
 
A PP ET I Z ER S  

A S I A N  C H I C K E N  S O U P        1 4   
c h i c k e n  d u m p l i n g s ,  e g g  a n d  c r e p e  n o o d l e  a n d  e n o k i  m u s h r o o m s  
 
TOWNHOUSE CAESAR SALAD   12  
 
MARKET SALAD 16  
goat  cheese ,  wa lnuts ,  app le ,  c r i sp  pota to ,  bacon  
and  “ f resh  sn ipped  herbs ”  

BURRATA MOZZARELLA & HEIRLOOM TOMATO SALAD 15  
bas i l  and  c i t rus  v ina ig re t te  and  focacc ia  c routons  

TRUFFLED FOIE GRAS TERRINE 19  
duck  conf i t  sa lad ,  t r io  o f  corn  and  soy  sa l t  

P R E T Z E L  C R U S T E D  C R A B C A K E  1 7  
t o m a t o  o r a n g e  c h u t n e y  a n d  p o p p y  s e e d  h o n e y  

C R I S P  &  A N G R Y  L O B S T E R   2 4  
c r i s p  b a s i l  a n d  l e m o n - c h i l i  s a u c e  
 
SEA SCALLOPS “BENEDICT”   16  
chor i zo  o i l  and  lobs te r  foam 

FLUKE SASHIMI  WITH RED CURRY COCONUT SAUCE  17  
g inger -soy  tap ioca  and  ja lapeños  on  p ink  h ima layan  rock  sa l t  

GRILLED QUAIL ,  PEACH & ENDIVE SALAD 15  
b l e u  c h e e s e ,  m a r c o n a  a l m o n d s  a n d  h u c k l e b e r r y  j u s    

S H R I M P  C A N N E L O N I  &  R O A S T  P R A W N        1 8  
p a n c e t t a ,  h o m e m a d e  r i c o t t a  a n d  t o m a t o  m i n t  j u s  
 
W A R M  E A S T  C O A S T  O Y S T E R S        1 5  
r o c k  s h r i m p ,  l e e k  f o n d u e  a n d  p r o s c u i t t o  
 
P A R F A I T  O F  B I G  E Y E  T U N A  &  S A L M O N  T A R T A R E S  17 
a p p l e s ,  p i n e  n u t s ,  h i j i k i  a n d  c r è m e  f r a î c h e  
WITH AMERICAN STURGEON CAVIAR –  supp .  15  

O S E T R A  C A V I A R  –  1 o z       1 4 5    
wi th  t rad i t iona l  cond iments ,  b l in i s ,  and  toas t   
 

 

 

 

 

 



 
MAIN  D ISHES 

C O R N  F L A K E  &  B L A C K  P E P P E R  S E A R E D  S A L M O N   29 
mar ina ted  baby  he i r loom tomatoes ,  g rapes ,  fenne l  and  c i t rus  sa lad  

LARGE PRAWNS & DAY BOAT SCALLOPS                        35       
v e g e t a b l e  p i n e a p p l e  f r i e d  r i c e  w i t h  s w e e t  c h i l i  s a u c e   

M U S T A R D  C R U S T E D  T U N A   32 
mosa ic  o f  waterme lon ,  avocado ,  wood ears  mushrooms and  
red  cur ry -coconut  d ress ing  

P A N  S E A R E D  T U R B O T  3 6  
spaghet t i  and  squash ,  vegetab le  conf i t ,   b lack  o l i ve  and  tomato  emuls ion   

THE LOBSTER “STEAK”  &  LAPCHUNG SAUSAGE         42  
g inger -app le- tu rn ip  purée ,  cand ied  lemon and b lack  honey  

R O A S T E D  S T U F F E D  O R G A N I C  H E N  W I T H  B A C O N  A N D  L O B S T E R   34  
asparagus  and  oven-dr ied  tomato  ragout  

H A N D M A D E  C A V A T E L L I  &  B R A I S E D  S H O R T  R I B S   29  
wi ld  mushrooms ,  mushroom ch ips  and  t ru f f le  mousse  

R O A S T E D  &  C R I S P Y  S E A W A T E R  S O A K E D  O R G A N I C  C H I C K E N              2 9             
whipped pota toes ,  summer  succotash  and  natura l  jus  

P E A N U T  B R I T T L E  D U C K  3 9  
crus ted  d rumst ick  conf i t ,  ga r l i cky  sp inach  and  ba lsamic  cher ry  gas t r ique  

“ B R O N X ”  S T Y L E  F I L E T  M I G N O N  O F  V E A L  &  V E A L  C H E E K  3 9  
sunchoke purée  and  f ig  rav io l i  

RACK OF LAMB & ROASTED OCTOPUS 37 
saf f ron  couscous ,  musta rd  and  moroccan g laze  

NEW YORK STRIP STEAK & BONE MARROW OXTAIL  STEW 36 
pota to  cake  and  horserad ish  c ream  

D R Y  A G E D  V E A L  P O R T E R H O U S E  F O R  T W O                        4 8  p e r  p e r s o n  
t h r e e  s i d e  d i s h e s  o f  y o u r  c h o i c e  
 

SIDE DISHES 8                    THREE SIDES 18 

CREAMED SPINACH                  
tableside shaved aged gouda 

BACON & EGG FINGERLINGS 
 

ROASTED VEGETABLE GRATIN         
smoked mozzarella 

 
TATER TOTS 

aji amarillo and scallions 
 

GRILLED ASPARAGUS 
chipotle piquillo mayonnaise 

 

TEMPURA ARTICHOKES               
sweet chili 

 

HEIRLOOM TOMATO SALAD 
 

STIR FRIED VEGETABLES  
 

WHIPPED POTATO 
 

 


