
First Course 

fish & shellfish 

Raw & Marinated 

Coromandel Oyster (nz) 3. 
Kumamoto Oyster (ca)  3. 
Kusshi Oyster (wa)  3. 
Malpeque Oyster (pei)  3 

meat 

Roasted 

Quail & Wild Blueberry 16. 

Veal Sweetbreads  18. 

salads 

Mixed Baby Lettuces 
& Radishes 10. 

Wild Arugula & Parmesan  12. 

Mâche, Pluots & Hazelnut  14. 

Dandelion Greens 

& White Anchovy  12. 

Baby Beet & Gorgonzola 14. 

Heirloom Tomato 

& Aged Balsamic  16. 

Main Courses 

fish & shellfish 

Roasted 

John Dory 
& Espelette  26. 

Alaskan Halibut 
& Chorizo  20. 

Barramundi 
& Fresh Chickpea 22. 

Diver Sea Scallops  24. 

meat 

Roasted 

Quail & Wild Blueberry 31. 
Farm Chicken  27. 

Berkshire Pork  24. 

Skirt Steak  32. 

Braised 

Beef Short Rib  32. 

salads 

Craft Cobb Salad  22. 

Sirloin, Gorgonzola & Arugula 23. 

sandwich 
Beef Short Rib & Gruyère 16. 

for the table 

35 Day Dry-Aged Sirloin 22 oz. 54. 

Side Dishes 

vegetables 

Roasted 

Asparagus  11. 

Baby Carrots  10. 

Market Onions 10. 

Flowering Squash  10. 

Braised 

Sweet Corn  10. 

Sauteed 

Haricots Verts  10. 

mushrooms 

Roasted 

Oyster  12. 

Shiitake  12. 

Trumpet Royale  12. 

Hen of the Woods 15. 

Assorted Mushrooms  16. 

potatoes & grains 

Yukon Gold Purée 9. 

Roasted Pee Wee 10. 

Anson Mills Grits 

& Cheddar  10. 

Chef/Owner Tom Colicchio 
Chef de Cuisine Anthony Zappola 
Friday, September 03, 2010 
Private Dining Available


