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Prawns Cocktail
Steamed prawns, avocado mousse, chips,
homemade cocktail sauce, baby gems

Fromage Selection
Blackcurrant jam, sourdough bread

Goat Cheese Lollipops
Rubbed in a medley of seasonal herbs,
apricot, honey, and walnuts

Burrata Flatbread Slices
Mascarpone, arugula, confit tomatoes, fresh
basil, lime zest

Bresaola Chapter II
Beef bresaola, arugula, sundried tomatoes,
truffle oil, pecorino Romano

Charcuterie Selection
Castelvetrano olwes, Pommery mustard,
cornichons

Applewood bacon strips
Honey glazed with our secret spice rub

Hudson Valley Foie Gras
Marcona almonds, blackberry preserve,
honey, sel gris, brioche

Grilled Baby Gem Salad

Caesar dressing, parmesan, lime zest
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Le Grand Board 44
A board combining our chesse and
charcuterie selection

Angus Beef Burger Sliders 19
Applewood smoked bacon, cheddar cheese,
chipotle aiolr

Satay Chicken Skewers 21
Sesame o1l, ginger, coriander; oyster sauce,
garlic, and toasted sesame seeds

Créme Bralée 11
Caramelized sugar, spiced sugar cookie

Gelato 11
Coconut sorbet, sweet potato gelato, orange

saffron gelato

Please alert your server to any dietary restrictions;

Consuming raw or undercooked food items may /

increase your risk of food-borne illness.




