
NYC RESTAURANT WEEK SUMMER 2026 

DINNER MENU 
MONDAY - SATURDAY | PRIX FIXE $60 

GREEN ASPARAGUS & RED BEETS, Horseradish Cream, Parsley Jus 
SPICY SUMMER CORN SOUP, Cherry Tomatoes, Cilantro 

HEIRLOOM TOMATOES & PEACHES, Basil, Calamansi Vinaigrette 
SMOKED TROUT CREPES, Apples, Celery, Trout Roe, Dill 

ARCTIC CHAR, Sweet Corn, Peas, Scallions, Lemon Nage 
GRILLED BAVETTE STEAK, Bok Choy, Potato Purée, Red Wine Jus 

WIENER SCHNITZEL, Pork, Potato - Cucumber Salad, Lingonberries 
BRAISED ARTICHOKE, Carrots, Leeks, Tomatoes, Basil Broth 

 

CRISPY WARM APPLE STRUDEL, Raisins, Walnuts, Schlag 
CHILLED SUMMER MELON, Sorbets, Mint Cookie 

ELDERFLOWER PANNA COTTA, Strawberries, Pistachios 
SALZBURGER NOCKERL “SOUFFLE”, Blueberries 

SIDES - 10 

FINGERLING POTATO PURÉE 
ROASTED SUMMER VEGETABLES 


