SUNDAY, MARCH 31, 2024

FIRST COURSE: STARTERS A LA CART SIDES:
oSt - mant e SECOND COURSE: ENTREES FAMILY STYLE

........................................................................................................ GRILLED ASPARAGUS

15
LOCAL ASPARAGUS + LEEK BISQUE GRILLED COLORADO LAMB CHOPS* TRUFFLE BUTTER + CHIVES
BRIOCHE CROUTONS + LEMON THYME OIL T
-------------------------------------------------------------------------------------------------------- ROASTED EGGPLANT + MINT RAITA
HANDMADE RICOTTA + CARROT RAVIOLI e ROASTED FINGERLING POTATOES 11
VEAL WIENER SCHNITZEL* GARLIC CONFIT + SEA SALT
CARROT CREAM + CRISPY PARMESAN TUILE L TR
-------------------------------------------------------------------------------------------------------- FRIED EGG + CAPER BUTTER + CHIVE SPAETZLE
e s BUTTERED RAINBOW BABY CARROTS 12
LOCAL OYSTERS GIANNONE BRICK CHICKEN CITRUS HONEY + PISTACHIO
SALSA VERDE + MIGNONETTE + RED COCKTAIL 6 3 e eeeeateeeeeateeaeeateeaeesteeaseeteeaseameeaseeneeaseeseeateeneeateenneaneenneaneeaseannennan
-------------------------------------------------------------------------------------------------------- BLACK TRUFFLE ROMAN GNOCCHI + SWISS CHARD
AR
ICED TIGER SHRIMP COCKTAIL MISO-SAKE GLAZED CHILEAN SEA BASS*
RED + GREEN COCKTAIL SAUCE 76
-------------------------------------------------------------------------------------------------------- OKINAWAN YAMS + TWICE FRIED GREEN BEANS
BABYROMA'NECAESARSALAD* .................................................. * .................................................................. T HIRD BOUHSE. DESSEHTS
IMPORTED WHITE ANCHOVIES + TREVISO CHARCOALED SALMON 66 .
........................................................................................................ CREAMED POTATOES + SNAP PEAS + BEET VINAIGRETTE
PETITE LETTUCE # HERB SALAD  tesssssssssssooooooooosssceeeeeeees sssssssssss oo R SaSSSSSSS SRR SRS DARK CHOCOLATE CREMEUX
BABY TOMATOES + AGED BALSAMIC SKIRT STEAK WITH CHARRED AVOCADO* 66 MILK CHOCOLATE ANGLAISE
________________________________________________________________________________________________________ SOET GRITS « CHIPOTLE BUTTER SAWAOA
BABY ICEBERG WEDGE + BERKSHIRE BLUE s LI;I-I\|/TON CBuler\;r\’\r PAVLOV
SMOKED BACON + CANDIED WALNUTS ---------------------------------------------------------------------------------------------------------------------
........................................................................................................ ST[AKS e
COCONUT DULCE DE LECHE
Nl STEAKS SERVED WITH YUKON GOLD MASHED POTATG o e
EXECUTIVE CHEF: MARIO CAPONE SEASONAL VEGETABLES + RED WINE DUCTION ';?C‘:)Z'ig““ ICE CREAM + SORBET
BLACK ANGUS FILET MIGNON* | 80Z 74 COFFEE 4
PRIME NEW YORK SIRLOIN* | 16012 84 TEA
--------------------------------------------------------------------------------------------------------------------- ENGL|SH BREAKFAST
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER CHINA GREEN 5
28 DAY AGED PRIME RIB EYE* | 16012 86 EARL GREY
IFAPERSON IN YOUR PARTY HAS A FOOD ALLERGY. o eteeoeveeteestesssesastesatessnesastesssesanesataassessnesantesssesanesanesaseessnesansssssessnessnnasns MASALA CHAI
CHOOSE ONE TO ACCOMPANY STEAK: ESPRESSO / CAPPUCCINO / LATTE 5/6/6

* CONSUMING RAW OR UNDERCOOKED EGGS, MEAT,

POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK SMOKED BLACK SALT

RED WINE SALT

CREAMY HORSERADISH + CRACKED WHITE PEPPER
BANCROFT HOUSE STEAK SAUCE

OF FOOD BORNE ILLNESS



