DINNER
356

— SNACKS —

DEFINITELY DEVILED EGGS 9

SWEET PICKLED PEPPADEW, CHIVES
ADD KALUGA CAVIAR $27

PROSCIUTTO WRAPPED FIGS 16
GORGONZOLA, SABA GLAZE

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

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

— SIARTERS —

OYSTERS ON THE 1/2 SHELL (6) 22

CHAMPAGNE MIGNONETTE, PERNOD SPIKED
COCKTAIL SAUCE, TOBASCO & LEMON

CRISPY KEY WEST PINK SHRIMP 24

COCONUT AIOLI, SWEET CHILI SAUCE,
WAKAME SEAWEED

HAMACHI CRUDO 19

PASSION FRUIT, FRESNO CHILI, SEA SALT,
SUNFLOWER SPROUTS

DUCK CONFIT DUMPLINGS 18
BEAN SPROUTS, CILANTRO, TAMARIND SAUCE

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

OCTOPUS CARPACCIO 22
OLIVE TAPENADE, ARUGULA, LEMON, OIL

WATERMELON SALAD 16
CUCUMBERS, CHERRY TOMATOES, SHEEP'S MILK FETA,
CANDIED PECANS, SPICY BALSAMIC DRESSING

BOSTON BIBB LETTUCE 16

HEIRLOOM TOMATOES, RADISHES,
LEMON PARMESAN DRESSING

HONEY ROASTED BEETS 17

PEACHES, RICOTTA CHEESE, SUNFLOWER SEEDS,
RASPBERRY VINAIGRETTE

SMOKED TROUT 19
CRISPY PIGS EARS, PAPRIKA, LEMON, DILL

— MAINS —

BAKED LOBSTER STILLHOUSE 69

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

ROASTED CHILEAN SEA BASS 53

TRICOLOR CAULIFLOWER, FAVA BEAN PUREE,
SAFFRON VINAIGRETTE

WHOLE BAKED BRANZINO 53
SPINACH, CORONA BEANS, CITRUS BEURRE BLANC

PAPPARDELLE 34

FRESH PASTA RIBBONS, DUCK CONFIT,
ENGLISH PEAS, WILD MUSHROOMS, VEAL JUS

PRIME DELMONICO 79

SLOW ROASTED GARLIC CLOVE,
PORCINI MUSHROOM DEMI-GLAZE

VERMONT GOAT CHEESE POTATO GRATIN 14
LYONNAISE FINGERLING POTATOES 14
HAND-CUT FRIED ROSEMARY POTATOES 14
CRISPY BRUSSELS SPROUTS WITH HSB MAPLE SYRUP 14
HONEY-GLAZED BABY CARROTS 14
SAUTEED SPINACH & CORONA BEANS 13

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

BONE-IN BISON FILET 55

LYONNAISE FINGERLING POTATOES,
HERBED BOURBON BUTTER

MOROCCAN SPICED PORK SHANK 47

APRICOTS, AROMATIC VEGETABLES,
ALMOND COUSCOUS, POMEGRANATE

COLORADO LAMB CHOPS 56

FIG & HAZELNUT CRUSTED, BABY CARROTS,
GOAT CHEESE POTATO GRATIN

WOOD GRILLED ELK CHOPS é6i

GRILLED RADICCHIO, CIPOLLINI ONIONS,
CHERRY-BALSAMIC GLAZE
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