FIRST COURSES

raw

PEBBLE BEACH (BC) 4.
REACH ISLAND (WA) 4.
KumomoTo (wa) 4.
CARAQUETTE (PEI) 4.
FIrRE RIVER (NB) 4.
TAYLOR BAY (MA) 4.
EAsT BEACH (RI) 4.

CouUNTNECK CLAMS (MA) 4.

seafood tasting

TRADITIONAL 50.
GRAND 110.

salads

MIXED LETTUCES & RADISH 12.

ROMAINE CAESAR & ANCHOVY 14.

BaBY BEET & BAYLEY HAZEN 14.

BiBB LETTUCE, BACON
& Si1x-MINUTE EGg 16.

chilled & marinated*

SHRIMP COCKTAIL 20.
STONINGTON LOBSTER SALAD 24.
WAGYU TARTARE 235.

YELLOWFIN TUNA, RHUBARB
& RADISH 20.

hot

MAINE CRAB FONDUE 21.

SEA ScaLLoPs, PoTaTOo CONFIT
SALUMI & P1QUILLO 21.

Foie GRras,
GOLDEN RAISIN, PEAR
& CINNAMON 25.

SWEETBREADS, WHITE BEAN
SMOKED RAMPS & CAPERS 19.

MAIN COURSES

cornfed beef*

DrY-AGED BONE-IN NY STRIP
62-DAY 18 0z. 65.
Niman Ranch, California

BoNE-IN RIBEYE 20 0z. 58.
Brandt Beef, California

NEw YORK STRIP 16 0Z. 54.
Painted Hills, Oregon

FiLET MIGNON 10 0Z. 55.
St. Helena, Washington

SKIRT STEAK 10 OZ. 39.
Painted Hills, Oregon

for the table

COTE DE BOEUF
32 0z. 130.
Niman Ranch, California

PORTERHOUSE
32 0Z. 130.
Brandt Beef, California

grass-fed beef*

NEw YORK STRIP 14 0Z. 47.
Victoria, Australia

wagyu beef*

RIBEYE (grade 9) 14 0z. 129.
Sher Ranch, Australia

SKIRT STEAK (gold) 10 0z. 80.
Snake River Farm, Idaho

entrées

FArM CHICKEN,
OYSTER MUSHROOM
& STINGING NETTLE GNUDI 209.

ATLANTIC HALIBUT, GRAPEFRUIT,
HeEN oF THE WoODS MUSHROOMS
& BABY RADISH 35.

STONINGTON LOBSTER 065.

SIDE DISHES

vegetables

CARROTS & ROSEMARY 11.
C1POLLINI ONIONS & SHERRY 11.

WHITE ASPARAGUS
& CORIANDER 22.

Tokyo TURNIPS & HONEY 11.
SPINACH & EMMENTAL GRATIN 11.

TeExas ONION RINGS
& WHOLE GRAIN MUSTARD 11.

SUGAR SNAP PEAS & TARRAGON 12.
GREEN ASPARAGUS & LEMON 13.

EnGLIsH PEASs & HAM 11.

mushrooms

SHIITAKE 12.
TROMPETTE ROYALE 13.
Hen OF THE WooDSs 13.

MIXED 16.

potatoes

RUSSIAN FINGERLINGS & LEEK 14.

FRrRIES & SHERRY VINEGAR 11.

PoTATO & ROASTED GARLIC GRATIN 11.

YukoN GoLD PUREE & CHIVES 11.

GNOCCHI 11.

grains & pasta

TRUFFLED ORECCHIETTE
& AGED CHEDDAR 21.

prix fixe

45,

ASPARAGUS & PARMESAN SouP

BABY SPINACH
BACON & BAYLEY HAZEN

FiLET MIGNON,

Ramp PEsTO & CONFIT POTATO
OR

RoASTED CHICKEN,
PUMPERNICKEL POLENTA,
& ONION MARMALADE

APPLE TARTE TATIN
OR
ICE CREAM & SORBET

No Substitutions, Pl

Prix Fixe Menu Available Sun-Thurs Onl

James Lynn Chef de Cuisine Private Dining Available Tuesday, April 24, 2012

*Consuming raw or undercooked meats, poultry,
seafood or eggs may increase your risk of food borne illness.

Steaks can be prepared charred, au poivre,
or with 3:1:'1’:'1' rauﬁt upon request.

We source our beef from farmers who raise livestock
that is antibiotic and hormone-free.



