
 Spinach Cappelletti
Sage, Micro Basil & Garlic Chips

   

or

Beets Trio
Goat Cheese Croquettes,

whipped Feta Cheese & Quinoa 

or

Hand Cut Beef Tartare
Montgomery’s Cheddar & shrimp crisp

Atlantic Salmon
Salmon Caviar, Jasmine Rice,               

Broccolini & Cauliflower Purée               

or

Beef Strip Loin
Bone Marrow, Chimichuri, Potato 

Gratin
& Cognac Jus

or

Saffron Risotto
Wagyu Short Ribs, Fava Beans Purée  

& Beef Ragout Sauce

Corn Brulée 

Fresh Corn, Cream, Butterscotch, 
& Cornbread

or

Chocolate Mousse

 Raspberry, Rum 
& Almond

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. // 20% gratuity included for parties of 6. // Please let us know of any allergies.

Dinner
$60

1st Course 3rd Course2nd Course



Syrniki
Cottage Cheese Pancakes, 

Taro Purée & Raspberry jam

Shakshuka
Eggs, Pickled Eggplants, 

Stracciatella Cheese & Toast

Apple Kale Salad
Popped Quinoa, Cucumber, 

Avocado & Pine Nuts

Avocado Toast
Sourdough, Lettuce, Frisée, 

Rainbow Tomatoes & 
Poached Egg

Branzino

Tomato Sauce, Kimchi Fried Rice 

& Scrambled Eggs 

Chicken Sandwich 

side of your choice

Brioche Bun, Carrots

Cheeseburger

side of your choice

Blue or Cheddar Cheese, 

Fried Egg, Spicy Aioli 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. // 20% gratuity included for parties of 6. // Please let us know of any allergies.

Brunch 

$30

1st Course 2nd Course
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