For The Table...

St. Louis Baby Back Bar-B-Q Ribs 14 Chicken Lollipops 10
asian cole slaw, pickled pineapple house-made bbg sauce, bleu cheese

Tempura Shrimp 18 Mini Kobe Corn Dogs 12
cumin, citrus, miso mustard oil, ketchup

Mussels Provencal 16 Tempura Calamari 14
garlic bread miso and sriracha glaze, citrus marmalade

Onion Soup 8

gruyere, spanish sherry, crouton

Jersey Tomato Gazpacho 7
mango, cucumber, cilantro oil

Parfait of Tuna and Salmon Tartars 13
creme fraiche, lemon and lime zests
with caviar supplement $10

Fried East Coast Oysters 14
lemon, parsley, remoulade, mustard seed pickled vegetables

Market Sashimi 15
wasabi créme fraiche, seaweed salad

Jumbo Lump Crab Cake 16
watercress salad, caper-piquillo pepper emulsion

Summer Pasta 12/23
seasonal accompaniments

Caesar Salad 9
herb croutons, cherry tomatoes, parmesan cheese

salad.mc 19
aged goat cheese, butter lettuce, bacon, sliced apples, walnut vinaigrette

Simple Salad 8
baby greens, shaved fennel, mustard vinaigrette




Yellowfin Tuna
mustard crust, jicama, haas avocado, grapefruit essence

Organic Salmon “BLT”
bacon chip, frissee, oven-dried tomatoes, white bean ragout

“Shrimpzilla”
lap chung, shrimp fried rice, bok choy, lobster dumplings

St. Louis Baby Back Bar-B-Q Ribs
asian cole slaw, pickled pineapple

Filet Mignon
bacon, bleu cheese, california watercress, potato pancake

*Organic Roasted Chicken
lemon, parsley, braised yukon gold potatoes, sautéed spinach

*28 Day Dry-Aged Bone-In Prime Ribeye
wild mushroom and yukon gold potato “hash”

Berkshire Pork Chop
chorizo, littleneck clams, roasted peppers, grilled eggplant

Eggplant Parmigian vegetarian
golden tomato confit, basil essence
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SIDES
sesame-glazed bok choy 6 whipped potatoes 6 grilled asparagus
garlic spinach 6 hand-cut fries 6 grilled corn

3 sides for $16
**add black truffles to any side $8

* from our wood stone oven

18% Gratuity will be added for parties of 6 or more




