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\ HAPPY BIRTHDAY
GRAZING STATION
55 PER PERSON
ﬁ CAVIAR BUMPS

PARKER HOUSE ROLLS (v)
Green Goddess Créme Fraiche

EAST & WEST OYSTERS*
1/2 dz, Tomato-Verjus Mignonette

LONG ISLAND CLAMS*

Culantro, Scotch Bonnet, Lime

CHILLED SHRIMP COCKTAIL
Horseradish, Cocktail, Crudité

YELLOWFIN TUNA TARTARE*

Habanero, Mango, Lime

RAW BAR LOVER#* +75 per person
A taste of everything from the sea

AVOCADO SMASH (v)
Lime, Cilantro, Red Onion, Papadum Chips

TRUFFLE FRIES (v)

Summer Truffles, Parmesan, Truffle Aioli

SHIITAKE SPRING ROLLS (v)
)ﬁé’ Leeks, Soy-Chili Vinaigrette
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WAGYU PIGS IN A BLANKET
Croissant Dough, Whole Grain Mustard

CHARCUTERIE & CHEESE

Traditional Accoutrements

SMASHBURGERS
Beefsteak Tomato, Patriot Pickles, American Cheese
Melted Beef Tallow Onions, LOP Sauce
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HAPPY BIRTHDAY
FAMILY STYLE
88 PER PERSON

APPETIZERS

r PARKER HOUSE ROLLS
r Cultured Butter, Fines Herbs Sea Salt

SHIITAKE SPRING ROLLS (v)
Leeks, Soy-Chili Vinaigrette

YELLOWFIN TUNA CRUDO*
Kobhlrabi, Sorento Lemon Coulis, Apple Cider

CAESAR SAILAD

Ruby Romaine, Parmesan, Cantabrian Anchovies
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SPICY PORK RIGATONI
Fresh Ricotta, Gremolata

ATLANTIC SALMON*
Maitake, Caraflex Cabbage, Sea Vegetables

HERITAGE CHICKEN
Sauce Marchand De Vin, Thyme, Celery Root

HANGER STEAK FRITES*

)f Maitre D’ Butter, French Fries
/
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ACCE.SSORIES

AUTUMN GREENS ()
Buttered Cranberry Beans

FRENCH FRIES (v)

Dijonnaise



