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D I N N E R



Appetizers

 19 SEARED YELLOWFIN TUNA
hearts of palm, pomelo, ginger-soy

 19 JUMBO LUMP CRAB CAKES
lobster tarragon aioli

 17 HOUSE-SMOKED BROOK TROUT
mache, pickled onion, horseradish crème fraiche

 23 WAGYU BEEF CARPACCIO
cocoa, corriander, anise radish, luxardo cherry

 22 BUTTER POACHED MAINE LOBSTER 
American caviar, leek fondue

  ASSORTED EAST & WEST COAST OYSTERS
 mp 1/2 dozen
 mp dozen

Salads

 18 ARTOCHOKE & ASPARAGUS
grilled leek, watermelon radish, frisee,   
pistachio vinaigrette

 18 CAESAR SALAD
prepared tableside

 15 BABY LETTUCE & HERB SALAD
lemon, extra virgin olive oil, sea salt, manchego

 21 CHOPPED SPRING SALAD
hericots verts, tomato, carrot, asparagus, avocado, 
grilled red onion, great northern beans, smoked 
paprika-lemon dressing

Breads

  12 BREAD #1
plam idis ducit eatem 

 12 BREAD #2
plam idis ducit eatem 



Meat & Poultry 

 125 40 OZ GRILLED 35 DAY DRY AGED 
PORTERHOUSE  (for two)

 55 GRILLED 35 DAY DRY AGED SIRLOIN

 58 BACON & SAGE WRAPPED FILET MIGNON
pommes Anna, bordelaise

 52 VEAL CHOP MILANESE
green olive & pickled ram tapenade, grilled caesar

 38 CRISPY BRAISED PORK SHANK
white beans, sunburst squash, sweet sausage

 49 GRILLED RACK OF AMERICAN LAMB
honey-herb glaze, chickpea merguez cassoulet

 32 SLOW ROASTED ROSEMARY 
& LEMON CHICKEN
swiss chard & potato hash

 34 PRIME DRY AGED BURGER
sautéed onion, roasted tomato, hand cut fries

Seafood

 48 GRILLED 2 LB MAINE LOBSTER
frizzled onions, herb-lime butter

 38 WHOLE FISH GRILLED ON SEAWEED
pickled kumquat, toasted almond, shaved fennel  
& green apple salad

 36 PAN ROASTED WILD HALIBUT
English peas, morels, saffron onion, lobster-yuzu butter

 mp DOVER SOLE
roasted baby spring vegetable, caper meunière, 
mustard or lobster butter

AARON FITTERMAN Executive Chef

Vegetables

 12 SPRING SHELL PEAS
pearl onion, pancetta

 12 FRIED ARTICHOKE
buttermilk dressing 

 11 CRISPY BRUSSELS SPROUTS

 10 ROASTED FINGERLINGS
parmesan

 12 GRILLED ASPARAGUS
lemon-miso

 12 TRUFFLED CREAM SPINACH

 10 VIDALIA ONION RINGS

 12 SUGAR SNAP PEAS
shaved pecorino


