFFEE ROASTERS
Brewed Coffee - Punku Rumi, Peru  5

ESPRESSO 5

CAPPUCCINO, LATTE, AMERICANO 6

PALAIS DES THES 6
Loose-Leaf Tea
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