
CASTELVETRANO OLIVES

citrus | fleur de sel | 6

CHARCUTERIE  BOARD

lady edison ham | chicken liver mousse | foie gras | 1/12 | 3/30

OCTOPUS

romesco | green chorizo | sweet corn | 22

AGNOLOTTI

chestnut | sage | fontina | 23

KUROBUTA PORK

jimmy nardelo peppers | perserved plums | 33

DELICATA SQUASH

farro | pomegranate | persimmon | 21

CROQUETAS

gruyère | black truffle | vinegar powder | 14

*OYSTERS

prosecco mignonette | 6/16 | 12/30

CORNBREAD MADELINES

jalapeño | honey butter | 8

RUTABAGA SOUP

white miso | new hampshire maple syrup | 13

CHICKEN

papas bravas | spiced jus | salsa verde | 29

HEIRLOOM BEETS

citrus | quark | puffed rice | rye crisp | 18

CHICHARRÓN

cheddar powder | espelette | 8

MARKET SALAD

pecorino | hazelnuts | white balsamic | 17

MONKFISH MEUNIÉRE

shellfish minestrone | harissa | cannellini beans | M/P

CHARRED BRUSSEL SPROUTS | 9 | PAPAS BRAVAS | 9 | 



We pride ourselves on supporting local farmers who 

sustainably farm our produce, seafood, and meats.  

Thank you to our partners who help make serving our 

guests delectable food a reality.   

AGRI EXOTIC 
BALTHAZAR BAKERY  

COUNTER CULTURE COFFEE 
ELYSIAN FIELDS FARMS  

F. ROZZO & SONS 
GREEN CIRCLE FARMS  

HUDSON VALLEY DUCK FARMS  
IN PURSUIT OF TEA 

MSGR. MCGOLRICK FARMER’S MARKET  
MURRAY’S CHEESE  

NORWICH MEADOW FARMS  
NUESKE FARMS  
PAT LA FRIEDA 

PETROSSIAN CAVIAR 
PRIME FOOD DISTRIBUTORS  

REGALIS FOODS 
SNAKE RIVER FARMS 

UNION SQUARE FARMER’S MARKET  

| A ROOM 11 PRODUCTION |

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 
a 20% gratuity will be added to checks for parties of 6 or more
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