
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Caviar Menu 
 

Caviar Service for two 
 

 

Sorbet Intermezzo 
 

 

Steak Tartar 
or 

Escargot 
 

 

Bucatini Pistou Pasta with Seared Scallops 
 

 

Boozy Affogato Dessert 
or  

Baked Apple Tartin 
 
 

 
The Grazing Menu 

 

Grilled Noble Bread Service 
 

 

Hot Spanish Garlic Shrimp 
 

 

Try any two or three of your favorite side dishes 
(example) 

Duck Fat Fries ● Truffled Risotto ● Au Gratin Potatoes 
 

 

Dover Sole …split for two 
or 

The Porterhouse Prime Steak …split for two 
 

 

Flaming Bananas Foster for two 
or 

Baked Apple Tartin …split for two 
or 

Split a Gelato Sampler 
 

The French Country Menu 
 

French Onion Soup 
or 

Rene Winter Country Salad 
 

 

Seared Hudson Valley Foie Gras 
or 

Bucatini Pistou Pasta 
 

 

Dover Sole à la Meunière 
or  

Roast Rack of Lamb 
or 

Chicken Veronique 
 

 

Flaming Bananas Foster for two 

 
 

Traditional Steakhouse Menu 
 

Grilled Noble Bread Service 
 

 

Cacio e Pepe Pasta 
or  

Lobster Bisque 
 

 

Vanilla Braised Wagyu Beef Cheeks 
or  

Steak & Lobster 
or  

Chilean Sea Bass 
 

 

Vanilla Bean Crème Brulé 
or  

Gelato Sampler 
or 

Flourless Chocolate Torte 
 

CHEF’S MENU SUGGESTIONS 
These menus are only suggestions to help you with your choices.  Customize any of these menus to fit your tastes.   

All pricing is Á La Carte    …add fresh black truffles, shaved tableside, to any dish  (15 grams  $55.00) 

 

FRENCH WINTER TRUFFLES ARE HERE! 
Four Coarse Prix Fixe Menu (Below) $132.00  ...add fresh black truffles, shaved tableside  (15 grams  $55.00) 

 
GRILLED NOBLE BREAD SERVICE 

 

FRENCH ONION SOUP 

 

Choose one please:  BUCATINI PISTOU PASTA   or   CACIO E PEPE PASTA (Black Pepper Pasta) 
 

  SORBET INTERMEZZO   
 

Choose one please:  DOVER SOLE À LA MEUNIÈRE   or   PRIME RIBEYE STEAK 
 

 

Any variation will revert to - Á La Carte pricing 


