
Dinner



gf - gluten free| v - vegetarian | pb - plant based

K A L U G A  C A V I A R   M P 
lemon crème fraîche

T Z AT Z I K I  A N D  C R U D I T É S   1 9 
local vegetables, greek yogurt gf

H A L F  D O Z E N  O Y S T E R S   2 6 
market selection of 6 oysters, mignonette gf

T U N A  TA R TA R E   2 7 
avocado, arugula, apple dashi, chili gf

S T E A K  TA R TA R E   2 6 
filet mignon, dijon, crispy sunchoke, horseradish

C R A B  C A K E   3 4 
new england style crab cake, fennel sauce

S TA RT E R S

P U M P K I N  S O U P   1 8 
local kabocha squash, cream cheese, seeded cracker v

N E D  C A E S A R   2 6 
romaine, cured egg yolk, 24 month parmigiano

K A L E  S A L A D   2 2 
honey crisp apple, avocado, lemon dressing pb gf

E N D I V E  &  G O R G O N Z O L A  S A L A D   2 4 
pear, gorgonzola picante, pomegranate dressing v gf

T R U F F L E  S A L A D   2 8 
radicchio, black truffle, shaved parmesan

W A G Y U  C A R PA C C I O   3 0 
wagyu beef, cranberry, winter crostini

B U R R ATA   2 5 
radicchio, pomelo, citrus dressing gf

S E A F O O D  S A L A D   5 8 
half lobster, prawns, crab, avocado, heirloom tomato gf

C H O P P E D  S A L A D   2 6 
market vegetables, lemon dressing, coconut green goddess v gf

S O U P S  &  S A L A D S



gf - gluten free| v - vegetarian | pb - plant based

P O W E R  B O W L   3 0 
quinoa, forbidden rice, avocado, seasonal vegetables pb gf

C L U B  S A N D W I C H   2 8 
iconic triple decker, fries

N E D  C H E E S E B U R G E R   2 9 
smash burger, potato bun, ned sauce, fries

T R U F F L E  TA G L I AT E L L E   4 7 
fresh egg pasta, parmigiano, butter, black truffle

B R A N Z I N O  F I L E T   4 8 
controne beans, sauteed kale, olive tapenade gf

S PA G H E T T I  L O B S T E R   5 2 
maine lobster, cherry tomatoes

D O V E R  S O L E   7 2 
lemon butter, capers

F I L E T  M I G N O N   6 4 
mushroom sauce, roasted potatoes

N Y  S T E A K  F R I T E S   7 0 
14oz boneless NY strip steak, peppercorn sauce, fries gf

M A I N S

R O A S T E D  P O TAT O E S  pb gf 1 4

G R I L L E D  B R O C C O L I N I  pb gf 1 2

T R U F F L E  F R I E S   1 6

C H I C K E N  B R E A S T  gf 9

S A L M O N  gf 1 2

P R A W N S  gf 1 4

S I D E S



gf - gluten free| v - vegetarian | pb - plant based

S T R A W B E R R Y  S H O R T C A K E  S U N D A E   1 6 
strawberry ice cream, cake crumble, whipped cream

C H O C O L AT E  M O U S S E   1 4 
dark chocolate, cream gf

K E Y  L I M E  P I E   1 7 
key lime curd, meringue

P R O F I T E R O L E S   1 6 
cream filled, chocolate sauce, brandy cherries

C R È M E  B R Û L É E   1 5 
fresh berries gf

D E S S E RT



F R E N C H  7 5 
tanqueray n10 gin, plomari ouzo, black cherry, lemon, veuve cliquot champagne

C H A M PA G N E  C O C K TA I L 
rouge duret apple, allspice, brown sugar, veuve clicquot champagne

R O B  R O Y 
balvenie 12 yr double wood scotch, choya plum wine, aromantics, sandalwood

O L D  FA S H I O N E D 
bib & tucker bourbon, chin china amer, black winter truffle, cacao

N E D  M U L E 
grey goose la poire vodka, oregano, lime, ginger beer

C O S M O P O L I TA N 
aspen vodka, mandarine napoléon, gunpowder black tea, lime, cranberry

M A R G A R I TA 
flecha azul blanco, cointreau, pink grapefruit, black peppercorn, tahitian vanilla

E G G N O G 
pyrat xo rum, ned’s nog

G R O G 
diplomatico reserva rum, browned butter, honey, ginger, lemon

B I S T O U I L L E 
remy martin vsop cognac, cardamom, brown sugar, espresso

CO C K TA I L S

A L L  AT  2 2

H OT  S E RV E S
A L L  AT  2 3



          

SAUVIGNON BLANC, Lieu Dit, Santa Ynez Valley ‘19 19 | 85 

PINOT GRIGIO, Alois Lageder, Alto Adige ‘20 20 | 90

SANCERRE, maison foucher, lebrun, blanc lemont ‘23              22 | 110 

CHARDONNAY, red car, california ‘21    23 | 92

CHABLIS, domaine louis moreau, burgundy ‘20                     23 | 115  
 

SANGIOVESE, ciacci piccolomini, rosso di montalcino ‘22                                           19 | 76

