
Whole Roasted Chicken | 60
All natural, butter herb crust, rosemary garlic chicken jus, 

choice of 2 sides

Veal Rib Chop| 56
mushroom duxelles, parsley dust, parsley aioli

Prime Filet Mignon | 44
8oz, sautéed spinach, mushroom bordelaise sauce

Vegan

From The Sea

Cauliflower “Crabcake” | 2
4

cauliflower, kataifi dough, piquillo pepper coulis

Whole Branzino |  70
sun-dried tomato vinaigrette, lemon crown, roasted tomates

- prepared table side -

Pan Seared Sea Bass  | 43
charred aubergine, fresh orange reduction

Tuna Romesco | 36
spice crusted ahi, charred broccolini, 

sweet pepper-almond sauce

CONSUMER INFORMATION — consuming raw food or undercooked meat, seafood, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions. There is a risk associated with consuming 
raw oysters. If youhave chronic illness of the liver, stomach, or blood, or have immune disorders, you are at a greater risk of serious 

illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

vegetarian vegan nuts

Dover Sole Meuniere | 70
whole fish, caper, lemon, brown butter

- prepared table side -

Garnitures

Pommes Frite   |  8
fresh cut, crisp; add truffle | 11

Broccolini  |  8
lemon-garlic oil,

 

pepper flakes, smoked aubergine

P R I C E S  D O  N O T  I N C L U D E  9 %  T A X  A N D  2 0 %  T A X A B L E   S E R V I C E  C H A R G E

Truffle Burrata | 65
16oz burrata, shaved truffle, filone toast

Zucchini Rotolo | 25
zucchini roulade, cashew-ricotta cheese,

rustic tomato sauce

Spaghetti alla Chitarra | 25
guitar noodles, fresh tomato sauce, basil, stracciatella

Forest Mushrooms   | 10
garlic, parsley, white wine

Homemade Mashed Potato  |  8
butter, heavy cream; add truffle | 11

Sautéed Brussels Sprouts   | 7
sweet dijon glaze

Raviole de Romans | 36
comte cheese; truffle cream, shaved fresh truffle

Pâtes a la meule| 48
tableside, in parmigiana wheel; cognac flamed, mushroom sauce

Upgrade your cognac Remy Martin XO – 50, XIII – 150

Tuna Tartare | 21
orange segments, pickled vegetables,
lemon emulsion, avocado salsa verde

King CRAB |   38
Yuzu beurre blanc, toasted brioche, herbs 

Baked Bucheron Cheese |   22
French chèvre, butternut, hazelnut honey, filone toast

Artichoke hearts    | 18

Villa Azur salad | 16
baby gem, cured olive, chick pea, fet a,

dried cherry tomato, piquillo coulis

Arancini  | 15
fried risotto spheres, roasted cauliflower,

truffle aioli, reggiano

Seared octopus | 19
white bean puree, smoked paprika vinaigrette

Beef Tartare & Caviar | 27
caper remoulade, crisp shallot, filone melba

Local Burrata | 16
plum tomato-garlic concassé,

balsamic glaze, filone toast, romesco sauce

Chateaubriand au Poivre|  125
2lbs, prime filet mignon, roasted to your liking;

bordelaise & bearnaise sauces
– please allow 40 minutes to prepare –

From The Land

Appetizers

Fresh Pasta

Apple Crab Louie | 24
Mint citrus avocado mash, fresh crab salad, 

lemon emulsion, apple batonetes, fennel salad

Virgin oil poached, radicchio, endive, reggianpo, mustard vinaigrette

Prime Carpaccio | 24
Caper aioli, fresh lemon vinaigrette, caper berries, 

shaved parmesan, arugula

Asparagus & Polenta |
 

14
roasted asparagus, brown butter polenta, aged balsamic vinaigrette


