.             
APPETIZERS

PAN ROASTED POTATO GNOCCHI, Venison-Morello Cherry Ragout, Shaved Sheep’s Cheese   12

Seared half Maine lobster, Mozzarella and Truffle Oil “Bikini”, Corn Cream, 

Tomato-Basil Salad   18
AHI TUNA TARTAR “2007”, Wasabi Ice Cream… Passion Fruit, Soy & Sesame   13

JAMON SERRANO, “Pan con Tomate”, Ciabatta Tuile, EVO   12

THAI CRAB CROQUETTES, Cold Soba Noodle Salad, Hazelnut-Honey Vinaigrette   12

MESQUITE GRILLED “POTIRONNE” ESCARGOTS, Toasted Barley, Cocoa Nibs, Red Wine   11

GRILLED Four Story Hills QUAIL, Caramelized Fuji Apples, Soy-Mirin Caramel, Onion Streusel   14

SEARED HUDSON VALLEY FOIE GRAS, Mango Sambal, Yogurt, Cilantro, Kaffir Lime Leaves   20 
SOUPS, SALADS, PASTAS

SWEET POTATO AGNOLOTTI, Brown Butter, Capers, Candied Pecans   12
BABY SPINACH SALAD, Manchego Cheese, Shallots, Candied Pine Nuts, Warm Sherry Vinaigrette   8

BAKED POTATO SOUP, Sour Cream Foam, Smoked Trout Caviar, Wild Rice Popcorn Chives   12
TAGLIARINI, Lemon, Asparagus Essence, Smoked Trout Caviar   12
TEXAS GREENS, Barbecue Lentils, Crumbled Goat Cheese, Shallot-Thyme Vinaigrette   8
Baby romaine salad, Garlic Crouton, Anchovy Vinaigrette & Parmesan Reggiano   8
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ENTREES
Cobia, Mesquite Grilled, Lime-Honey-Ginger-Curry Vinaigrette, Cashews 

Fava Beans, Asparagus Tips   36
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SLOW ROASTED BREAST OF DUCK, Foie Gras-Cocoa “Truffles”, Bitter Orange Coulis, Caramelized Bananas, Sweet Pecans   34

45 DAY AGED GRILLED PRIME bone-in RIBEYE, Tomato Chutney, Crushed Potatoes, Foamy Béarnaise Sauce   56

SCOTTISH SALMON, Slow Roasted and Seared, Cucumber “Spaghetti”, Lentil-Pancetta Vinaigrette, Curry Oil, Green Apples & Lobster Caramel   36
FILET OF PRIME BEEF, Mesquite Grilled, Oven Roasted Red Onions, Cabrales, Spring Vegetables, Caramel-Mustard Vinaigrette   44

DAY BOAT SCALLOPS “A la Plancha”, Brown Butter Fingerling Potato Puree, Hazelnuts, Capers, Brown Butter Bubbles   38

SEARED CERVENA VENISON LOIN, Slow Cooked & Seared … Sweet Carrot Puree, Araguani Gastric, Toasted Pistachio Oil & Forelle Pears   39
MESQUITE GRILLED VEAL SWEETBREADS, Maple Glazed Carrots & Sweet Potatoes Passion-Pistachio-Saffron Vinaigrette   32
RACK & breast OF COLORADO LAMB, Slow Cooked & Grilled … Stuffed Piquillo Peppers, Olives, Liquid Licorice, Pecorino Sardo Crisp   39
viii
…..THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR ANY RAW ANIMAL PROTEIN. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, OR BLOOD, HAVE IMMUNE DISORDER, YOU ARE AT GREATER RISK OF ILLNESS FROM RAW OYSTERS AND SHOULD EAT OYSTERS FULLY COOKED. IF YOU ARE UNSURE OF YOUR RISK, CONSULT YOUR PHYSICIAN. IF YOU ARE A CHILD, AN EDLERLY PERSON, OR PREGNANT YOU SHOULD CONSULT YOUR PHYSICIAN BEFORE CONSUMING RAW PRODUCTS.

TASTING MENU
TUNA TARTAR, Grapefruit Ponzu, Wasabi Sorbet
Kracher, “Illmitz”, Pinot Gris, Burgenland, Austria, 2004

LOBSTER “BIQUINI”, Teardrop Tomatoes, Basil, Corn Cream**
Wairau, Sauvignon Blanc, Marlborough, New Zealand, 2005
BAKED POTATO SOUP, Sour Cream Foam, Smoked Trout Caviar, Wild Rice Popcorn Chives**
August Kesseler, “R”, Riesling, Rheingau, Germany, 2006
LIGHTLY GRILLED COBIA FILET….. Lime-Honey-Ginger-Curry Vinaigrette, Cashews Fava Beans**
Domaine Chandon, Chardonnay, Carneros, California, 2003
MESQUITE GRILLED VEAL SWEETBREADS, Seared Fuji Apples, Onion Struesel, Soy-Mirin Caramel**
Phillippe Girard, “Les Lavieres”, Vielles Vignes, 1er Cru, S-L-B, France, 2002
Lemon SORBET

Slow Roasted & SEARED Pork Belly, Foie Gras-Cocoa “Truffles”, Bitter Orange Coulis, Caramelized Bananas, Sweet Pecans**
Dominio de Tares, Mencia, Bierzo, Spain, 2001
GLAZED RED FRUITS, Yogurt Sorbet, White Chocolate, Kaffir Lime**

Marenco, “Pineto”, Brachetto D’Acqui, Italy, 2005

PECORINO SARDO, Balsamic Nectar, Fresh Pears
Tamari, “Reserva”, Malbec, Mendoza, Argentina, 2006
VALRHONA MANJARI CHOCOLATE COULANT, Peanut Butter Ice Cream & Curry Crema Montada**
Les Clos de Pauilles, “Rimage”, Banyuls, France, 2005
 **7 Courses 75 per person, 105 with wine selections (2 ounce servings)

 10 Courses 89 per person, 135 with wine selections (2 ounce servings)

-Tax and gratuity additional
Anthony C. Bombaci, Nana Executive Chef

Mark LaRocca, Nana General Manager
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