
 

 
S U P P L E M E N T S 

GOLDEN OSETRA CAVIAR
traditional accompainments .  .  .  .  .  . 1 2 5

PÉRIGORD BLACK TRUFFLE
5 grams .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 0

SEARED HUDSON VALLEY  FOIE  GRAS 
3oz .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 0

M O N D AY,  D E C E M B E R  2 5 
4 : 0 0  P M  -  9 : 0 0  P MC H R I S T M A S  M E N U  2 0 2 3

$95 per person  
12 & under kids options available

F I R S T 
HARVEST  SALAD  

port poached pears, candied pecan, cranberr y,  
seasonal artisan greens, frisse

CURED SALMON 

citrus cured Scottish salmon, whipped cream cheese, 
“ever ything” gremolata, horseradish

CHESTNUT  VELOUTÉ 

brioche croutons, bacon lardon, pomegranate,  
piment d’espelette 

S E C O N D
PAN SEARED DIVER SCALLOPS 

crispy tuscan kale, roasted baby beets, blood orange

HOUSE CURED PORCHETTA  

spiced pork belly, calabrian chili aigre doux,  
white bean cassoulet 

BEEF  WELL INGTON 
speck wrapped tenderloin, mushroom duxelles, puff 
pastr y, pommes purée, glazed baby vegetables  

T H I R D
BREADING PUDDING  

cranberr y, white chocolate, vanilla bean anglaise

FLOURLESS CHOCOLATE  TORTE  

Valrhona equatoriale dark chocolate,  
espresso meringue, satsuma sorbet 

APPLE  CRISP  

honey crisp apples, oat streusel,  
french vanilla ice cream, cinnamon chantilly 



P É T I L L A N T

Brut, Jean–François Mérieau “J’ose Les Fines Bulles”

		  NV — Touraine  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   15/65 

Chenin Blanc, Chardonnay

Brut, Philippe Fontaine “Tradition”  

NV — Champagne .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 22/95 

Pinot Noir, Pinot Meunier

Brut Rosé, Clara Vie Crémant De Limoux NV 

NV — Loire Valley  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 13/59 

Chardonnay, Chenin Blanc, Mauzac, Pinot Noir

 

B L A N C

Jean-Marc & Eliane Lafage Novellum

		 2020 — Burgundy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 13/64 

Chardonnay

Domaine Menard-Gaborit “Les Princes” 

2019 — Loire Valley .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                14/65 

Muscadet

Domaine Armand David 

2019 — Saumur  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  14/65 

Chenin Blanc

Léon Beyer 

�2020 — Alsace .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                   20/95

		 Pinot Blanc

Domaine Durand �Menetou-Salon  

2022 — Loire Valley .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                14/65 

Sauvignon Blanc

Rosé,Bodegas Latue Rosado 

2021— La Mancha  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12/59 

Tempranillo

R O U G E

Domaine Marion Pral 

2021 — Beaujolais .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15/70 

Gamay

Thevenet & Fils Bourgogne Rouge  

2021 — Burgundy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 18/85 

Pinot Noir

Malbec, Cedre Heritage  

2019 — Cahors  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 14/65 

Malbec

Bordeaux, Château Reysson, Cru Bourgeois 

2020 — Haut-Médoc .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                20/95 

Merlot, Cabernet Sauvignon

Bordeaux, Château Haut-Segottes, Meunier-Rosenthal 

2020 — Saint-Emilion .  .  .  .  .  .  .  .  .  .  .  .  .  .               16/75 

Cabernet Franc, Merlot

C L O T H I N G  O P T I O N A L 
belvedere lemon basil vodka, pineapple, 

peach, jt creme de cassis, lemon 

15.

G R A N A D A  C L U B
c+k harvest gin, pomegranate, lemon, egg 

white 

16.

A P P L E  R O A D 
bache-gabrielsen tre kors, blended scotch, 

apple cider, angostura bitters 

15.
 
B L A C K  B O U L E V A R D I E R
rittenhouse rye, punt e mes, select, sfumato 

rabarbaro 

15.

P H A N T O M  T H I E V E S 
bounty white rum, novo fogo cachaca, guava, 

amaro di angostura, lime 

15.

J U N G L E  B I R D
�lyre’s aperitivo, pineapple, lime, demerara 8 .

��S T .  A G R E S T I S

��phony negroni  9.

V I N SV I N S


