
NYC Restaurant Week Summer 2018  |  $42

A p p e t i z e r s
(choice of)

Roasted beet salad (v)
Ginger-grapefruit, goat cheese mousse, arugula, balsamic reduction, candied nuts

Smoked salmon chowder
Herbed croutons

Caesar salad
Romaine, croutons, parmesan, anchovy dressing, deep fried poached egg

E n t R E E
(choice of)

Ginger crusted halibut 
Sautéed corn, Enoki mushrooms, peanut-miso sauce

Herb Roasted Chicken
Sautéed squash, cream poached yukon potato, roasted poblano sauce

Grilled Maitake Steak (v)
Summer vegetable risotto, parmesan bubbles

D e s s e r t
(choice of)

Honey Semifreddo 
Sesame meringue, fresh berries

Chocolate Crème
Orange confit, banana ice cream

A 20% gratuity will be added to parties of 6 or more.     /     Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

July 23–Aug 17


