
*con sump t i on  o f  r aw  o r  unde r c oo ked  mea t ,  f i s h ,  eggs ,  o r  sh e l l f i s h  may  be  ha rm fu l  t o  y ou r  h e a l t h .   

                                                                                                                      
 
  
 
 
 
  

FRIES 
Gravy Fries            12   Cheese Fries Maracz       12 
chicken jus                      pickled chiles 
Fries Mansour       12   Cheese Fries Américaine   12 
au poivre & gruyere           smoked cheddar 
Korean Fries      12   Truffle Fries    17 
kimchi                            parm & chives 
Fries         9 
 
 

 

RAW BAR 

 

CURRIED MUSSELS    24 

CEVICHE OF THE DAY*   25 

SMOKED FISH DIP              21 

“LOS TRES”               63 

STONE CRAB CLAW             AQ 

½  DOZ  OYSTERS*              29 

SHRIMP COCKTAIL   5PC/ 7PC  23/29 

ALMOND PETITE PLATEAU*            104 

ALMOND PLATEAU ROYALE*            152 
 
 

PLATS DU JOUR   

 MONDAY      MEATLESS 

 TUESDAY       TACOS 

 WEDNESDAY     KEBAB 

 THURSDAY          R ISOTTO  

 FRIDAY      SCAMPI 

 SATURDAY             LAMB  
  
 

 

 
STEAK FRITES 

  DRY AGED NY STRIP – truffle butter 61 
  GRASS FED SKIRT STEAK - au poivre  47 
  PETIT FILET - chimichurri   51 
  
 

 

ENTRÉES      
 

SPAGHETTI  WITH LOBSTER  cherry tomatoes, basi l ,  lobster butter ,  hadaya aleppo, scal l ions       49 

ROAST CHICKEN  crushed potatoes , natural sauce,  diane’s  greens                 36 

HOUSE MADE CAVATELLI  veal & pork sausage, rapini ,  pecorino,  tomato           37 

FM  MEATS GRASS FED HAMBURGER OR TURKEY BURGER DELUXE  b&b pickles , twice fr ied f r i tes       29                                                                  

MUSSELS &  FRIES                    39 

KOREAN STYLE SHORT R IBS  s t icky rice & wheatberries,  house funked kimchi ,  gr i l led scal l ion       42  

LE GRAND MACARONI &  CHEESE prosciutto , winter truff les                         43 

KELLY &  ERIC ’S CATCH OF THE DAY something fr ied, roasted, gri l led, pickled,  and/or fermented     42 

RED W INE BRISKET shawarma carrots ,  crispy di l l  potatoes ,  apricot ,  beef  jus          44 

 

 

       

 

APPETIZERS 
 

GREEK SALAD  bedner’s tomatoes, kai kai let tuce,  cukes,  pickled onions , smoked fe ta (v)       21  

BRUSSELS SPROUTS HOT &  COLD  in the style of  caesar salad            23 

STEAMED MUSSELS shal lots ,  garl ic ,  pars ley,  whi te wine,  sourdough           21 

ESCARGOT pernod/garl ic/fennel  croutons               21 

GEM LETTUCE COBB SALAD holman’s 9-minute egg, diane’s pickled beans,  avocado, smoked ranch       25 

MEZZE PLATTER FOR TWO beet hummus,  toum, carrot ghanoush , fa lafel ,  ol ives ,  pi ta (v)        39 

BEEF WONTONS  kimchi mayo, chi l i  crisp                    25 

KAI  KAI ’S CARROT &  BEET SALAD pickled papaya,  arugula , fermented carrot dressing       22 

 

April 25, 2024 

 

SHAREABLE – SIDES 

Citrus Cured Olives (v)   11  Sauteed Greens (v)   14 

Roast Garlic Crushed Potatoes (v) 14  Kimchi Fried Rice   14 

Macaroni & Cheese (v)   14        Brussels w/ Pickled Chiles (v)  14 

Gratitude Garden’s Shrooms (v)  16        Sweet Chili Papas (v)                    

Shishitos w/bonito flakes  14 

 

 

  

WE  COMPOST  &  RECYCLE .  WE  SOURCE  LOCALLY .  


