
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SIDES

HERBED FRENCH FRIES

MASHED POTATOES POT ROAST VEGETABLESJUMBO ASPARAGUS

CREAMED SPINACH ONION RINGS

SPUDS

BEEF TARTARE
Cornichon, Basque Chile, Dijon

BONE MARROW
Endive Marmalade,

Grilled Country Bread

CRAB CAKE
Sweet Peppers, Old Bay,

Whipped Aioli

FISH STICKS
Petrossian Caviar Beurre Blanc

APPETIZERS SALADS
CLASSIC CAESAR

Torn Croutons, Parmesan,
Anchovy Dressing

BIBB LET TUCE
Fine Herbs, House Vinaigrette

HEIRLOOM TOMATO
Peaches, Sweet Corn,
Red Wine Vinaigrette

HALF OR DOZEN OYSTERS
Black Pepper Mignonette, Lemon

SHRIMP COCKTAIL
Horseradish, Lemon, Cocktail Sauce

CLAM CEVICHE
Cucumber, Avocado, Dill, Saltines

HAMACHI
Sweet & Sour Tomatoes, Avocado,

Toasted Nori

COUPE DE LA MER
Chilled Seafood, Tomato-Clamato,

Lime, Avocado

PETIT PLATEAU
Oysters, Shrimp,

Scallop and Salmon Crudo

GRAND PLATEAU
Oysters, Shrimp,

Scallop and Salmon Crudo,
Surf Clams Ceviche, Crab Remoulade

RAW BAR

PARKER
HOUSE ROLLS

Vermont Butter, Sea Salt

SAUCES
Au Poivre | The Signature Reduction | Horseradish Crème Fraîche | Steak Sauce

STEAK CUTS

PRIME FILET MIGNON | 8oz

PRIME RIBEYE CAP | 8oz

PRIME NEW YORK STRIP | 14oz

PRIME CÔTE DE BOEUF | 32oz

CHEF ’S A5 WAGYU | 4oz

PRIME RIB
Koji-Pepper Rubbed, Au Jus, Horseradish Crème Fraîche

KING CUT
22 oz 

Bone-In Rib | Generous & Robust

QUEEN CUT
14 oz 

Center Rib | Balanced & Tender

ENGLISH CUT
10 oz 

Thinly Sliced Rib | Delicate & Refined

HOUSE SIGNATURES

ROASTED CHICKEN
Morels, Champignons de Paris, Sauce Vin Jaune

PORK CHOP
Rosemary, Honey, Garlic

WAGYU CHEESEBURGER
Comté, Pickles, Aioli

DOVER SOLE
Lemon, Brown Butter, Capers

SALMON PROVENÇAL 
Tomato-Castelvetrano Olive 

Beurre Blanc

CACIO E PEPE
Bucatini, Pecorino Romano, Pepper



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

COCKTAILS

CHERRY BLOSSOM
Rittenhouse Rye, Lime, Sakura Blossom 

Tea, Crème de Noyaux, Plum Lo-Fi Gentian

RIVIERA
Strawberry Infused Bacardi Rum, Lime, 

Manzanilla Sherry, Vanilla Lactic

ARBOR
Beefeater 24 Gin, Lemon, Green Apple, 

Celery, Bell Pepper

APERITIF

CLASSIC
Sipsmith Gin or

Absolut Elyx

VESPER
Grey Goose, Monkey 47 Gin, Agrumato Olive Oil,

Fino Sherry, Olive Brine

WHITE COSMOPOLITAN
Kumquat Infused Ketel One, Fresh Citrus, White Cranberry 

ESPRESSO
Grey Goose, Fresh Espresso, House Coffee Liqueur, Demerara 

MARTINI

HOUSE OLD FASHIONED
Sazerac 100 Proof Rye, Demerara,

Orange and Angostura Bitters

SMOKED
Angels Envy Bourbon, Islay Scotch, Maple,

Whiskey Barrel Aged Bitters

TOKYO
Nikka Days Japanese Whisky,

Crème de Cacao, Ceremonial Matcha 

ANEJO
Cazadores Anejo Tequila, Santa Teresa 1796 Aged Rum, 

Cinnamon Infused Crème de Peche 

OLD FASHIONED

HOUSE
House Tequila, Citrus Agave, Cointreau, Fresh Lime

GRAND
Siete Leguas, Grand Marnier “air”, Citrus Agave, Fresh Lime

THAI BASIL
Código Blanco, Thai Basil, Suze,

Midori, Green Grapes 

MEZCAL YUZU
Del Maguey Vida Mezcal, Monkey 47,

Yuzu Sake, Falernum, Cayenne

MARGARITA

MÉNAGE AU POIRE
Grey Goose Pear, Vanilla,

Lychee, Soda

COCONUT FIZZ
Bacardi Coconut, Fresh Lime, Orgeat, 

Fresh Pineapple, Club Soda

AMERICANO
Cocchi Americano, Fresh Lime,

Campari, Club Soda

SPARKLING

RIVIERA | NA
Fresh Strawberry, Lime, Club Soda

COCONUT FIZZ | NA
Coconut Water, Pineapple, Lime, Orgeat

ARBOR | NA 
Green Apple, Fresh Lemon, Celery, Bell Pepper, Sea Salt 

YUZU | NA
Yuzu, Falernum, Pineapple, Ginger, Cayenne 

ALCOHOL FREE

OMMEGANG WIT TE
belgian-style white ale 5.2% | 

cooperstown, ny

LEF T HAND BREWING CO
MILK STOUT

milk stout 6.0% | longmont, co

LAGUNITAS IPA
indian pale ale 6.2% | petaluma, ca

1911 ORIGINAL HARD CIDER
apple cider 5.5% | lafayette, ny

DOWNRIGHT PILSNER
pilsner 4.8% | alexandria, va

ATHLETIC BREWING CO
RUN WILD IPA NA

non-alcoholic IPA <0.5% | milford, ct

BEERS

ACQUA PANNA PELLLEGRINO

WATER