CHIANTI CLASSICO, castell’in villa, tuscany, italy ‘21         24 | 110  

CABERNET SAUVIGNON, textbook, napa valley ‘19           23 | 115 

MERLOT, l’ecole no.41, walla walla valley ‘17           24 | 120 

PINOT NOIR, ken wright cellars ‘21                                                                                    23 | 105 

BAROLO, paolo scavino, piedmont‘19            35 | 160  
  
 

W H I T E

R E D

MOET & CHANDON BRUT IMPERIAL    35 | 160

C H A M PAG N E

S PA R K L I N G
PROSECCO, sorelle bronca, brut                  17 | 85 

ROSÉ, murgo brut sparkling, metodo classico, Sicily ‘20 22 | 105 

LADY A, provence, IGP, france, ‘21 17 | 75 

LADY K, coteaux d’aix en provence, IGP, france, ‘21 20 | 90

RO S É

B E E R
P E R O N I  9 

5.1%, rome IT

S O U T H E R N  T I E R  I PA  9 
7%, lakewood, ny

D U V E L  1 1 
6.66%, blonde ale

GLS | BTL



CHATEAU D’ESCLANS cote de provence, whispering angel   165 

WOLFFER ESTATE, summer in a bottle, long island, USA ‘21  175  

RO S É  M AG N U M S

MOET & CHANDON BRUT IMPERIAL, champagne  395  

RUINART BLANC DE BLANCS, champagne  595  

ARMAND DE BRIGNAC, ace of spades gold  2100 

C H A M PAG N E  M AG N U M S

VEUVE CLICQUOT YELLOW LABEL 195

RUINART BLANC DE BLANCS   295 

RUINART ROSÈ   295 

DOM PERIGNON, brut ‘12  545

LOUIS ROEDERER, cristal, 2014 995

C H A M PAG N E



VO D K A
42 Below
Ketel One
Aspen
Tito’s 
Haku
Absolut Elyx
Grey Goose
Belvedere

G I N
Beefeater
Roku
Bombay Sapphire   
Tanqueray   
Hendrick’s
Plymouth
Monkey 47 

T E Q U I L A
Flecha Azul Blanco
Casamigos Blanco
Don Julio Blanco
Casamigos Reposado
El Tesoro
Don Julio Reposado
Don Julio Añejo
Don Julio 1942
Clase Azul Reposado

M E ZC A L
Del Maguey Vida
Rosaluna
Ilegal Mezcal
Vago Blanco y Negra
Del Maguey Tobala
Del Maguey Papalome

18
19
20
20
21
22
22
23

17
19
20
21
21
23
26

20
23
24
25
30
30
33
57
58

18
19
22
43
45
78



18
25
26
35
48
80

400

21
33

16
19
19
19
21
21
21
21
22
22
22
24

B R A N DY,  CO G N AC ,  A R M AG N AC 
Seven Tails XO
Pierre Ferrand Ambre
Château du Tariquet 8yr   
Hennessy V.S.O.P
Baron de Lustrac 1980 33yr
Bourgoin 20 yr Single Cask Barrique
L’artisan du Cognac no. 50

C A LVA D O S
Lemorton Reserve
Camut 6yr

A M E R I C A N  W H I S K E Y
Wild Turkey
Old Grand-dad
Maker’s Mark
Wild Turkey Rye
Michter’s Bourbon
Michter’s Rye
Buffalo Trace
Jefferson Small Batch
Woodford Reserve
Woodford Rye
Knob Creek Rye
Basil Hayden’s
                     



I R I S H  W H I S K E Y 
Jameson 
Redbreast 12yr
Powers 12

J A PA N E S E  W H I S K E Y
Suntory Toki   
Nikka Yoichi
Yamazaki 12yr  

S I N G L E  M A LT  W H I S K Y
Highland Park 12 yr
Ardbeg 10yr
Macallan 12yr
Glenlivet 15yr
Balvenie14yr
Aberlour 16yr
Highland Park 18yr
Glenmorangie Signet

B L E N D E D  S COTC H
Monkey Shoulder
Dewar’s 12yr
Dewar’s 15yr
Chivas Regal 12yr
Johnnie Walker Black Label
Chivas Regal 13yr Oloroso Sherry

18
35
45

19
37
54

25
31
35
37
40
45
53
79

16
17
18
19
21
25



R U M
Bacardi Carta Blanca
Bacardi 4yr 
Bacardi 8yr
Diplomatico Reserva Exclusiva
Santa Teresa 1796
Plantation 20th Anniversary
Diplomatico Single Vintage 2002

A M A R I  &  A P E R I T I VO
Cardamaro   
Foro Especial
Ramazotti
Luxardo Abano
Montenegro
Sambuca Romana
Cynar
Rabarbaro Zucca
Benedictine
Fernet Branca
Nonino

15
16
18
19
21
23
40

13
13
15
16
16
16
17
18
18
19
25


