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Half Dozen Oysters*  23 
3-Piece Shrimp Cocktail  19

Crispy Chicken Potstickers  16 
little gem leaf, mint, sweet & sour marmalade 

Parmesan French Fries  12 
truffle aioli  

Truffled Brie Baguette  16 
warm brie, roasted garlic, truffle honey 

Wagyu Pigs in a Blanket  19 
mustard seed fancy sauce 

Roasted Garlic Custard  17 
tomato pistou, toasted hazelnut, parmesan baguette 

Ten Vegetable Chopped Salad  16 
avocado, grana padano cheese, champagne vinaigrette 

Steak Tartare à la Parisienne*  26 
soft egg yolk, mustard seed aioli, caper, crostini 

Classic Onion Dip  13 
truffle salt kettle chips  add kaluga caviar* +25 

Crab & Avocado Louis Salad*  29 
heart of palm, asparagus, heirloom tomato, soft egg, bread crumb 

* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Prime Rib Dip*  27 
melted fontina, gruyère, horseradish aioli, garlic butter baguette 

Steakhouse Cheeseburger*  22 
double cheddar, beefsteak tomato, onion, dill pickle, dijonnaise 

Maine Lobster Roll  34 
buttered brioche, old bay aioli, poached celery, dill 

Wagyu Skirt Steak Frites*  41 
arugula, black truffle maître d’ butter 

entrées

Spicy Tuna Tataki Roll*  21 
charred snap pea, pickled daikon, yuzu onion, cilantro 

Crab & Avocado Roll  16 
cucumber, thai basil, nikiri, umami crunch




