\
STEAKHOUSE

TASTING MENU | 150
ADD WINE PAIRING | 59

Black Truffle Cheese Fritters*

Tuna Tartare*
Avocado, Spicy Radish,

Ginger Marinade

Parmesan Risotto %) V¥
Roasted Maitake, Herbs

Grilled Filet Mignon* @
&
1, Roasted Maine Lobster*

Warm Chocolate Cake*
Caramel Ice Cream

FOR THE ENTIRE TABLE ONLY.

¥ VEGETARIAN ®* GLUTEN FREE

* These items may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness, especially if you have certain medical conditions. If you have a

food allergy, please speak to the chef, manager, or your server.

Executive Chef | JACQUES QUALIN General Manager | FRANK ARMANETTI



