RAW BAR

Oysters 15 Shrimp ... 17
Jumbo Lump Crab 15 Alaskan King Crab Legs ... 20
Littleneck Clams 12

APPETIZERS
SEAFOOD PLATEAU

HAMACHI CEVICHE 14
on S TUNASASHIMI 16
BEEFTARTARE 18

2 60
ENGLISH PEA RAVIOLI fiddicheads, citrus broth 13
“ 120 OVSTERS ROCKEFELLER spinach, cream 17
ESCARGOTS garlic, parsley, croutons 15
SLIDERS cheddar cheese, pickles, homemade mustard ............. ... . 16
CAVIAR SCALLOPS simoked bacon, fried green tomatoes 16

American Osetra SOUP & SALADS

Russian Osetra LOBSTER BISQUE chives, créeme fraiche 10
THE WEDGE lardons, blue cheese, russian dressing. ... ... . 11

AVAILABLE AT MARKET PRICE CHOPPED SALAD avocado, shrimp. green goddess dressing 3
TOMATO & MOZZARELLA extra virgin olive oil, fresh basil. ... . 11

CAESAR SALAD herb croutons. reggiamo. . ... . 10

LOCAL GREENS radish, citrus vinaigrette 9
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1700 DEGRELES

10 OZ FILET 39
8 OZFILET 35
16 OZ BONE-IN FILET .. ... 48
18 0OZ DRY AGED RIB EYE 45
16 0Z DRY AGED N.Y.STRIP . 46
120Z PRIME NY STRIP 38
DOUBLE CUT LAMB CHOP 39
ROASTED ORGANICCHICKEN ... ... 29
FOR 1 2 3
DRY AGED PORTERHOUSE
3 45 78 105
LINE CAUGHT
STEAMED ALASKAN RED KING CRAB LEG MP
MAINE LOBSTER steamed or butter poached ... ....... ... ... MP
BIG EYETUNA 33
WILD KING SALMON 29
GRILLED JUMBO PRAWNS . 29
Classics
BERKSHIRE PORK CHOPS sweet potato, cipollini onions . 36
HALIBUT english peas, wild mshrooms. cabernet beurre 32

SIDES
Creamed Spinach 9
Broceolini 9
Asparagus 9

Creamed Corn & Leeks . . ... 8
Sautéed Mushrooms ......... . 9
Glazed Carrots ... . ... .. 9
Whipped Potatoes ... ... 8

with truffle ... ... 11
Lyonnaise Potatoes ... ... .. 9
Tater Tots ....................... 8
French Fries ... ... .. .. 8
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