RAW DBAR

5casona| Ogstcrs 15
Six Oﬂsters A la Mignonette or Rockefeller

New Z ealand Gireen LiPPccl Mussels 12
Steamed in Herbed Garlic & \White-\Wine Cream Sauce, French Stgle Countrg Breac[

Wild Cauglﬁt (J-10 Shrimp Cocktail 14
Four Chi”cc{ U~ io Shrimp with [ouse-Made Trac{itional Cocktail Saucc

Kcy Wcst Jonah Crab Claws 12
Light]y cracked Jonah Stonc Crab Claws with Remolac{c

Certified Natural Mcgcrs chc Tartar 10
Cognac, Capers, (Cornichans, Dﬁon Mustard with White T ruffle Cream and Crostini

Seared Duck Carpaccio i1
GraPe Seed Qil, Fistachios, [Fleur de Sal, Arugula Salad with Aged Balsamic \/inegar

SMALLFILATES

Pekin Duck Confit Bruschetta 14
Spiced Kumquat Compote, Foie Gras Demi Glace

Marylanc‘ Bluc Crab Cakc 11
LumP Bluc Crab with Tarragon Aioli

[ damame & Chiclcpca FFalafel Satag 9
Crémc Fraichc Cucumbcr Dl” Saucc, T omato, Cucumbcr, Conﬁt Garlic Clovcs

Langoustinc Stuﬁcd Crimini Mushrooms 12
Coconut M1”< and Lobstcr Roe Béchamel Sauce

5carccl Foie (Gras 15
Diced Aspic, Arugu!a Dressedin a Walnut Ol \/inaigrette and | oasted Prioche




