NYC RESTAURANT WEEK SUMMER 2026

ATETE BOR

TWO-COURSE | $60 PER PERSON

APPETIZER

RAVIOLI
English Pea, Roasted Maitake Mushroom, Crispy Bacon

LOBSTER BISQUE

Potato, Celery, Tarragon

LTD CAESAR

Romaine Lettuce, Parmesan, Croutons, Anchovy Dressing

ENTREE

CHICKEN PAILLARD
Garlic-Dijon Mustard, Frisee & Herb Salad, Watercress

SALMON

Fennel, Spring Onion, Espelette

BLACK ANGUS FILET MIGNON

Broccolini, Au Poivre Sauce

OPTIONAL DESSERT | +S10

CHOCOLAT AMER
Devil’s Food Cake, Whipped Ganache, Armagnac Chocolate Sauce

KEY LIME PIE
Brown Sugar Sucre, Key Lime Curd, Vanilla Chantilly

COOKIES

Sablés Bretons, Madeleines, Cannelés
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