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$15.92

Specialty Cocktails
*Ask your server about our Prefixe Drink Packages

Pineapple Express
jalapeño tequila, pineapple, pomegranate, 

lime

Camden Town
tanqueray dry gin, grapefruit liqueur, 

lemon, cardamom bitters

Smokey Aloha 
ilegal mezcal, pineapple, cinnamon syrup, 

lime, angostura bitters

Passion Fruit Mojito 
bacardi silver, mint, passion fruit syrup, 

lime, prosecco 

Beer
$7.92

Stella Artois
Coney Island IPA

Coney Island Pilsner
Blue Moon

Corona
Brooklyn Lager

Bud Light

Wine

Santa Cruz
prosecco, ketel one, lemon zest,

topped with pinot noir

Sangria South
ketel one peach & orange blossom, 

chardonnay, peach pureé, fresh fruit

L.E.S. Lolita
grey goose, lychee, lime, prosecco float,

served up

Rosé Margarita
don julio blanco tequila, orange curaçao 

dragonfruit syrup, lime

Drink Packages

$29.92

Cocktail Selections
(Select 2 cocktails for entire party below) 
Margarita (Classic, Strawberry or Peach)  

Strawberry-Lime Rickey 
Pineapple Express • Santa Cruz             
L.E.S. Lolita • Southern Sangria

Virgin
$6.92

RedBull
original, sugar free, watermelon 

BUBBLES
Prosecco, Lamarca, Italy 13 / 48
Brut Rose, Dark Horse, CA 12 / 44
Chandon, Garden Spritz, Napa  13 / 50
Chandon Sparkling, Napa          50
Inspiration 1818 by Billecart           80
Vueve Clicquot Réserve Cuvée         110

WHITE 
Pinot Grigio, Ecco Domani, Veneto 11 / 40
Chardonnay, Estancia, Monterey 14 / 49 
Sauvignon Blanc, Bistro, France 14 / 49
Pinot Gris, La Crema, Monterey           45
Sancerre, Maison Belles Côtes           62
Chardonnay, Kendall Jackson Grand Reserve, CA 77

ROSÉ
Dark Horse, CA 12 / 44
Quinn, Provence 12 / 44
Whispering Angel, Provence 18 / 85 / 200 / 475 

RED
14 / 49
14 / 49
14 / 46
         50
         63
         63
         72

Pinot Noir, Bourgogne, France 
Montepulciano, Nevio, D’Abruzzo 
Cabernet, B+G, France  
Super Tuscan, Brancaia Tre, Tuscany 
Shiraz, Penfolds Bin 28, AU 
Red Blend, Skyside by Newton, CA  
Cabernet Sauvignon, Sanctuary, Rutherford 
Pinot Noir, J Vineyards, Russian River           75
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Lower East Side • New York City

Favorites
Pomme Frites
malt vinegar mayo - Ⓥ

8.92

Corn Corn Corn
creamy polenta,roasted sweet corn, popcorn

9.92

Truffle Mac ‘N Cheese
elbow macaroni, creamy gruyère, white cheddar, black truffle

14.92

Charred Broccolini
calabrian chili, quail egg, ginger, garlic, lemon

9.92

Signature Truffle Tater Tots
extra crispy, grated parmesan, parsley, truffle oil

11.92

 

Starters
Chilled Heirloom Gazpacho

roasted heirloom tomatoes, seasonal vegetables,
watermelon, chili, cilantro

11.92

Caviar Puffs
puffed potato chips, leek purée, topped with ostera caviar

18.92

Fish & Chip Cannoli
crisp potato shell cannoli, white fish mousse, apple cider geleé

16.92

********************************************

Raw Bar
Shrimp Cocktail

jumbo shrimp, cocktail sauce

18.92

Oysters
6 east coast oysters, cucumber tarragon miniette

18.92

Tuna Crudo
ahi tuna, citrus, truffle vinaigrette, strawberry, fried ginger

18.92

********************************************

Charred Octopus
char-grilled spanish octopus, roasted russet potatoes,

braised poblanos, chimichurri drizzle

19.92

Steak Tartare
chopped filet mignon served raw, shallots,

cornichons, quail yolk, pomme souffle

18.92

Salads
Watermelon

sliced watermelon, roasted baby tomatoes, athena vinaigrette,
micro mint basil, feta cheese, kalimata olives, sumac

12.92

The Chantelle
spring mix, watermelon radish, tomatoes, cucumber, pear,

goat cheese, candied walnuts, shallot champagne vinaigrette - Ⓥ

12.92

Caesar
shaved romaine, baby organic kale, crushed croutons,

crisp parmesan crumbles, pecarino snow

12.92

Mains
Truffle Cacio e Pepe

bucatini pasta, cracked black pepper, butter,
parmesan & pecorino cheese shaved black truffles

26.92

Roast Chicken
slow roasted organic half chicken, fresh herb salsa verde

26.92

Branzino
whole mediterranean sea bass, vine ripe baby

tomatoes, fried capers, lemongrass beurre blanc

31.92

Sirloin Steak
sliced sirloin, spiced pepper chimichurri,

parmesean puffs

31.92

Truffle Flatbread
shaved truffle, fresh sheep’s milk ricotta, mascarpone & goat cheese,

mushrooms, arugula, white truffle oil, shaved parmesan - Ⓥ

26.92

Scallop
seared scallop, corn leek purée, quail egg, roasted baby corns

29.92

Summer Seafood Paella
saffron basmati rice, head on prawns,

pei mussels, manilla clams

31.92

Chef de Cuisine: Pedro Ospina
•

If you have allergies, please alert us as not all ingredients are listed. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, may increase your risk of food-borne illness.
•

*Other gluten free options available upon request
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