
Merry Christmas!Merry Christmas!

Start Your Holiday in Style!Start Your Holiday in Style!

golden osetra caviar service . 165

Creme Fraiche, Egg Mimosa, Shallot, Chive

chilled shellfish platter . 179

6EA OYSTERS*, 6EA GULF SHRIMP
HALF  MAINE LOBSTER, 1/4LB KING CR AB

Wasabi-Cocktail Sauce, Lilikoi Mignonette
Yum Yum Sauce, Fire Water

vintage champagne 

dom pérignon,  épernay 2012 épernay 2012 .. 617 617
egly-ouriet brut grand cru,  trigny 2013trigny 2013  .. 1,019 1,019

henriot cuvée hemeracuvée hemera,  reims 2006 reims 2006 .. 463 463
louis roederer cristalcristal,  reims 2009 reims 2009 .. 784 784

moussé fils terre d'illiteterre d'illite, cuisles 2012 cuisles 2012 .. 157 157
philipponnat grand blanc  extra-brut,  mareuil-sur-ay, 2009 mareuil-sur-ay, 2009 .. 284 284

piper heidsieck rarerare,  reims 2002 reims 2002 .. 432 432

multi vintage champagne

billecart-salmon brut nature, mareuil-sur-aÿ mareuil-sur-aÿ . 185. 185
egly-ouriet les prémices,  trigny trigny .. 267 267
egly-ouriet grand brut,  trigny trigny .. 448 448

gosset grande reserve,  aÿ aÿ .. 142 142
krug grande cuvée 170170  èmeème édition édition, reims, 1998-2014 reims, 1998-2014 .. 695 695

paul bara brut réserve grand cru,  bouzy bouzy .. 147 147
ruinart blanc de blanc,  reims reims .. 286 286

vilmart & cie grand celliergrand cellier, rilly la montagne rilly la montagne .. 217 217

white wine

chardonnay | aubert powder housepowder house, sonoma coast sonoma coast 2021 ..  305
chardonnay | far niente, napa valley napa valley 2021 ..  162

chardonnay | macauley,  russian river valleyrussian river valley  2020 ..  136
chardonnay | domaine blain-gagnard chassagne-montrachet  2019 2019 ..  182182

chardonnay | domaine regis bouvier les longeroies marsannay 2020  ..  127127  
sauvignon blanc sauvignon blanc || rochioli rochioli,  russian river valleyrussian river valley  2020 ..  143

reisling | dönnhoff niederhäuser klamm riesling kabinett,  nahe 2022 nahe 2022 . . 9191

red wine

cabernet sauvignon | arkenstone nvdnvd  2018 ..  231
cabernet sauvignon | grgich hills,  napa valleynapa valley  2018 . . 189

cabernet sauvignon | hewitt, rutherford 2017 ..  342
cabernet sauvignon | macauley reserve,  2019 . . 394

cabernet sauvignon | opus one 2012 . . 1,057
merlot | duckhorn,  napa valley 2020 napa valley 2020 . . 127127

pinot noir | drew fog eater,fog eater,  anderson valley 2021 .. 172
pinot noir | beaux frères, willamette valley, oregon 2019 . . 185
bordeaux blend | château haut-bages libéral  2012 . . 210



$129 PER PERSON
NOT INCLUSIVE OF TAX AND GRATUITY

8 OZ . BLACK ANGUS FILET

8 OZ . AUSTR ALIAN WAGYU TOP SIRLOIN

14 OZ . PRIME NEW YORK STRIP

second Course
PLEASE MAKE ONE SELECTION

TRIO OF SAUCES   12
Steak Sauce, Béarnaise, Chimichurri

BROILED SHELLFISH
Half Kona Lobster  55

1/2lb King Crab  59

Scallops  35

TOPPINGS 
Smoked Blue Cheese Crumble  8

Black Truffle Butter  12

Seared Hudson Valley Foie Gras*  30

A C C O M PA N I M E N TS Side Dishes

ROASTED ASPAR AGUS . 18 
Béarnaise, Espelette 

SAUTÉED MUSHROOMS . 20 
Shoyu Glaze

BLISTERED GREEN BEANS . 17 
Szechuan Sauce, Fried Garlic

BLACK TRUFFLE MAC N CHEESE . 23 
Parmesan, Chives

POTATO GR ATIN 'CARBONAR A' . 18 
Smoked Bacon, Three Cheese Mix

Garlic Streusel

First Course
PLEASE MAKE ONE SELECTION

 CHOP CHOP WEDGE  
Bacon, Tomato, Egg, Red Onion

 Blue Cheese, Buttermilk Ranch 

AHI CRUDO
Crispy Onion, Jalapeño, Roasted Garlic Ponzu

DASHI-POACHED SHRIMP COCKTAIL
Wasabi-Cocktail Sauce 

TRUFFLE CAESAR  
Maui Onion Crema, Garlic Streusel

Tempura White Anchovy

SWEET POTATO BISQUE
Crème Fraîche, Caramalized Mac Nut,Brown Butter Streusel

' INSTANT' BACON
Kurobuta Pork Belly, Tempura Oyster, Soy Glaze

ROASTED JIDORI CHICKEN

MISO-BROILED CHILEAN SEABASS

 BIG GLORY BAY KING SALMON

dessert Course
PLEASE MAKE ONE SELECTION

BASQUE STYLE CHEESECAKE 
Caramalized Apples, Cinnamon Pastry Cream

CHOCOLATE BOMB
Caramel, Brown Butter Streusel, Toasted Mac Nut

TRIPLE-SEARED A5 JAPANESE WAGYU STRIPSTEAK *  4oz + 75  /  8oz + 125

Yuzu Kosho, Sunomono Cucumber, Wasabi, Ponzu

20 OZ . PRIME BONE-IN RIBEYE
SUPPLEMENT + 24 

PÉRIGORD BLACK TRUFFLE GNUDI 
Whipped Ricotta, Aged Parmesan

SUPPLEMENT + 49

MAIN COURSE SERVED WITH: GARLIC FRIED RICE, WHIPPED POTATOES & FRIED BRUSSELS SRPOUTS FOR THE TABLE


