
s i d e s
P O M M E S  F R I T E S  À  L A  M A I S O N  14

P O M M E  D A U P H I N E  15             

M U S H R O O M S  A  L A  G R E C Q U E  15 
PA S TA  G R AT I N  16

L É G U M E  D E  S A I S O N  15              

G R E E N  L E A F  S A L A D  green goddess, potato, apple  24

M O N TA U K  R U B Y  R E D  P R AW N  TA R TA R E  fried garlic, yuzu kosho,  

crispy potato  29

S C A L L O P  G R E M O L ATA  sea beans, parsley, lemon  25

S T E A K  TA R TA R E  anchovy emulsion, parm, chives 28

T O M AT O  C A R PA C C I O  sweet onions, olives, hearts of palm  23

C R A B C A K E  O V E R  B I B B  L E T T U C E  charred scallion dressing,  

mustard, radish 43

TA R T E  A L L I U M  foie, shallot, roasted onions, chives  29

C H O U X  F A R C I  savoy cabbage, bacon, hazelnut, red pepper sauce  32

R I C O T TA  G N U D I  maitake, black truffle, chives  23/30

e n t r e é s

P O R K  S H O U L D E R  A  L A  M O U TA R D E  mustard sauce, pistachio, 
charred leak, mustard greens 41

A M E R I C A N  WAY G U  S T E A K  armagnac-prune purée, sauce au poivre, stilton 58

C R E S C E N T  D U C K  B R E A S T  almond, beurre rouge, roasted endive 48

S T E E L H E A D  T R O U T  citrus sauce, smoked trout roe, sorrel 40

C R U S T E D  G O L D E N  T I L E F I S H  tomato, clams, saffron 49

m a i n  c o u r s e

g o l d e n  a m i s h  c h i c k e n  r o u l a d e  120

Deboned A M I S H  C H I C K E N , stuffed with a 
M O U S S E L I N E  O F  H E R B S  & B L A C K  T R U F F L E, 
breast and leg wrapped in chicken skin and 

roasted in G A R L I C

~

~
served with a celery root and potato puree

S A U C I S S O N  S E C  16    J A M B O N  D E  PA R I S  18    A G E D  C O M T E  20  T O M M E  D E  S AV O I E  18

C O U R O N N E  D E  G O U G È R E S  13

gruyere, poppy, carraway

 C R A B  &  M A I TA K E  TA R T L E T  16

 black truffle, scarlet crab

  “ M O U L E S  F R I T E S ”  16

marinated mussels, chickpea frites

   R A D I S H  G R I B I C H E  15

 hard boiled eggs, capers, 

 cornichon, herbs

h o r s  d ’ o e u v r e
H A L F  D O Z E N  O Y S T E R S  30

centerbe geleé, fennel, passionfruit

 S H R I M P  C O C K TA I L  31
gulf pink spotted shrimp, horseradish, 

white cocktail sauce

  AT L A N T I C  C H I L L E D  L O B S T E R  MP

whole lobster, lemon, vinaigrette

r a w  b a r

7 E 27th St, New York, 
NY 10016


