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$78+ + per person
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Tuna Poke Wonton Tacos — micro cilantro, radish, wasabi kewpie

Lox Salmon Tartare — pickled onion, cucumber; spicy créme fraiche, chips *

Little French Dips — prime sirloin, Gruyére cheese, horseradish, garlic aioli, house-made au jus *
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“Chile Relleno” Empanadas — poblano, manchengo, jalapeiio-lime crema "¢

Salumeria-Style Chopped Salad — crispy salumi, endive, butter lettuce, arugula, mozzarella, cucumber; tomato,

onion, cherry peppers, artichoke, italian vinaigrette.
Thai Style Deep-Fried Shrimp — green papaya slaw '
Grilled Cheese & Tomato Soup Dumplings — smoked bacon !
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Oven Braised Chicken Meatballs — sheep’s milk ricotta, wild mushroom, truffle
Spaghettini — zucchini, lemon, parsley pesto, parmigiano, sunny-side up egg *
Gojuchang Salmon — kimchi slaw, black garlic risotto, ginger aioli, furikake ¥/ '
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Grilled Asparagus — preserved lemon
Fried Brussels Sprouts — sweet teardrop peppers, sherry vinegar, fresno aioli *
BBQ Fries "¢'#
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“les,nyc” Doughnuts — dark chocolate fudge, berry and caramel sauces
Complimentary Champagne Toast

000 @@v0e
Based on a 2-hour seating, served family-style.
Offered for groups of up to 14 ladies.
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NO SUBSTITUTIONS
Not Valid on Blackout Dates
Beverages Charged Upon Consumption

* Throughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness.

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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