
 
 
 
 
 
 

 
 

Cold Appetizers 
 

Beet’s & Yogurt   10 
Goat Cheese | Greek Yogurt | Radish 
Mint | Toasted Pistachio | Pepper | Orange 
 

Burrata           14 
Heirloom Tomatoes 
Shallot Marmalade | Fruit | Mint  
Toasted Pepitas 
 

Crudo*                               25 
Blue Fin Tuna Loin 
Orange | Fresno | Radish | Soy Sauce 
Micro Greens | Chives | Lime 
Add Royal Oscietra Caviar +18 
 

Smoked Beef Tartare*        28 
Grilled Brioche | Lemon | Pecorino 
Extra Virgin Olive Oil | Chives 
Smoked Cured Egg Yolk 
Add Royal Oscietra Caviar +18 
 

Foie gras Torchon*            36 
Toasted Brioche | Fig Jam 
 
 

Hot Appetizers 
 

Ricotta Dumplings  12 
Black Pepper Sauce  
 

Roasted Cauliflower  10 
Anchovies | Almonds | Mint 
Pepper Flakes | Onion | Garlic 
 

Berkshire Pork Belly  21 
Apples 2 ways | Pork Jus 
 
 
 
 

 
 
 

Entrees 
 

Hand Made Pasta 

Spaghetti alla chitarra       18 
House Bolognaise | Pecorino | Chives 
 

Agnolotti          21 
Berkshire Pork Belly | Egg Yolk | Pecorino 
Chives | Black Pepper | Garlic 
 

Girasoles         32 
Dungeness Crab | Peppered Cream Sauce  
Chives | Mascarpone | Pecorino 
 

From The Sea 

Scallops*         46 
Smoked Bacon | Capers | Sweet Potato Purée 
Sweet Potato Hash 
 

King Salmon*         38 
Ora New Zealand Salmon | Confit Leeks  
Salmon Roe | Citrus Beurre Blanc 
 

Whole Branzino*        36 
Lemon | Livornese Sauce  
 

From The Land 

Jidori Airline Chicken       25 
Wild Mushroom Potato Risotto  
Pecorino | Rosemary Oil 
 

Duck Breast*         42 
Hudson Valley | Honey Gastrique | Roasted 
Carrots | Carrot Purée | Hazelnuts 
 

WE ARE PROUD TO SUPPORT LOCAL FARMS, RANCHES & 
SUSTAINABLE PRACTICES. THESE ITEMS MAYBE SERVED RAW OR 
UNDERCOOKED * 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 * 

*20% AUTOMATIC GRATUITY ON ALL PARTIES 0F 6 OR MORE* 

 

 

Signature Cuts 
Bone-in pork chop*  48 
Berkshire Pork | Miso Jus 
Smoked Stone Fruit | Mustard Greens 
 

Short Rib*    52 
Morgan ranch Wagyu | Cauliflower Purée 
Horseradish | Black Garlic  
Crispy Onion | Shitake Mushrooms 
Demi-Glace  
 

Beef Wellington*   66 
Prime Filet mignon | Wild Mushrooms 
Prosciutto | Demi-Glace  
*Limited Availability*   
 

34 Oz Tomahawk*.               140 
Morgan Ranch Wagyu  
Black truffle Butter | Pomme Frites 
 

Striploin*    70 
Prime 14oz | Parsnip Purée | Asparagus  
Au Poivre Sauce 
 

Chefs Offerings 
All Guests Must participate 

 

Tasting Menu          150 
Seven Courses of Chefs favorites 
Throughout the Menu 
 

Wine Pairing      2oz/3oz           
Chef’s Choice *         95/130 
BMF Selection**       150/225 
   

 
 
 
 
 


