
50g Connoisseur Caviar Service

Ice Cold 
Served with Tataki Tuna Belly                             
Fresh Wasabi & Classic Sauces

petite 175       
grande 350

pacific & atlantic oysters* 	 34

maine lobster	 48

lemongrass-poached shrimp 	 37

golden king crab merus 	 155

maine
sea scallop crudo* 	 27

S H E L L F I S H  &  C R U S T A C E A N S

imperial golden*	 395

tsar imperial daurenki* 	 350

royal baika*	 275

connoisseur trio*	 975 
Sample of Three Caviar Selections

C A V I A R  S E L E C T I O N

*Health District Notice: Consuming raw or undercooked meat, poultry 
seafood, shellstock or eggs may increase your risk of foodborne illness.

Hot Charcoal-Grilled 
Brushed with Confit Garlic, Lemon & Red Miso

petite 175 
grande 350

pacific & atlantic oysters	 34

maine lobster	 48

blue caledonia prawns	 37

maine sea scallops 	 29

golden king crab merus 	 155	



ahi tuna tartare*  	 39
Mint, Pine Nuts, Asian Pear, Quail Yolk
Habanero-Infused Sesame Oil

À  L A  C A R T E

Appetizers

caviar parfait*  	 130
Tsar Imperial Daurenki Caviar
Smoked Salmon, Egg Mimosa, Crème Fraîche

truffle tagliatelle*  	 65
24-Month Aged Parmesan

maine lobster  	 38
Shaved Persimmon & Cucumber
Coriander Blossoms, Ginger-Chili Water

day boat scallops*  	 34
Cauliflower Ravioli,  Leek Fondue
Graffiti  Cauliflower, Trout Roe Beurre Blanc

hudson valley foie gras duo*  	 59
Foie Gras Tart & Seared Foie Gras
Green Apple, Dutch Crunch, Red Grapes

Entrées

phyllo crusted petrale sole  	 66
Crab Brandade, Horseradish Cream
Haricot Verts, Dijon-Beurre Blanc

trio of duck  	 68
Duck Confit Stuffed Delicata Squash
Roasted Breast, Seared Foie Gras
Fig Compote, Pumpkin Velouté

miso glazed seabass  	 69
Kyoto Miso, Aromatique Vegetables
Black Truffle Dashi

maine lobster pot pie  	 148
Pearl Onions, Heirloom Carrots
Red Potato, Chanterelle Mushroom
Brandied-Lobster Cream

market fish  	
Fennel, Tomato, Nisçoise Olives, Haricot Verts
Basil ,  Preserved Lemon

for one or whole -  market price 

From the Grill

16 oz prime brandt beef  	 79
boneless n.y.  strip*
CALIFORNIA, USA

8 oz mishima reserve  	 105
wagyu filet mignon*
PACIFIC NORTH WEST, USA

16 oz jack's creek farm  	 135 
wagyu boneless ribeye*
NEW SOUTH WALES, AUS

6 oz triple seared  	 195
a5 wagyu rib cap*
KAGOSHIMA, JPN

Sides     22

whipped potatoes	                                      
Échiré Butter, Chive

roasted magic mushrooms  
Whipped Parmesan, Pine Nuts

roasted brussels sprouts
Lime, Garlic-Herb Oil

broccoli  di  ciccio       
Chili-Garlic Crunch, Preserved Lemon

All steaks served with

Olive Oil-Herb Smashed Sweet Potato

Wilted Bloomsdale Spinach

Matbucha purée, Bordelaise


