DINNER

START

mkt.

COLD WATER OYSTERS

raw, ponzu mignonette

14

HOUSEMADE BACON

black peppercorn, maple cotton candy

16

WAGYU TARTARE

sous vide egg yolk, bbq chips

18

CANOES OF BEEF

roasted bone marrow, sweet garlic, parsley salad, toast
19

POPCORN BUTTERED LOBSTER

popcorn beurre monte

13

DUCK TACOS

duck confit, whipped avocado, grape tomato salsa

16

TUNA

toasted sushi rice, Japanese flavors

18

CHEESE PLATE

three cheeses, jam, toast, honeyed walnuts

Petit / Grand mkt.

FETE DE LA MER

shrimp, lobster, oysters, crab, clams

GREEN

10

EDAMAME

prosecco, rocks of salt

14

FARRO

apples, butternut squash, pistachio, sorghum vinaigrette
14

ICEBERG WEDGE

bacon, whole egg, sweet 100 tomato, fromage bleu-green goddess dressing
14

BLACK KALE

currants, marcona almonds, lemon, parmesan, extra virgin olive oil
14

BLACK OLIVE CAESAR

baby romaine, asiago, crouton, oil-cured black olive dressing
14



FINES HERB SALAD

bermuda triangle, mandarin vinaigrette, wonton ribbons
1200°

60z - 32/ 100z - 48

FILET MIGNON

Hand-Select, Evans Meats, Birmingham, AL.
60z - 39/ 100z - 56

WAGYU FILET MIGNON

Premier Proteins, Northeast MO.

160z - 58

BONE-IN TENDERLOIN

Hand-Select, Michael’s Meats, Columbus, OH.
140z - 38

NY STRIP

Hand-Select, Evans Meats, Birmingham, AL.
80z - 65

WAGYU STRIP

Greg Norman Ranch, Australia

100z - 26

FLAT IRON

Hand-Select, Michael’s Meats, Columbus, OH.
240z - 58

BONE-IN RIBEYE

Hand-Select, Dry-Aged, Michael’s Meats, Columbus, OH.

59
PROGRESSION OF NY STRIP
30z of each, sous vide style: U.S.D.A. Prime, American Wagyu, Australian Wagyu

SIGNATURE CHAPEAUX
truffle béarnaise 3
tamari bordelaise 4
creamy horseradish 3
anticucho 3

yuzu chimichurri 4
trio of sauces 8

quartet of sauces 10
quintet of sauces 12
foie gras 10

blue cheese butter 3
bone marrow butter 4
truffle butter 7
MARKET

27

SCOTTISH SALMON
yuzu chimichurri



30

RED FISH

vanilla-thyme marinade, pickled peach relish
mkt.

FIRE-ROASTED WHOLE LOBSTER
2 pounds and 3 butters

26

FARRO RIGATONI

lamb sausage, celery root, tomato

28

SEARED DUCK BREAST

mulled apples, ginger snaps

24

SPRINGER MT. CHICKEN

smoked hazelnut gremolata, essential jus
28

PORK PORTERHOUSE
tandoori-spiced, root beer gastrique

24

GREEN PLATE SPECIAL
substantial, vegetarian

SIDES

to share

9 14

CREAM CORN BRULEE

roasted jalapefio

9

CHARRED BROCCOLI

toasted garlic, lemon, calabrese

10

CREAMED SPINACH

fried egg, truffle

11

BABY BRUSSELS SPROUTS
sake-steamed, parmesan, truffle oil
9

ROASTED ROOTS

carrots, sweet potatoes, parsnips, harissa
13

PEPPERONI AND MUSHROOMS
baby buttons, soppressata, butter, garlic, herbs
13

BABY BOK CHOY

garlic chili, sweet soy



12

POTATO GRATIN

mustard greens, gruyere

10

RISOTTO TATER TOTS

vialone nano, brown butter bread crumbs
8

KENNEBEC FRIES

sea salt, sambal Ketchup

add: lemon zest, parmesan, calabrese, aioli 2
add: truffle oil, parmesan, aioli 2

add: Vulcan's Fire Salt, aioli 1

10

POTATO ALIGOT

gruyere, cheddar, créme fraiche

12

MACARONI GRATINEE

white cheddar, parmesan

add: roasted jalapefo 1

add: applewood-smoked bacon 2
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness.



