BAR
MENU

available exclusively at the bar

FEATURED POURS

SOMMELIER SELECTION 12 WEEKLY BREW 7
red + white rotating selection

COCKTALL StPPERS

BROADWAY SMASH

buffalo trace bourbon / lime /
blackberry / vanilla / cinnamon

PETER SMITH + SONS
nelson brothers rye / lavender /
pineapple / mint / lemon

TOKYO DREAM
135 east gin / gekkeikan sake /
lemon / ginger / pineapple

THE WINDERMERE
tito’s vodka / lemon / cucumber /
pineapple / ginger / prosecco

SPECIALTIES

CAVIAR + BUBBLES
HALF-OFF DINNER MENU

brioche / egg yolk jam / créme fraiche / cultured butter /
confit shallot / chive

GRANDEUR OSETRA 10z 97 CHAMPAGNE, VEUVE CLICQUOT
PLATINUM OSETRA 10z 82 reserve cuvée, brut, france, NV
NOIR OSETRA 10z 45 15/75

CRISPY POTATO PAVE 12
black garlic / pecorino

HALLOUMI 12
harissa chermoula / pistachio / herbs

SALMON CRISPY RICE 16
yuzu kosho / white kombu / ponzu

SERRANO + CHIPS 19
black truffle / brie

IBERICO RIBS 22
bbq / crispy garlic / herbs

KING CRAB ROLL 29
king crab + scallop / lemon aioli / brioche / fines herbs / pressed caviar

P+P BURGER
26

‘french onion soup’ onions / wagyu / beecher’s flagship cheddar /
zip mayonnaise / pickled mustard seed / sesame bun

LIMITED TO 10 PER EVENING

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.




