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STEAK AND EGGS 346

ARLD BRUNCH BURGER $3z

LOBSTER ROLL $38

TOAST 25

CAYIAR MINI LOBSTER ROLL
50
LOBSTER AYOCADD

8G KALUGA CAVIAR, MAINE LOBSTER, MAYOD), CELERY,
DUON MUSTARD, TRUFFLE SHOE-STRING FRIES, TOAST 32
POTATE BREAD CHICKEN &

WAFFLES 26

CAYIAR AND POTATO CHIPS 50
13G KALUGA CAVIAR, CREME FRAICHE, LEMON ZEST,
CHIVES, HOMEMADE POTATO CHIPS

CAYIAR MARTINI 35
4G KALUGA CAVIAR, DILL aND FENNEL INFUSED
VODKA

M. HASLINGER CHAMPAGNE
BRUT 50
WHEN PURCHASED WITH & CAVIAR SELECTION

FISH AND CHIPS 22
BREADED LOCAL FLOUNDER, CRISPY POTATO
SCALES, SWEET TARTAR SAUCE

CRAB CAKE 28
JUMBC LUMP CRAE, FRISEE, PRESERVED LEMON,
CAPER TaRTAR SAUCE

TUNA CRUDD 24

BLUEFIN TUNa, AvGCADO PUREE, PICKLED
VEGETABLES, KW, FONZU, SALMON ROE, MICRO
HERBS

WAGYU BROCHETTA 30
KOREAN MARINATED WAGYL, SHISHITCI PEPPERS,
CRUMBLE SPICY PEANUTS, Wa54BI PEAS, WaSABI
AloLI

GRILLED OCTOPUS 28
SPANISH OCTCOPUS, ROMESCO SAUCE, HASSELBACK
FINGERLING POTATOES, MINT GREMOLATA, GARLIC
cHIP

BAKED CLAMS 19
LITTLE NECK CLAMS, BACON, ANCHOVIES, PANKO
BREAD CRUMBS, LEMON

BAKED STUFFED

ARTICHOKES 33
LOBSTER, JUMBO LUMP CRAB, PANKD, LOBSTER
BUERRE BLANC, HERB CIL

DUCK L"ORANGE 24
DUCK CONFIT LEG, ORANGE BROLEE, WATERCRESS,
FENNEL, DRIED CRANBERRIES, LEMON VINAIGRETTE,
ORANGE GLAZE

SALAD.

TARLO SALAD 26
WATERMELON, ARUGULA, CORN, FETA CHEESE, AVOCADO
PUREE, FIGS, CRAB MEAT, LEMON BASIL VINAIGRETTE

BURRATA SALAD 22

CREAMY BURRATA, CILANTRC, PEACHES, HONEYDEW
MELON, TOASTED ALMONDS, FRISEE, LEMON
VINAIGRETTE

WEDGE SALAD 20

ICEBERG LETTUCE, CHERRY TOMATQES, RED ONIONS, BACON
LARDONS, CRUMBLED BLUE CHEESE AND A CREAMY
ROQUEFORT DRESSING

CAESAR SALAD 19
HEARTS OF ROMAINE, SHAVED PARMESAN CHEESE, CROUTONS
AND & CREAMY CAESAR DRESSING t

BEET SALAD 20
ROASTED BEETS, MINT PESTO, PICKLED STRAWBERRIES, CARA
CARA ORANGES, GOAT CHEESE, MARCONA ALMONDS,

| ROASIED SHALLOT VINAIGRETE
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PANCAKES 15

CLASSIC EGGS
BENEDICT 24

SHORT RIB HASH 30

YEGETABLE
w OMELETTE 20

% BUICHERBOMRD
ORTERHOUSE FORA-¥¢

165
400z, 6O DAY PRIME DRY AGED

FILET MIGNGN 75
1007, PRIME

RIBEYE 8s
24,01 COWBOY., 35 DAY PRIME DRY
AGED

SKIRT STEAK &5
1602, PRIME

NY STRIP 72
1407 BONELESS, PRIME

Lobster Tait M/P
Paivre 8, Truffle Butter 8, Bone

CRAB UMELET 30

ROASTED CHICKEN 34
HALF ROASIED CHICKEN, DUCK FAT SCALLOPED,
POIATO, SHIME & MUSHROOM, SAUTEED
BROCCOLIN, CHRUS CHICKEN LS

