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(select one)

CHARRED SPANISH OCTOPUS (GF, DF)
Cannellini Bean, Smoked Tomato Relish, Pistachio
Gremolata

CARROT TARTARE (GF, V)
Organic Carrots, Carrot Top & Herb Salad, Traditional

Accoutrements, Lentil Crisp

KUROBUTA PORK BELLY (GF)
Sweet Onion Soubise, Hudson Valley Apples, Maple
Bourbon Gastrique

% DOZEN CHILLED OYSTERS (GF, DF)
Champagne Vinegar Shallot Mignonette, Horseradish,

Lemon

WILD COLOSSAL SHRIMP COCKTAIL (GF, DF)
Robust Cocktail Sauce, Lemon Dijon Aioli

CHOPPED STEAKHOUSE SALAD (GF)
Iceberg, Cherry Tomato, Red Onion, Candied Pecans, Herb

Buttermilk Dressing, Smoked Blue Cheese, Applewood
Smoked Bacon

SPICY AHI TUNA (DF, GF)

Crispy Rice, Yuzu Smashed Avocado, Sweet Soy Reduction,
Cilantro

BABY GEM ROMAINE (VG)
Semolina Sesame Crouton, Parmesan Lemon Garlic

Dressing

(select one)

SEARED DAY BOAT SCALLOPS (GF)
Cauliflower Emulsion, Caramelized Cauliflower, Toasted Pine

Nuts, Pickled Shallots

PAN ROASTED WILD SALMON (GF)
Parsnip Purée, Roasted Baby Carrots

HUDSON VALLEY DUCK BREAST
Parsnip Puree, Roasted Root Vegetables, Pickled Turnips, Pinot
Noir Duck Reduction

MONGOLIAN GLAZED IBERICO PORK CHOP (GF)
Honey Chinese Mustard, Asian Pear Salad, Mint

480z PRIME PORTERHOUSE + $100
Served with Carrots and Mashed Potatoes

ROASTED ORGANIC HONEY NUT SQUASH (GF, V)
Coconut Jasmine Rice, Thai Red Curry, Toasted Cashews

120z CEDAR RIVER “NEW YORK STRIPLOIN” (GF)
Pastrami Crusted, Pickled Red Cabbage, Whipped Yukon Gold
Potatoes, Horseradish Whole Grain Mustard Sauce

RED WINE BRAISED SHORT RIB (GF)
Leek & Gruyere Potato Puree, Horseradish Parsley Gremolata

MURRAY’S HALF ROASTED CHICKEN (GF)
Roasted Root Vegetable Hash, Caramelized Pearl Onions,
Parsnip Puree, Dark Chicken Jus

480z PRIME TOMAHAWK RIBEYE + $100
Served with Carrots and Mashed Potatoes

(select one)

MOLTEN CHOCOLATE CAKE (GF)
Vanilla Bean Gelato

FRENCH APPLE TART
Vanilla Bean Gelato, Salted Caramel

TAHITIAN VANILLA CREME
BRULEE (GF)



