
cognac, pimento dram, cardamom, lemon, Cava                                                    15

30G ISLAND CREEK WHITE STURGEON CAVIAR                                       110
crème fraîche, traditional accompaniements

NV Camille Saves ‘Carte Blanche’ Premier Cru, Bouzy France,  375ML                    61                                 

braised escarole                                                                                                                             25

‘20 Au Bon Climat Chardonnay, Santa Barbara County, CA                                        16           

spiced apple glaze, rosemary potatoes                                                                                     22

‘18 Clemens Busch ‘Marienburg’ Riesling Kabinett, Mosel Germany                          20                                                                         

holiday lunch specials
sleigh ride

lobster bread pudding

warm cookies and milk                                                                    10

smoked ham steak

*Consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs may increase risk of foodborne illness. 
Please inform your server if you or any member of your 

party has a food allergy or sensitivity.

caviar service

bibb lettuce salad

 cauliflower, mushroom                                                                                                                12

‘19 Domaine J. Cecillon ‘Divona’ Cidre, Sevignac, France,  330ML                              16                                                                  

curried squash soup

apple, walnut vinaigrette                                                                                                            12                                             

‘18 Famille Lieubeau ‘Confluent’, Muscadet Sèvre et Maine, France 330ML              16

Alcove



