Salads

m Side Salad

c Other vegetables

@ Gelato or Sorbet
@ Cinnamon W affles

0 Fruit Salad

Apple

Non alcoholic drinks

k! F,
! r

.
@ Cranberry

Alcoholic Drinks

ah

10

14



. F
b !

o . .
@ Aperol Spritz

Appetizer s*

il e, .
@ Ahi TunaTartare

Roasted Beets

- .
@ Fried Brussels Sprouts

Wild Boar Ragu

Pasta*
e
O Noodles beef
@ Tortdlini
Hg

R Ta——

Pasta with vodka cream sauce

10

22

©

(631

32

10



Vegetariana

@ Western

[talian Pizza

Sirloin

Mains
C Fillet
|

Pasta dishes

’ Ravioli

M ain cour ses



, Pork Belly

Toast

M ushroom Ravioli

Salad

Caesar Salad

Caesar Salad

Mille Foglie

29

11
16

16



ol _

_ French Toast

Sandwiches

' Veggie Sandwich

Seafood

' % Squid

Gourmet Burgers

, F
b !

mtlliseiliiciiliten,
@ 8 Oz Burger

SIDES

. F;
', /

i . .
@ Bread Service

. F;
', /

i .
@ Truffle Mash

15

17

24

~

10



@ Potato Rosti
! _,-"
@ Roasted Squash

@ Gluten Free Toast

@ Parmesan Truffle Fries

@ Fried Chicken Thigh

A lacarte

ra
'

.
hY

Chicken*

e Fried chicken

Breakfast

©

12

»

a1

12

14
31



@ Breakfast Hash

Hauptgang

a Short Rib

Vegetarian dishes

‘ Broccolini
£ o el
@ Vegetarian dishes

Pizza

@ Tricolore

Banchan

& =~

17

39

10

17



Baguettes

Egg
Fish*
‘ Smoked Salmon
M eat
‘ Steakhouse
Kleinigkeiten

e Croissant

Steaks

11
4€



, Steak frites

Starters

5 /
b !

-
@ Local Oysters

||' b,

‘ Tartare

Cocktails

. F
b !

.
@ Old Fashioned

Lamm & Hahnchen

, F
b !

@ Mushroom

Soft drinks*

G Orangejuice

12

17



Spirits

’ Remy Martin VSOP

Side Dishes
i‘.

q "{~ Fries

e

Starter

“‘I .f. -
§§ Charcuterie

w Honey Glazed Carrots
L

Doppeltoast

13

a1

26

h ©



Burgers

.
hY

-i .".;
@ Bacon Cheddar

Pork meat

LY
‘l.

@ M eat of swine

Sauces

. M ushrooms

South American Beef

LY
'l.

@ Rib Eye

a W

18

a W



Pastry, Sweets & Truffel

Scone

@

Fleisch - Schweinesteak

Steak

Chia Bowl

@

Mexican Specialities
& Ribs

Hosomaki



. F
b !

@ Duck

Carnesy Pescados

k Steak Tartar

Classics

P

v 12 0z. NY Strip

Wine

, F
b !

o e i
@ House Red Wine

Fettucine

. F;
', /

i . .
@ Fettuccine

48

28



Griechische Kliche

iy Filet

@

| ndische Lammgerichte

Lamb

Noodle

' Crab

To Share



. F
b !

sl i,
@ beef tartar

Pizzen 428 cm

5 /
b !

@ Steak House

Brandy

/

@ Hennessey VSOP

Bakery

, F
b !

s,
@ Bagel with Cream Cheese

Coffee

G Espresso
‘ Other

23

12

10
3€



@ M ocha

Sweet Tooth

@ Sundae

M exican Dishes

@ Chicken tacos

Hot

"
hY !

i
@ Confit Pork Belly

Popular Items

*, )
% /

.
@ Fried Brussel Sprouts

10



White

s

.&.u{-. . .
@ House White Wine

Brunch Entrees

) oo
@ Chicken Waffles

Bottled Beer

)

comee
@ Red Truck Lager

Dinner Entrées

r

@ Lamb Shank

19

38



Shareable Plates

5 /
b !

il e, .
@ Breakfast Poutine

Build Your Burger

ﬂ Cheddar

Flatbreads

, F
b !

o e .
@ Prosciutto Burrata

SALMON

. F;
', /

o . .
@ arctic char

Cognac

16

10
2€

27

38



"'\-_ _.-'; o
@ Courvoisier VSOP

Brandies

L
; Remy Martin XO

Pasta and Risotto

@ Butter nut Squash Risotto

Non Alcoholic

-__‘. _.."'. .
@ Specialty Coffee

Coffee*

!Cf:} Caffé Latte

‘ Coffee

12

30

25



Welcome

23
. Bone M arrow €

To Accompany
1
' Truffle Fries 11
€
Drinks

,,1 ”, Drinks
-

Cognac, Armagnac & Calvados

Hennessey XO %0

Fajitas!



9
‘ Sirloin Steak 18
€

FireGrilled Favorites

14 Oz. Ribeye >
Humpty Dumpty Egg Plates
6 Oz. Tenderloin 29

Fresh Grill Steaks

125

10 oz. Ribeye €



Ports & Fortified Wines

@ Grahams 6 Grapes

Halibut

@ Halibut

Reception Menu Options

@ Truffle Popcorn

Raw Bar & amp;amp; Shellfish

@ Oysters

Hash Browns and Sides



@ Sausage €

& amp;quot; Super & amp;quot; Foods

@ Avocado Toast 25

Neighborhood Burgers

\.1 .;.-' ‘
@ TheClassic

Hearty Breakfast - Add Ons

"\ _,.-". -
@“T‘ Egg White .

P.J.&#39;SWings

@ Traditional €



Steak Cut - USDA Choice & amp;amp; Higher

@ 12 oz. Ribeye

Uncategorized

@ Entree

@ Appetizer



