
AMUSE
CHIPS & CAVIAR DIP 

sturgeon caviar, loaded crème fraîche, ikura

APPETIZERS
choice of

HEARTS OF PALM SALAD
ruby grapefruit, avocado, butter lettuce, dijon vinaigrette

SUMMER CORN SOUP
edamame, white miso

PETITE ROMAINE CAESAR 
 garlic streusel, creamy caper dressing 

vacche rosse parmesan 

MICHAEL MINA’S TUNA TARTARE* 
quail egg, pine nut, mint, asian pear, habanero-sesame oil

16 supplement 

MAINS
choice of

FAROE ISLAND SALMON
english pea puree, asparagus, snap peas

BOURBON STEAK BURGER
white cheddar, red wine onions, iceberg slaw  

PRIME STEAK FRITES 
served with truffle fries & bourbon steak sauce 

39 supplement,  8oz filet  
45 supplement, 14oz new york strip

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

restaurant week  
$45 per person 


