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Cocklail

CUPID’S ARROW 15
Stoli Raspberry Vodka, Fresh Raspberries &
Lemon Juice, Pink Sugar Rim

Sudtii
RED VELVET ROLL 22
Tuna and Salmon Sashimi, Snow Crab, Avocado,

Cucumber, Yuzu Kosho Mayo,
Beet-Pickled Tobiko, Micro Cilantro

WINE PAIRING: LUCIEN ALBRECHT, CREMANT D’ALSACE,
SPARKLING ROSE, FRANCE 12

/4;@,&6@%
BUTTER-POACHED SCALLOPS FOR TWO 30
Butter-Poached Scallops, Truffle Fingerling Potatoes,
Brown Butter, Lemon, Chives, Crispy Prosciutto
WINE PAIRING: DELAS FRERES, VIOGNIER, FRANCE12

Euntnées
PAN-SEARED ATLANTIC HALIBUT 46

Champagne Lemon Beurre Blanc, Cauliflower Purée,
Broccolini, Fresh Herbs

WINE PAIRING: PAUL BUISSE, SAUVINON BLANC,
LOIRE VALLEY FRANCE 15

12 OZ NEW YORK STRIP, OSCAR STYLE 56

Grilled New York Strip, Jumbo Lump Crab, Asparagus,
Bearnaise Sauce, Chive Mashed Potatoes

WINE PAIRING: 1853 OLD VINE ESTATE, MALBEC, ARGENTINA 16

Dessert Specal

S'MORE LOVE 12
Graham Cracker, Chocolate Cremeux, Toasted

Vanilla Meringue, Graham Crisp,
Raspberry Anglaise

Please note: Before placing your order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked meat or seafood may increase the risk of foodborne illness.



