
S I D E S

C R E A M E D  S P I N A C H  12

béchamel, parmesan  

P O M M E  P U R É E  16

demi-glace, chives

D U C K  F R I E D  R I C E  20

duck confit, tare, green onion,  
crispy shallot

C A R R O T S  13

brown sugar glaze, marjoram, hazelnut

A S P A R A G U S  18

prosciutto, parmesan, green goddess

L O B S T E R  M A C  32

mornay, herb breadcrumb, chives

P O T A T O  W E D G E S  13

hand-cut kennebec potato, steak salt

B R U S S E L S  S P R O U T S  13

sweet chili sauce, cilantro 

B R O C C O L I  14

cured egg yolk, tonnato,  
spiced kennebec chips 

W I L D  M U S H R O O M S   19

shallot, thyme, madeira

Executive Chef Corrin Ellis
Consuming raw or undercooked meat, seafood, and eggs may increase your risk of food borne illness.

D E V I L E D  E G G S  18

siberian baerii, chive

F R I E D  C H I C K E N &  
C A V I A R  22

siberian baerii, chive, crème fraîche 

L O B S T E R &  
C A V I A R  T O A S T  85 

maine lobster, siberian baerii, tobiko, 
toasted brioche, herbed chevre

C A V I A R  T R I F L E  275

imperial, royal, and special lot osetra, 
kennebec potato chips, garnish 

C A V I A R

T O  S T A R T

S E A R E D  F O I E  G R A S  35

poached pear, baklava, walnut tuile

S T E A K  T A R T A R E  23

egg yolk  jam, capers,  pickled mustard 
seeds, lemon, sourdough toast

R O A S T E D  
B O N E  M A R R O W  25

mint chimichurri, fresno, pickled shallots

L O B S T E R  C O R N D O G S  18

mustard crème

B U R R A T A  22

xo sauce, cured tomato, sourdough toast

T U N A  C R U D O  18

grapes, serrano pepper, lentil cracker,  
finger lime 

S H R I M P  C O C K T A I L  20

tango cocktail sauce

C R A B  C A K E  34

lemongrass beurre blanc, swiss chard

O Y S T E R S  26

pearl mignonette, tango cocktail sauce
ADD “DIRTY” OPTION  +20

S A L A D S

C A E S A R  16

baby romaine, castelfranco, baby gem, 
treviso, lemon, boquerones, fiore sardo

T H E  W E D G E  20

stilton, benton’s bacon, ranch, oven-dried 
tomatoes, pickled red onion

P A S T A

T A N G O  B O L O G N E S E  32

pappardelle, whipped burrata, foie gras

F R U T T I  D I  M A R E  48

spaghettini, oven-dried tomatoes,  
herb-citrus breadcrumbs 

C A C I O  E  P E P E  22

spaghettini, black pepper
ADD SHRIMP  +18

M A I N S  &
L A R G E  F O R M A T

H A L F  C H I C K E N  38  

roasted root vegetables, black figs, jus

R A I N B O W  T R O U T  30

spiced labneh, cauliflower cous cous,  
pine nuts, green onion

W H O L E  R O A S T E D  D U C K  140  

garlic hoisin, bibb lettuce, miso mustard,  
fried rice, crispy confit

F I L E T  54

8oz, Allen Brothers

N Y  S T R I P  180

16oz, Westholme AU Wagyu

R I B E Y E  150

16oz, Westholme AU Wagyu

A 5  35/oz

4oz minimum, Hokkaido

S T E A K S

L A M B  R A C K  56                     P O R K  C H O P  32 
8oz, Allen Brothers                            12oz, Pederson Farms

B O N E - I N

stilton butter  6
blue crust  10 

au poivre  15 

bordelaise  19

chasseur  20

seared foie gras  25

oscar style  28

lobster  MP

A D D I T I O N S