PORK CHOP 52
PAN-SEASED, SLICED SPICY CHERRY PERPERS,
GRILLED ASPARAGUS

RACK OF LAMB 70

COLORADC LAMB. PISTACHIO AND #NT CRUS1,
FIRGERLING POIATOES, RANBOW CARROTS, LAMS
1S, HERB CiL

KING DYSTER MUSHRIDM
33

PAN-SEARED KING CYSTER MUSHROOM,
BUITERNUT SCUASH PUREE, PEARL OMION, FRISEE
POMEGRAMATE, ORANGE SUPREME, CHAMPAGNE
VINAHGRE I TE

BEEF BOURGUIGNON POT
PIE 42

BRAISED SHORT RIS, RED WINE, POTATOES,
CARROTS, OMIONS, BACON, MUSHROOMS, BONE
MARROW

DUCK BREAST 44

DUCK BREASI, PARSNI PUREE, CRISPY BRUSSEL
SPROUIS, CHOCOLATE CHIP COGKIE CRUMBLE,
BLACKBERRY GASIRIQUE

FAROL SALMON, SHIOAD Saiab, FAEE0, CRaWOA, TOASTED
ALMONDY, PCKLED SUCUHMR, LIMON, DAL rOGuR1

HALIBUT 48

SEAFODND PLATEAU BaN-52R¢0, BLUGA LENTLS, SaUTEED KaLE, CRAMCE
LOBSTER, CRAB, SHRIMP EAST COAST OYSTERS, paLanL Basc
WEST COAST OYSTERS, CLAMS GRANDE 90
COLOSSAL 123 SHRIMP 44

P SLARED COLOISAL SHOmP, CORT CHEESE POLEINL,
EAST COAST OYSTERS 4 SAUTELD L2EKS, CHOARS, Cal ABRAN CHLI CHIMCHURRI
BER ECE

WESLT COAST OYSTERS 5
PER PECE

LITTLE NECK CLAMS 3
PER PRCY

LOBSTER COCKTAIL M/P
JUMBO LUMP CRAB 25

SHRIMP. COCKTAIL 7

= PERPC
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PASTA

LOBSTER PAPPARDELLE 50
PAPPARDELLE PASTA, LOBSIER CAEAM SAVCE, WHOLE MARE
LOBSIER, BUSTERED CHEARY TOMATOES, PARMESAN,
ANCHOVY 8READ CEUMBS, FOESH BASIL

TGRCHETTO PASTA 43
HOMEMADE TORCHETTO PASTA, PESTO, PANCET T, CHERSY
TOMATORS, GRILLED $eRiD, $DESH BaSIL

BRT AGED SHORT RIB RAGU
41
DAY AGED SHORT RIS, PACHHER PasTa, WLD MUSHIOOM,
VEAL DEMI, RED WIHE, PARMESAN
r.

SEARED TUNA 46
SUS GRADE UM, LB, AVOCADO, FLamtL, FRISEE,
VASSION 11G, CUCUMAER, PONZU GLATL, PRI MUTS

CHILEAN SEA BASS 56

LEMONGRASS COCOMIT Cotam SaUCE, SaUTEED LELKS,

KITCHEN

MAC & CHEESE
SINK 15 RADIATORE PASTA
TOSSED WITH 4
AN L BECHAMEL SAUCE MADE
gﬁlﬁgog:;ﬁc WITH GRUYERE, ASAGO
. MND PROW: N|
CONFIT AIOLL owone
Add lobster 22
FRENEH
FRIES 14 ghutgED
HAND CUT TRUFFLE. SPINACH 15
PARMESAN.
SAUTEED
BACOH -3 BROCOLINI 1B
APPLE WOOD

FRUIT PLATTER
12 SEASOMaL SLICED
FRESH FRUIT PLATTER

SMOKED BACON

Avocapo  §
HALF AVOCADO

* THIS ITEM MAY BE SERVED UNDERCOOKED CONSUM‘ING RAW OR UNCOOKED MEATS, POULTRY, SEAFGOD, SHELIFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD SORN ILNESS, ESPECIALLY IF YOU
HAVE CERTAUN MEDICAL CONDMIONS BEFORE PLACING YOUR ORDER, PLEASE NFCRM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD AUERGY ARLO 1S NOT A GLUTEN-FRIENDLY ENVIRONMENT



