FROM THE GRILL

All our meat are Chairman Reserve and served with Portobello mushroom and Provencal

tomato
8oz Fillet Mignon* 56
Red wine sauce
80z Tournedos Rossini* 55
ToPPccl with black truffle and foie gras
100z Skirt Steak* 27
Served with chimichurri sauce marinated and grilled
120z Bone in Filet Mignon* 69
with Truffle sauce
140z New York Strip* 4+
Red wine sauce
140z Veal Chop Milanese * %6

Pounded and breaded served with arugula, fresh Roma tomato, shaved parmesan,

toPPecl with Pomodoro and melted Mozzarella

200z Grilled Rack of Lamb* 42
Parmesan herb CrUSth ancl recl wfne sauce
220z Bone in Ribeyc * 62

Cooked to Pcr?cction, served with red wine sauce

SIDES

To SUPP/C‘mC‘ﬂf L/OUF main course

Home Made French Fries 8 Truffle Mac and Cheese
Potato Gratin 10 MaPlc Sweet Mash Potato
Sautéed Fingerling Potatoes 8 wild Mushroom Fricassee
Sautéed Garlic SPinach 8 Lobster Mash
Grilled AsParagus 12 Baked Potatoes and
condiments
Truffle Fingerling Mashed 22 Edamame puree
Potato
SAUCES

Truffle + Champagne 2 Lemon CaPer
Red Wine 2 Green PePPer Corn 2 Lobster
Mushroom 2 Lemon Vierge 2 Chimichurri

CHAPEAUX

Rossini 16 Lobster Butter 5 Gorgonzola 5




