
bar fare

warm olives & salami	 - 12 -
truffled deviled eggs	 - 14 -
crab & sesame beignets	 - 16 -
ham & gruyère croquettes	  - 12 -         
tarts of beef tartare	  - 14 -
pork belly & duck rillettes	 - 12 -
escargot feuilletes	 - 14 -

Daily Cheese selection	 - 25 -
house preserves, rosemary sea salt crackers

crispy fried gulf oysters	 - 24 -
spicy melted leeks, apple cider emulsion, chervil

jeffrey's lobster bisque� - 28 -
vol-au-vent of maine lobster, sherried cream

bibb lettuce salad� - 19 -
french vinaigrette, kohlrabi radishes,
capriole ' julianna' goat cheese

little gem caesar salad	 - 24 -
white anchovy, parmigiano reggiano, 
sourdough bread crumbs

hamachi carpaccio� - 26 -
hawaiian hearts of palm, pear, 
marcona almonds & white soy vinaigrette

spring pea tortellini� - 26 -
morel mushrooms, gruyère
veal sweetbreads & shaved black truffle

bucatini bolognese  � - 32 -
with fresh ricotta, parmigiano reggiano,
torn parsley & basil

pan seared bar steak	 - 42 -
prime tenderloin paillard, pommes purée,
watercress & tomato salad

dry-aged prime wagyu burger�  - 32 -
raclette cheese, french onion aioli,  
peppered bacon, romaine lettuce, steak fries

caviar service
served with sourdough blini & classic accompaniments

royal white�  - 105 -
California, The Caviar Company 1 oz

kaluga �  - 150 -
China, The Caviar Company 1 oz

ossetra �  - 300 -
Belgium, The Caviar Company 2 oz

imperial golden ossetra �  - 700 -
China, The Caviar Company 4.4 oz


