
Please enjoy some of the great 
ingredients grown, 
raised and caught 

by our friends that share our 
commitment to serving great food. 

We feature their bounty on this 
evening’s menu. 

Oak Grove Plantations 
Eckerton 

Kernan Farms 
Phillips Farms 

Sheldon Farms 
Migliorelli Farm 
Paffenroth Farms 

Mountain Sweet Berry 
Red Jacket Orchards 

Berried Treasure 
Cherry Lane 

Churutabis Farm 
Satur Farms 

Four Story Hill 
Benton’s Country Ham 

Bloominghill Farm 
Evans Farmhouse 

Anson Mills 
Freddy Guys Hazelnuts 

3-Corner Field Farm 
Casa Caputo 

First Courses 

fish & shellfish 

Raw 
Fanny Bay Oyster (BC)  3. 
Island Creek Oyster (MA)  3. 
Beau Soleil Oyster (NB)  3. 
Salt Pond Oyster  (RI)  3. 
Bigeye Tuna  18. 

Cured/Marinated 
Octopus  18. 
Hamachi 18. 

meat 

Charcuterie 
Heritage Ham  17. 
Foie Gras Terrine  24. 
Wagyu Carpaccio  25. 
Pork Trotter  18. 

Roasted 
Foie Gras  28. 
Sweetbreads  18. 
Crispy Bacon  15. 

pasta 

Zucchini Agnolotti 
& Bottarga  14. 

Pork Ravioli 
& Steen’s Cane Syrup  13. 

salads 

Mixed Lettuces  10. 
Beets & Tarragon  13. 
Arugula & Lemon 12. 
Heirloom Tomato  18. 
Frisée & Pancetta  12. 
Butter Lettuce 

& Six-Minute Egg  13. 

Main Courses 

fish & shellfish 

Roasted 
Striped Bass  28. 
Monkfish  29. 
Diver Scallops  30. 
Daurade  28. 

Braised 
Swordfish  29. 
Halibut  34. 

meat 

Roasted 
Pork Porterhouse  40. 
Chicken  29. 
Rouen Duck  43. 
28-Day Dry-Aged Sirloin  50. 

Braised 
Pork Shank  34. 
Beef Short Rib  34. 

for the table 

28-Day Dry-Aged 
Côte de Boeuf  120. 

Roasted & Braised 
Suckling Pig  82. 

Side Dishes 

vegetables 

Roasted 
Fairytale Eggplant  12. 
Tokyo Turnips  11. 
Baby Carrots  12. 
Shishito Peppers  11. 
Cippolini Onions 9. 

Sautéed 
Swiss Chard  9. 

Braised 
Romano Beans  9. 
Corn 9. 

mushrooms 

Roasted 
Oyster  12. 
Hen of the Woods  15. 
Trompette Royale  12. 
Baby Shiitake  12. 
Chanterelles  18. 

potatoes 

German Butter Ball  9. 
Purée  9. 
Gratin  11. 
Gnocchi 10. 

grains 

Corn & Bacon Risotto  13. 
Polenta  11. 

Chef Tom Colicchio 
Chef de Cuisine James Tracey 
Friday, September 03, 2010 

Please inquire about Private Dining.


