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s o u p
L O B S T E R  B I S Q U E   /  9 . 5
Chive crème fraîche

S O U P  D U  J O U R  /  7
Seasonal preparation 

P O TAT O  L E E K  /  7. 5 
Duck-fat rye crouton, parsley oil, espelette

s a l a d s

C A E S A R  /  8
Romaine, garlic crouton 
grated Parmigiano-Reggiano

r a w  b a r

s t a r t e r s

E S C A R G O T  À  L A  B O U R G U I G N O N N E  /  1 8
Maître d' Hôtel butter, garlic, white burgundy 

L A M B - B A C O N - W R A P P E D  M E D J O O L  D AT E S  /  1 5
Nduja' sausage, red pepper relish, parsley

R E D  K U R I  S Q U A S H  A G N O L O T T I  /  1 2
Fresh ricotta, apple cider agrodolce  
roasted parsnip, crispy sunchoke

S PA N I S H  TA PA S  P L AT T E R  /  1 2
Assorted Spanish charcuterie and accoutrements

C H I L L E D  S E A F O O D  T O W E R *  /  5 0  /  8 5

Smoked trout roe, oysters, poached shrimp 
split king crab legs, traditional accompaniments

D A C  C A F É  /  8 
Mixed greens, feta cheese, spiced almonds  
grapes, raisins, poppy-seed vinaigrette

O Y S T E R S  O N  T H E  H A L F  S H E L L *  /  1 8 
Horseradish, cocktail sauce, mignonette 

S M O K E D  I R I S H  S A L M O N  R O U L A D E  /  1 3
King crab, cucumber, pickled mustard  
watercress, everything spice, toasted baguette

J U M B O  G U L F  S H R I M P  C O C K TA I L  /  1 9 
Horseradish, cocktail sauce, acapulco

C R E E K S T O N E  S T E A K  TA R TA R E  /  1 3 
Pickled mustard, horseradish, Parmigiano-Reggiano 
herbed breadcrumbs, egg yolk, autumn greens
toasted ciabatta

C R I S P Y  C H E V R E  C R O Q U E T T E S  /  9 
Apple butter, sage, spiced pistachio, apple balsamic

R I E S L I N G  P O A C H E D  P E A R  S A L A D  /  9 
Brûléed brie, preserved lemon, pomegranate 
marcona almond, baby kale

*this dish contains items served raw or undercooked.  
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

J U M B O  C R A B  C A K E  /  1 8
Chorizo-tomato broth, avocado aïoli, arugula
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S A U T É E D  G R E AT  L A K E S  P E R C H  /  3 0  /  2 0
Whipped potato, haricots verts 
beurre blanc, smoked trout roe 

B R O W N  B U T T E R  A N D  K A L E  TA G L I AT E L L E  /  2 1     
Baby kale, soft egg, preserved lemon  
spiced pistachio, black pepper

L A M B  S H A N K  R A G U  W I T H  P O TAT O  G N O C C H I  /  3 2  
Broccolini, Parmesan-Reggiano, sun-dried tomato

T W I C E- C O O K E D  S W E E T  P O TAT O E S  /  2 2   
Chipotle glaze, quinoa and wild rice pilaf  
sweet corn salsa, avocado, cilantro

s i d e s  &  s a u c e s
B É A R N A I S E  /  3 

e n t r e e s
a  l a  c a rt e
C H O O S E  O N E  S I D E  A N D  O N E  S A U C E

a d d - o n s
T O  A N Y  E N T R E E

C R E E KSTO N E  FA R M S  D R Y-AG E D  P R I M E

8  O Z .  F I L E T  M I G N O N *  /  4 0

1 6  O Z .  N E W  YO R K *  /  4 8

1 8  O Z .  B O N E- I N  R I B E Y E *  /  5 9

10 OZ.  IMPERIAL WAGYU A8/9 NY STRIP*  /  65

1 4  O Z .  ST R A U S S  B O N E- I N  V E A L  R AC K  C H O P *  /  4 8 
Maître d' Hôtel butter, fine herbs

N E W  Z E A L A N D  R AC K  O F  L A M B *  /  4 0 
Char-grilled, summer herb marinade

O T TO ’ S  FA R M S  A I R L I N E  C H I C K E N  B R E A ST *  /  2 6
Pan-roasted or buttermilk-fried

S H R I M P  /  5     K I N G  C R A B  L E G  /  1 6

O S C A R  S T Y L E  /  1 6    L O B S T E R  TA I L  /   1 8

L E M O N  B E U R R E  B L A N C  /  3 

B L A C K  T R U F F L E  B U T T E R  /  4 

D A C  S T E A K  S A U C E  /  2 

R E D  W I N E  J U S  /  3

Z I P  S A U C E  /  3

H O R S E R A D I S H  C R È M E  F R A Î C H E  /  3

A S PA R A G U S  /  8
Preserved lemon

R O A S T E D  F I E L D  M U S H R O O M S  /  7
Carmelized garlic and shallot

C A R A M E L I Z E D  S U N C H O K E S  /  7
Maple sherry vinaigrette, red grapes

H O U S E  F R I E S  /  4 
House or truffle

C R E A M E D  S P I N A C H  /  5
Parmesan-Reggiano

B U T T E R M I L K  
W H I P P E D  P O TAT O  /  5

Q U I N O A - W I L D  R I C E  P I L A F /  6
Candied pecan

S O U T H E R N  G R I T S  /  8
8-year aged white cheddar

B A K E D  I D A H O  P O TAT O  /  5
Sour cream, scallion, butter, cheddar

B L A C K E N E D  W H I T E F I S H  /  3 2 
Lump crab, white cheddar grits, asparagus 
jalapeño vinaigrette, arugula

P O A C H E D  H A L I B U T  /  3 8    
Red curry coconut sauce, lobster, sweet potato 
kaffir lime, cilantro

B R O C C O L I N I  /  6
Sun-dried tomato pesto, gremolata


