CMmhation

Obtsak & Oeafood

Apetizers

J umbo 5]’1 l"lmP Coclctail Ma rtini Scallion, avocado, jalapeno, tomato, cilantro, lemon juice

Sixteen

Al‘ll TU na Ta rtare cucumber slices, avocado, shallots, parsley, wasabi cream, ponzu sauce

Fourteen

SCasonal OyStC I'S Cilantro-jalapeno oil, spicy red sauce, shallots, scallion, fresh lemon juice

% Dozen: Eleven
1 Dozen: Eighteen

ari Iancl rab akcs Apple fennel salad, lobster nage reduction
Mary

Thirteen

Sca I"CCI Sca"ops Lemon Risotto, garlic dijon beurre blanc

Fourteen

53 UtC’Cd J umbo Sl'mmp White wine in a garlic lemon butter sauce

Sixteen

Man]’:attan Fllct Mignon Stcak Tartarc Tapenade, parmesan crostini

Fourteen

Ca |ama r l:rlttl Classic tomato dipping sauce, tartar sauce

Eleven

Roastcd Buttemut .Sq uash Ravioli Brown butter sage, honey-roasted pecans, shaved parmesan

Eleven

58 UtéCd E_XOtiC MUSI"II’OOI’I’]S Extra virgin olive oil, garlic white wine

Ten

eps.

Frcnclw Onion SOUP Caramelized onion, beef herb broth, crouton, gruyere cheese

Seven

COUSCOUS Cl‘liCl(Cﬂ Consommc’ Shaved carrots, julienned chicken, cilantro
Eight

T 5

Roastccl Fcar Mixed greens, goat cheese, honey-roasted pecans, balsamic vinaigrette

Nine
Manhattan Cacsar Hearts of romaine, baked parmesan herbed crouton, shaved parmesan, classic Caesar dressing
Nine
Ma nhatta n Mixcd GI'CCHS Dried cranberries, pine nuts, gorgonzola, raspberry vinaigrette
Eight
Ma nhatta n Ca PI'CSC Vine- ripened tomato, basil, pine nuts, red onions, balsamic essence, extra virgin olive oil
Ten
Ma nhatta n Bcct Goat cheese tartine, endive, watercress, walnut vinaigrette

Ten

Ba by Arugula & E_ndivc Salad Grape tomatoes, marinated red onion, hearts of palm, bacon, Champagne vinaigrette

Nine

For parties greater than five, a twenty percent service charge will be added.
We reserve the right to refuse service to anyone.
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Cl‘lilcan Scabass (8 OZ) Mango-glazed, served with turnips, baby carrots, & baby beets
Thirty-one
Manl'wattan Al’ll Tuna Tcta l(l Sauteed baby bok chay, ponzu sauce, wasabi mashed potatoes

Twenty-nine

CiOPPinO Shrimp, scallops, mussels, clams, fish, spicy marinara broth, parmesan crostini

Twenty-nine

N ew Z_calancl Klng Salmon Pan-roasted with sautéed fingerling potatoes, spinach, citrus saffron shallot marmalade
Twenty-eight

Mainc Lobstcr ( A ”J) White wine poached,served with roasted purple potatoes, sautéed vegetables, and clarified butter
Thirty-five

Classic Faclla Chorizo, clams, mussels, chicken, shrimp, fish, served with saffron Spanish rice, parmesan crosini
Thirty
Manl'wattan Sa utc’ccl Tigcr Sl‘lrlmP Garlic, diced tomatoes, white wine, lemon-butter sauce with linguine

Twenty-four

Wit (Game

Wllcl Roastcd BUFFaIO ]:ilct (8 oz) White Bean puree, sautéed arugula, herb-whipped potato, dijon pan sauce, sunburst squash
Forty-two

Wlld Vcnison Loin (8 oz) Yam gratin, sautéed sunburst squash, haricot vert, cognac pan sauce
Forty-three
Hcrb—Crustcd Wllcl Boar CI'IOP ( 12 oz) Sautéed asparagus, gorgonzola potato au gratin, baby carrots, blackberry demi glaze
Thirty-nine
Gm”ccl WllCl Ostrich Loin (8 OZ> Olives, milk-poached garlic, oven dried tomato, baby yellow squash, herb whipped potato

Forty-one

and
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All natural prime-cut
Manhattan NCW YOF‘( Stcak (Agec{ 28 c{ags, 12 OZ) Gorgonzola potato au gratin, seasonal vegetables

Served with a choice of sauce: Béarnaise, green peppercorn, demi glaze, raspberry gastrique, bordelaise
Thirty-one

Manhattan Frimc Klb ceye (Agecl 28 c]ags, ié oz) Lyonnaise potatoes, sautéed baby vegetables

Served with a choice of sauce: Béarnaise, green peppercorn, demi glaze, raspberry gastrique, bordelaise, chimichurri

Thirty-eight
Manhattan Fi|ct Mignon CAgeC{ 35 c{ags, io oz) Sautéed spinach and artichokes, potato puree, haricot verts

Served with a choice of sauce: Béarnaise, green peppercorn, demi glaze, raspberry gastrique, bordelaise
Thirty-eight

Kobc BCCF Fi|ct Mignon Uapanese Gradc A 5,8 oz) Roasted purple potatoes, sautéed vegetables

Served with a choice of sauce: Béarnaise, green peppercorn, demi glaze, raspberry gastrique, bordelaise
Please ask your server for price

Ku robuta FO r|< CI"IOP Braised new potatoes, sauteed baby vegetables, sour cherry butter sauce
Twenty-eight
Bonc-in BCCF Short Rlbs Slow braised, caramelized onion mashed potatoes, sautéed asparagus, natural jus
Twenty-seven
COlO rac]o Racl( OF Lamb Dijon & panko-crusted, gorgonzola potato au gratin, sautéed wild mushrooms, asparagus, cognac cream sauce
Forty-two

Morocca n~5PiCCd Gamc ch Saffron Basmati rice, orange & saffron butter sauce, stuffed with spinach and mushrooms

Twenty-four
OSSO BUCO (i 6 oz) Potato puree, sautéed asparagus, natural jus
Thirty
Fa n-roastcd HUCISOI’! Va”cg DUC‘( Brcast Gorgonzola potato au gratin, roasted baby beets, raspberry gastrique

Twenty-nine






