
C L A S S I C  C A E S A R  

BABY GEM LETTUCE, GARLIC STREUSEL, PARMIGIANO-REGGIANO  20

B . L . T  W E D G E  
BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK  19

H E I R L O O M  T O M A T O 

BLISTERED TOMATO, RICOTTA, FENNEL LAVASH, SHERRY VINAIGRETTE  18

 6 OZ MISHIMA RESERVE FILET  83 

8 OZ  BLACK ANGUS FILET MIGNON  76 

16 OZ PRIME DELMONICO RIB EYE  83 

6 OZ FAROE ISLAND SALMON  48 

BOURBON DOUBLE CHEESEBURGER    32

 

M A R Y ’ S  W H O L E - F R I E D  C H I C K E N  

    TRUFFLE MAC & CHEESE AND CHARRED ASPARAGUS    84 

 

A P P E T I Z E R S

M A R K E T  S I D E S  19

BLACK TRUFFLE MAC & CHEESE

                   CHARRED ASAPARAGUS, VALENICA ORANGE

                HEIRLOOM BABY CARROT, GINGER & SPICE   

                MUSHROOMS, SESAME & MIRIN-SOY GLAZE      

D E S S E R T

   B O U R B O N  C H O C O L A T E  B A R    1 5 

PEANUT BUTTER, PRETZEL, ALMOND, HONEY VANILLA ICE CREAM

   W A R M  S P I C E D  B E I G N E T S    1 5 

VANILLA CREME BRULEE, CONFECTIONER’S SUGAR

F R O M  T H E  G R I L L

  

  FRIED BRUSSEL SPROUTS

 WHIPPED POTATO PURÉE  

       BAKED FINGERLINGS, BACON

 DUROC PORK FRIED RICE


