
Cocktails
April in Paris  19 
Tanqueray 10 Gin, Manzanilla Sherry, Egg White, Raspberry, Rose Nectar, Lemon

Lemmy Caution  20 
Teeling Whiskey, Dickel Rye, Tobacco Nectar, Xocolatl Mole, Orange Bitters

Sanguine Mai Tai  18 
Cruzan Rum, Mt. Gay Black Barrel Rum, Blood Orange Liqueur, Orgeat, Lime

San Simón  19 
Cazadores Blanco Tequila, Pomegranate, Hibiscus, Habanero Shrub, Lime

Bardot Sidecar  26 
Hennessy V.S., Grand Marnier, Giffard Banana, Lemon 

C’est la Vie  20 
Dewar's Scotch, Passionfruit, Amaro, Fig, Vanilla

La Belle et la Bête  19 
Rooibos Vodka, Milagro Tequila, Mango, Passionfruit, Lime, Red Bull Tropical

Salut Les Copains  20 
Ketel One Botanical Peach Orange, Lillet, Blackberry Preserves, Lemon, Blanc de Blancs

Masculin Féminin  19 
Old Forester Bourbon, Genepy Alpes, Sweet Vermouth

Aviation  19 
Bombay London Dry Gin, Luxardo Maraschino, Crème de Violette, Lemon

Zou Bisou Bisou  18 
Lemongrass-Infused Haku Vodka, Pamplemousse, Ginger, Lemon, Fever Tree Tonic

Barcelonette  19 
Del Maguey Vida Mezcal, Volcan Blanco Tequila, Aloe Vera, Cucumber, Winter Melon, 
Agave, Lime

                                                 An Affair to Remember 55 
          Belvedere Lake Bartężek Single Estate Rye Vodka, Salers Aperitif, Olive Brine,      
      Beausoleil Oyster, Kaluga Caviar, Gold Leaf, Deconstructed Castelvetrano Olive

Zero Proof
Yuzu Confessional  12 
Kusmi BB Detox Tea, Seasonal Citrus, Yuzu Sparkling Water

Epices Bobos  12 
Fresh Cucumber, Agave, Lime, Seedlip Grove 42, Mustard Seed

Passion Spritz  15 
Anaperitivo Spritz, Passionfruit, Mango

Desserts
Ice Cream Cannoli Sicilian Pistachios, Candied Orange, Fior Di Latte Gelato  15
Crème Brûlée Saffron Custard, Kumquat Marmalade  16
Honeycrisp Apple Beignets  Christian Drouin Calvados XO, Crème Anglaise  17

Sorrento Lemon  Lemon Mousse, Lemon Curd, Lemon-Yuzu Granita  17

President Cake  Chocolate Crémeux, Hazelnut Praline, Vanilla Madeleine  18

Chocolate Soufflé  Espresso, 72% Chocolate, Tonka Bean Crème Anglaise  20

Glace Du Jour
Choice of One Freshly Spun Flavor of Ice Cream or Sorbet   13

Dessert  Wines & Digestifs
Tokaji 5 Puttonyos  Royal Tokaji Wine Company 2013  500ml                                                    25 | 125
Sauternes Grand Cru Château Suduiraut 2016 750ml                                                               36 | 195
Sauternes Grand Cru Château Suduiraut 2005 375ml                                                                      150
Sauternes Grand Cru Château Guiraud 2009 375 ml                                                                        110
Sauternes Grand Cru  Château Rieussec 1997 750ml                                                                       300
Sauternes Grand Cru  Château d’Yquem 2006 375ml                                                            125 | 650
Rivesaltes Ambré  Domaine de Rancy 2001 500ml                                                                      15 | 85
Ruby Port  Graham’s 6 Grapes 750ml                                                                                           12 | 145
Vintage Port  Quinta do Infantado 2013 750ml                                                                                   135
Tawny Port  Warre’s 10 year 500ml                                                                                                18 | 125
Tawny Port  Graham’s 30 year 750ml                                                                                         55 | 385 
Icewine  Inniskillin Riesling 2018 375ml                                                                                                  150

Coffee & Tea
Brewed Coffee   4

Espresso   4

Macchiato   4

Cappuccino   5

Café Latte   5

English Breakfast   3.5

Spearmint Green Tea   3.5

Ginger & Lemon Green Tea   3.5

Chamomile   3.5

BB Detox Maté   3.5



Chefs: Ralph Scamardella, Jason Hall, Joseph Abbruzzese*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Appetizers
Salade Verte    Radish, Pea Confit, Cucumber, Sherry Vinaigrette    19

Hen of the Woods Brochette  Mâche Salad, Basil Pistou  23

Steak Tartare    Horseradish, Olive Tapenade, Gaufrette Chips    25    
  
Crispy Squash Blossom  House Made Ricotta, Smoked Tomato Vinaigrette  26  
 
Lioni Burrata  Marinated Peppers, Lemon Thyme, Chickpea Pancake  27 
 
Grilled Baby Artichoke    Mint, Peas, Fava, Pecorino Toscano    29  
  
Octopus Grillé    Fresh Red Chili, Tomato Ragoût, Oregano Breadcrumbs    31

Hors d’oeuvres
East & West Coast Oysters  Mignonette & Fresh Lemon  half dozen / 29

Warm Dates  Marcona Almonds, Roquefort Cheese  9

Tomato Provençal   Capers, Shallot, Champagne Vinegar    23

Hamachi Crudo  Rhubarb, Celery, Black Olive Oil  25

Yellowfin Tuna Cru  Poppy Seed Crisps, Green Olives, Cherry Tomato Preserve  29 

Entrées
Zucchini  Red Quinoa Tabouli, Squash Blossom Pesto, Lemon Yogurt  33 
 
Fusilli Verte  Fava Beans, English Peas, Stracciatella  36 
 
Pané Diable  Breaded Chicken Breast, Mustard, Endive, Migliorelli Pear  37 
 
Grilled Salmon  White Asparagus, Market Spinach, Béarnaise  39  
 
Rotisserie Chicken  Kishka, Morel Mushrooms, Chasseur Sauce  39

Diver Scallops Veronique  Haricot Verts, Marinated Spinach, Grapes, Almonds  46   
 
Mediterranean Branzino Market Greens, Capers, Lemon Confit  48  
 
Black Truffle Fettuccine  French Butter, Cracked Pepper, Parmesan  59

Lamb Chops  Romanesco Cauliflower, Mint, Taggiasca Olive & Fig Tapenade  63

Accoutrements
Cous Cous Jardinière   16

Spinach   16

Garnet Sweet Potato   18

 

Union Square Cauliflower     18

Grilled Asparagus   18  
 
Macaroni Gratin Jambon   20

Plats Royale
8oz Prime Cheeseburger  Cheddar, Tomato Provençal, Pain au Lait Bun  29

8oz Filet Mignon ’Banquiere’  Paris Mushroom Duxelle, Bordelaise  67

14oz Entrecôte Au Poivre  Escargot Butter, ‘Steak Frites’  69

22oz Prime Aged Ribeye  Rotisserie Leeks, Sauce Vert  92

 Kaluga Caviar, Crème Fraîche      35

Potato Chip Omelette


