DINNER
=386

— SNACKS —

MIXED OLIVES & PICKLED PEPPERS 9
NICOISE PICHOLINE, CERIGNOLA, PEPPADEWS,
PEPPERONCINI, PERUVIAN TEARDROPS

BLISTERED SHISHITO PEPPERS 9
YAKIMA SMOKED SEA SALT

T.U.S.H. SPICED BOILED PEANUTS 10
FLORIDA PEANUTS STEWED FOR 12 HOURS WITH CAJUN
SPICE BLEND

SPINACH & SMOKED GOUDA DIP 16
BLACK TRUFFLE, GRILLED SOURDOUGH BREAD

— STARTERS —

CRISPY CALAMARI 21
TOMATO-CHIPOTLE AIOLI, PEPPADEWS

JUMBO SHRIMP COCKTAIL 27
PERNOD COCKTAIL & TARRAGON MUSTARD SAUCES

BOURBON MUSHROOM BISQUE 19
SEARED FOIE GRAS, CHERVIL

OYSTERS ON THE 1/2 SHELL (6) 22
CHAMPAGNE MIGNONETTE, PERNOD SPIKED COCKTAIL
SAUCE, TOBASCO & LEMON

CHARCUTERIE 24
CHEF’S ASSORTMENT OF 2 MEATS AND 2 CHEESES
WITH ACCOUTREMENTS

VENISON CARPACCIO 25

SMOKED PAPRIKA AIOLI, ARTICHOKES, GAUFRETTE
POTATO CHIPS

VEAL MEATBALLS 16
PINE NUTS, CHERRIES, SAN MARZANO TOMATO SAUCE

BABY ARUGULA SALAD 16
HEARTS OF PALM, CHERRIES, RICOTTA SALATA, LEMON
VINAIGRETTE

HONEY ROASTED BEET TARTARE 16
RA SEL HANOUT, SHEEP’S MILK FETA CHEESE, ARUGULA,
CRISPY PAPADAMS

SHAVED BRUSSELS SPROUTS & APPLES 17
CRISPY GOAT CHEESE, POMEGRANATE, MUSTARD
VINAIGRETTE

FARRO & BURRATA SALAD 16

CUCUMBER, CHERRY TOMATOES, KALAMATA OLIVES,
BALSAMIC, BUFFALO MILK BURRATA CHEESE

— MAINS —

BAKED LOBSTER STILLHOUSE 69
11/2 LB. LOBSTER, FONTINA-BOURBON CREAM,
BROCCOLINI

MISO GLAZED CHATHAM COD 46

BABY BOK CHOY, WHISKEY BARREL AGED SOY-LIME

VINAIGRETTE

GRILLED DIVER SCALLOPS 45
KABOCHA SQUASH, CORN & DUCK CONFIT HASH,
SPICED APPLE CIDER GLAZE

TAGLIATELLE 31

FRESH PASTA, KEY WEST PINK SHRIMP, FAVA BEANS,

LEMON CREAM, KALE PESTO

JOYCE FARMS CHICKEN BREAST 34
LENTIL-CHORIZO RAGOUT & CHIMICHURRI SAUCE

VERMONT GOAT CHEESE POTATO GRATIN 14
WHIPPED BOURSIN POTATO PUREE 14
a HAND-CUT FRIED ROSEMARY POTATOES 14
CRISPY BRUSSELS SPROUTS WITH HSB MAPLE SYRUP 14
HONEY-GLAZED BABY CARROTS 14
SMOKY ROMANO BEANS WITH SHALLOTS & BACON 13

PRIME DELMONICO 79
SLOW ROASTED GARLIC CLOVE,
PORCINI MUSHROOM DEMI-GLAZE

BONE-IN BISON FILET 55
LYONNAISE FINGERLING POTATOES,
HERBED BOURBON BUTTER

BAROLO BRAISED WAGYU BEEF 47
BOURSIN POTATO PUREE, BLACK TRUFFLE,
TURMERIC BRAISED LEEKS

COLORADO LAMB CHOPS 49
FIG & HAZELNUT CRUSTED, BABY CARROTS,
GOAT CHEESE POTATO GRATIN

PEKING /2 DUCK 41
SMOKY ROMANO BEANS, SHALLOTS, BACON,
HORSE SOLDIER BOURBON BARBEQUE DEMIGLAZE
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