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Tuna
blood orange, white soy, serrano,
cucumber, guajillo chile oil

$29

TRUFFLE
RisotTO

truffle aioli, leeks, parmesan

$29

CHARRED
CARROTS
white bean, french feta, pomegranate,

“burnt” cumin

$22

SPANISH
OcTorus
red bell pepper, espelette aioli,
crispy chickpeas

$36

Pork BELLY
cabbage, parsnip, apple cider,
pickled mustard seeds, green apple

$28

BUTTERMILK FRIED
TeExas QualL
southern cornbread, corn pudding,

bacon braised greens, habanero honey

$28

BEEF TARTAR &
BoNE MARROW
creme fraiche, smoked trout roe,

garlic chips, focaccia

$36

Caviar Service

RussiaN RoyaL
OsETrRA CAVIAR

classic accoutrements, brioche

$195
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Salads

BaBy BEETS
avocado, passion fruit, grapefruit,
pistachio, purple haze

$18

CAESAR

parmesan tuile, anchovies

$16

En trees

Ora KING SALMON
yuzu caper beurre blanc,

crispy brussels sprouts, celery root

$59

ScaLLoprs
coconut lemongrass broth, tomato, mushroom,
cabbage, sweety drops, thai basil

$62

GuLF REDFISH &
Crispy GULF OYSTERS

creamed corn, pickled peppers

$55

PrIME BEEF
TENDERLOIN
pommes puree, fall vegetables,
bordelaise

$65
App Folie Gras+40

SHORT RiB
sweet potato, smoked blue cheese,
black garlic

$49

VENISON

baby carrots, potato pave, cherry jus

$59

GNoOCCHI
honeynut squash, pepitas,

sage, manchego

$37

Rack or Lams
charred jalapeno cucumber yogurt,
salsa verde, fregola, charred tomato

$82

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

Gratuity of 20% will be added to parties of 8 or more.
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