
ENTREES
FILET  

MIGNON 
8 OZ 

ROAST  
CHICKEN 

truffle stuffing, 
 chicken jus 

GRILLED 
BRANZINO 

kale, gigante beans, 
tomato vinaigrette 

$ 95 PE R PE RSON
A 20% SERVI CE CHARGE W I LL BE I N CLUDED O N  ALL GUEST CHECKS.

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. 
Although every effort will be made to accommodate food allergies, we are afraid we  

cannot always guarantee meeting your needs.  08.01.26

CHO I CE O F

CHO I CE O F

CHO I CE O F

CHO I CE O F

CHOCOLATE MOUSSE
chantilly

ICE CREAM  
& SORBET

NY STRIP 
 prime 

14 OZ  |   +30

$100 CHEESESTEAK 
shaved wagyu beef, black truffle,  

foie gras, fried onions, american cheese  
on a freshly baked sesame roll

+30 

APPETIZERS
SHRIMP 

COCKTAIL
cocktail sauce

CAESAR 
SALAD

little gem, 
parmesan,  
croutons

STEAK TARTARE  
hand chopped 

filet, capers, 
cornichon

 

ESCARGOTS
garlic-parsley 

butter

SIDES
WHIPPED 

POTATOES
ONION  
RINGS

CREAMED 
SPINACH

STEAK  
FRIES

DESSERT
BANANAS FOSTER
brown sugar, walnuts, 

rum,  vanilla ice cream, 
flambéed tableside

NY CHEESECAKE
amarena cherries,  

pecan caramel,  
graham cracker crust

STRAWBERRIES 
ROMANOFF

fresh strawberries, grand 
marnier, whipped cream


