STARTERS

Housemade Sourdough
St. Brigid’s Butter

Wild Mushroom Soup
Puffed Rice | Raw Enoki | Truffle Cream

Beet and Feta Salad
Barrel Aged Feta | Roasted Walnuts | Salsa Verde

Classic Wedge Salad
St. Agur Blue | NYC Furikake | Bacon Lardon

Shrimp & Grits
Muffaletta | Smoked Ham Hock | Charcoal

Wagyu Carpaccio
Chanterelles | Black Pepper | Herb Aioli

Platinum Potato
Sturgeon Caviar | Chive | Creme Fraiche

Québécois Charcuterie
Chicken Liver Parfait | Fromage | Saucisson
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Seafood Tower
Shrimp | Scallops | Lobster | Oysters

East Coast Oysters
Pink Peppercorn Mignonette

Jumbo Shrimp Cocktail
3 pc Shrimp | Cognac Cocktail Sauce
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Chilean Sea Bass 78
Salt Fish Brandade | Rapini | Sauce Velouté

French Onion Burger 45
Dry Aged Smash Patties | Emmental | Thyme Aioli

Brick Pressed Giannone Chicken 52
Confit Chicken Dressing | Haricots Vert | Chicken Jus
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ENTREES

STEAKS

Honeynut Squash Agnolotti
Black Kale | Hazelnut | Brown Butter

Beef Short Rib Bourguignon
Pommes Aligot | Cremini | Bacon Lardon

N.S. Lobster Bucatini
Tomato Bisque | Julienne Bacon | Gremolata
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8 oz Filet Mignon 110 40 oz Porterhouse for Two 375
Butternut Squash Risotto | Foie Gras Jus Raifort Sauce | Red Wine Jus
14 oz Ribeye 120 4 oz Sear Foie Gras 45
Chimichurri | Peppercorn Sauce
Grilled Shrimp 15/pp

FOR THE TABLE
Pommes Aligot 18 Lemon Rapini 22
Agrodolce Brussels Sprout 20 Classic Platinum Frites 18
Sautéed Wild Mushrooms 22 Truffle Mac & Cheese 24

DESSERTS

Platinum Candy Bar
Peanut | Caramel | Chocolate Mousse

Créme Brlilée Cheesecake
Graham Crust | Blackberry | Vanilla

Creamsicle Tart
Orange Cream [ Vanilla Bean Crémeux

Wally’s Famous Carrot Cake
Cream Cheese Frosting | Pineapple | Almonds

Truffles & Bonbon
Milk & Dark Chocolate

Death in Venice Gelato
Blackberry Earl Grey
Ricotta Rosemary Lemon
Passion Fruit & Lemongrass

Chef Curated Cheese Board
For Three | For Five
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