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Choice of One For Each Course

Friep CALAMARI

OYSTER ROCKEFELLER
Spincah, Parmesan, Pernod

ARUGULA SALAD
Shaved Parmesan, Green Apple, Candied Walnuts,
Olive Oil, Lemon

Tae CAESAR
Parmesan Crisps, Housemade Dressing

USDA PrimEe FiLeT MiGNON 8 OZ
Sipe Disu CHOICE OF: Truffled Mashed Potatoes
or Sautéed Baby Spinach

ScorTisH SALMON FILET
WITH ASPARAGUS

Grilled Filet of Scottish Salmon, Beurre Blanc Sauce

PaN RoAsTED CHICKEN
WITH MARBLED POTATOES

Amish Chicken, Porcini Mushrooms, Scallions

Brack TRUFFLE & WiLD MusHrooM RisorTo
(VEGETARIAN OPTION)

Aged Parmesan, Parsley

CREME BRULEE
CHOCOLATE SOUFFLE WITH VANILLA [CE CREAM
TiraMISU



Choice of One For Each Course

BurraTA
Heirloom Tomato, Garlic Croutons, Kalamata Olives

GRILLED OcTOPUS
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

Tae CAESAR
Parmesan Crisps, Housemade Dressing

WiLp SarmoN Avocapo CEVICHE
Mango, Red Onion, Jalapeno, Chive Oil

USDA PrimE FiLer MigNON 8 0z

SipE Disu CHOICE OF:
Sautéed Wild Mushrooms or Truffled Mashed Potatoes

ScorTisH SALMON FILET
WITH ASPARAGUS
Grilled Filet of Scottish Salmon, Lemon Emulsion Sauce

SKIRT STEAK 10 0Z
Sipe Disa CHOICE OF:
Sautéed Wild Mushrooms or Truffled Mashed Potatoes

Pan RoasTEp CHICKEN
WITH MARBLED POTATOES

Amish Chicken, Rosemary

Brack TRUFFLE & WiLD MusHRoOM RisorTOo
(VEGETARIAN OPTION)
Aged Parmesan, Parsley

CREME BRULEE
CHOCOLATE SOUFFLE WITH VANILLA [CE CREAM
TiraMISU



Choice of One For Each Course

BEET SALAD
Golden Beets, Farro, Whipped Goar Cheese, Beet Vinegrette

GRILLED OcTOoPUs
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

THE CAESAR
Parmesan Crisps, Housemade Dressing

WiLp SartmonN Avocapo CEVICHE
Mango, Red Onion, Jalaperio, Chive Oil

212 PREMIUM SELECTION
Kobe Beef 2 oz,
Australian Wagyu Skirt Steak 5 oz,
USDA Prime Filet Mignon 5 oz
Sipe Disu CHoICE oF: Creamy Spinach or
Truffled Mashed Potaroes

AUSTRALIAN WAGYU
Dry-AGeDp T-BONE 20 0z
Sipe Disu CHOICE OF: Sautéed Wild Mushrooms
or Truffled Mashed Potatoes

Pan RoasTED CHICKEN
WITH MARBLED POTATOES

Amish Chicken, Rosemary

LoBsTER DYNAMITE
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

Brack TRUFFLE & WiLD MusHRooOM RisorTo
(VEGETARIAN OPTION)
Aged Parmesan, Parsley

CREME BRULEE
CHOCOLATE SOUFFLE WITH VANILLA [CE CREAM
Tiramisu



Choice of One For Each Course

BEET SALAD
Golden Beets, Farro, Whipped Goar Cheese, Beet Vinegrette

GRILLED OcCTOPUS
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

THE CAESAR
Parmesan Crisps, Housemade Dressing

WiLp SaimonN Avocapo CEVICHE
Mango, Red Onion, Jalaperio, Chive Oil

212 PREMIUM SELECTION
Kobe Beef 2 oz,
Australian Wagyu Skirt Steak 5 oz,
USDA Prime Filet Mignon 5 oz
SipE Disu CHOICE OF: Creamy Spinach or
Truffled Mashed Potatoes

AUSTRALIAN WAGYU
Dry-AGeDp T-BONE 20 0z
Stoe Disu CHOICE OF: Sautéed Wild Mushrooms
or Truffled Mashed Potatoes

PaN RoASTED CHICKEN
WITH MARBLED POTATOES

Amish Chicken, Rosemary

LoBSTER DYNAMITE
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

GRILLED LamB CHoOPs
Honey Glazed Carrots, Smoked Eggplant & Tahini Purée

Brack TRUFFLE & WiLD MusHROOM RisoTTo
(VEGETARIAN OPTION)
Aged Parmesan, Parsley

CREME BRULEE
CHOCOLATE SOUFFLE WITH VANILLA ICcE CREAM
TiraMISU



Choice of One For Each Course

BURRATA
Heirloom Tomato, Garlic Croutons, Kalamata Olives

Crap CAKE
Jumbo Lump Crab, Caper Aioli

GRILLED OcTOPUS
Sweet Peppers, Onion, Red Wine Vinegar

TARTARE OF OQYSTERS,
ScaLrors, SALMON & CAVIAR
Ginger Dressing

MEDITERRANEAN SALAD
Tomato, Cucumber, Kalamata Olives, Baby Peppers,
Feta Cheese & Red Wine Vinaigrette

KosBE BEEF 3 0z

AUSTRALIAN WAGYU SKIRT STEAK 120Z

AUSTRALIAN WAGYU
Dry-AGeD T-BONE 20 0z

Pan RoasTEp CHICKEN
WITH MARBLED POTATOES

Amish Chicken, Rosemary

Brack TRUFFLE & WiLD MusHRoOOM RisorTo
(VEGETARIAN OPTION)
Aged Parmesan, Parsley

Sipe Disa CHOICE OF: Sautéed Wild Mushrooms,
Truffled Mashed Potatoes, Creamy Spinach,
Potato Gratin or Broccoli, Oil & Garlic

CREME BRULEE
CHOCOLATE SOUFFLE WITH VANILLA [CcE CREAM
TiraMISU



