
raw bar, salads & appetizers
golden sturgeon caviar, 28 grams	 135
Buckwheat Blini, Creme Fraîche, Accompaniments
chilled seafood plateau*	 105 / 140
Lobster, Oysters, Clams, Shrimp, King Crab
oysters - east & west coast*	 26
Bluepoint, Wellfleet, Quilcene, Steamboat
shrimp cocktail - u8 size	 28
White Shrimp, Vodka Cocktail Sauce
jumbo lump crab cake	 27
Greens, Horseradish-Mustard Sauce

hamachi crudo*	 24
Asian Pear, Calabrian Chilies, Olives
filet mignon steak tartare*	 28
Hand-Cut Filet, Chives, Cooked Egg, Capers

ruby & golden beet salad  with Goat Cheese		 22
ml’s caesar salad				    18
chopped salad Buttermilk Dressing  	 19
bibb lettuce, bacon, blue cheese		  22 
burrata & heirloom tomatoes				    24 

burgers,  salads & sandwiches
rib eye steak sandwich	 29
Horseradish Mayo, Fries  
aged prime beef burger	 28
French Fries, Lettuce & Tomato
salmon burger	 26
Pickled Ginger, Wasabi Mayo 
grilled chicken sandwich	 25
Bacon, Lettuce & Tomato, Chili Mayo, Pickles, Fries

steak salad 				    32 
Iceberg, Tomato, Blue Cheese
cobb salad				    26
Chicken, Tomatoes, Avocado, Bacon, Blue Cheese
gulf shrimp salad				    31
Avocado, Tomato, Lemon, Thyme & Olive Oil
grilled tuna nicoise*				    28 
Yellow Fin Tuna, Green Beans, Olives, Potato, Tomato

pasta & risotto
garganelli bolognese	 28
Veal, Beef, Prosciutto, Tomatoes,  
White Wine

spaghetti alla chitarra	 25
San Marzano Tomatoes, Basil	

risotto	 32
Maitake Mushrooms, Burgundy Black 
Truffles

sauces :  XO Cognac Peppercorn · Cabernet · Chimichurri · Bearnaise   5. each

michael lomonaco  Chef & Managing Partner  •  michael ammirati  Executive Chef

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

chops,  seafood & main dishes
roasted lancaster chicken	 35
Arugula and Endive Salad
faroe islands salmon	 44
Fennel Confit, Roasted Carrots, Za’atar Spice Crust
swordfish steak	 43
Sweet Peppers, Zucchini
colorado lamb t-bone chops	 58
Watercress & Mint Leaf Salad
heritage berkshire pork chop	 44
Vinegar Peppers, Broccoli Rabe, Pine Nuts
 

porterhouse for two	 141
USDA Prime Dry Aged 28 Days 
new york strip steak	 67
USDA Prime, On or Off The Bone
cowboy rib steak 	 70
USDA Prime, Garlic Confit, Wild Arugula 
filet mignon	 60
Maitre d’ hotel Butter
chili rubbed rib eye	 63
USDA Prime, Roasted Chiles & Agave

skirt steak USDA Prime,  Chimichurri	 36 

sides
buttermilk onion rings	 15
sautéed spinach with garlic	 14
broccoli, oil & garlic	 12

creamed spinach  or with bacon	 14 / 16
pan roasted mushrooms	 15
truffle mashed potatoes	 18

hand cut fries	 12
hash browns	 15 
baked idaho potato	 12

park view 3-course lunch $38

first course
daily soup
beet salad/goat cheese
caesar salad
endive salad

main course
petit filet mignon Cabernet Sauce 
roast chicken Fries & Pan Gravy
salmon  Fennel, Carrots, Za’atar 
risotto Maitake Mushrooms, Black 
Truffles

dessert
new york cheesecake
molten chocolate cake
selection of gelato or sorbet

prime dry-aged beef


