


RAW BAR

LE CAVIAR     130
ROYAL OSETRA CAVIAR, 1 OZ

EAST COAST/  WEST COAST  OYSTERS  48
1 DOZEN OYSTERS, SMOKED BANYULS MIGNONETTE, 

YUZU KOSHO MIGNONETTE

TUNA TARTARE     22
CORIANDER SAUCE, CUCUMBER, WASABI TOBIKO

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

GF = Gluten Free          V = Vegetarian

brunch



LOBSTER BENEDICT    24
LOBSTER, ENGLISH MUFFIN, POACHED EGG, HOLLANDAISE

CITRUS CURED ORA KING SALMON   21
BLOODY MARY SORBET, CASTELVETRANO OLIVES, CROSTINI

AVOCADO TARTINE (V)    17
DEVILED EGGS, SHAVED VEGETABLES

ORGANIC SCRAMBLED EGGS   19
SMOKED ORA KING SALMON, EVERYTHING LAVASH

PANCAKES (V)     20
APPLE CINNAMON COMPOTE, VANILLA CHANTILLY, CANDIED PECAN

GRILLED ZUCCHINI (V)    22
ROMESCO, FORAGED MUSHROOMS, ORGANIC EGGS, TEMPURA SQUASH 

CHICKEN & WAFFLES    28
FRIED GREEN CIRCLE CHICKEN, MAPLE SYRUP EMULSION, FINE HERBS

STEAK FRITES     48
NEW YORK STRIPLOIN, COMPOUND BUTTER, BORDELAISE,  SIDE OF FRITES

SMOKED WHITEFISH DIP    16
SMOKED TROUT, GRILLED CROSTINI, CAVIAR

TRUFFLED MUSHROOM FLATBREAD  21
ROASTED MUSHROOMS, GOAT CHEESE, CARAMELIZED ONION

BURRATA     24
ANGOSTURA GAZPACHO, HEIRLOOM TOMATO, STRAWBERRY

BRUNCH

APPLEWOOD SMOKED BACON   8

PORK BREAKFAST SAUSAGE LINKS   8

HASH BROWNS     9

AVOCADO     6

EGG       5

MULTIGRAIN TOAST    6

SEASONAL FRUIT BOWL    12

TRUFFLE FRIES     15

SIDES

MISO GLAZED CROQUE MONSIEUR   18
EMMENTAL CHEESE, HAM, MISO HONEY

LOBSTER ROLL     32
TIGER SAUCE, AVOCADO, CRISPS

THE IVORY BURGER    24
PRIME BEEF, CHEDDAR, CARAMELIZED ONIONS, SECRET SAUCE,

 SIDE OF FRITES

SANDWICHES

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

GF = Gluten Free          V = Vegetarian

CROISSANT     8

CHOCOLATE CROISSANT    8

ALMOND CROISSANT    9

HAM & CHEESE CROISSANT   10

BLUEBERRY SCONE    9

LE PATISSERIE



BLOODY MARY  (vodka)
RED SNAPPER  (gin)

BLOODY MARIA  (tequila or mezcal)

COCKTAILS                                                                   19BRUNCH COCKTAILS                                                            19

HOUSE MADE BLOODY MARY MIX
VEGETABLE JUICE, WASABI, WHITE MISO, KANZURI CHILI, GOCHUJANG, TAMARI, 

GARLIC, OLD BAY, CELERY SALT, ESPELETTE, LIME

FRENCH 75
GIN, FRESH LEMON, SPARKLING WINE, LEMON OILS

UNDER THE INFLUENCER 
GIN, PLUM LIQUEUR, YUZU LIME SODA, SPARKLING WINE

APEROL SPRITZ
APEROL, CLUB SODA, SPARKLING WINE, ORANGE & OLIVE

DEATH IN THE AFTERNOON
ABSINTHE, LEMON BITTERS, CHAMPAGNE, LEMON OILS

JARDIN DE FLEURS
GIN, CALVADOS, FLOWER CORDIAL, YUZU, SUPER LEMON, EGG WHITE

ESPRESSO MARTINI
VODKA, COFFEE LIQUEUR, DEMERARA SUGAR, ESPRESSO 

COLD BREW CONCENTRATE

ROCKEY’S FIZZ
GIN, ROCKEY’S BOTANICAL LIQUEUR, CALAMANSI, APPLE CORDIAL, 

CUCUMBER BITTERS, CLUB SODA

HOT & BOTHERED, ON TAP
MEZCAL, APEROL, FRESNO CHILI, PINEAPPLE, LIME

1889 NEGRONI  (ON TAP)
GIN, CAMPARI, VERMOUTH ROUGE

MIMOSA
BAYAB ORANGE GIN, BLOOD ORANGE, ORANGE BITTERS, SPARKLING WINE

BELLINI
MALFY CON LIMON, PEACH PUREE, CREME DE PECHE, PEACH BITTERS, 

SPARKLING WINE, WHITE PEACH PUREE

KIR IMPERIAL
SPARKLING WINE, CHAMBORD, LEMON BITTERS, LEMON OILS



NON-ALCOHOLIC     13

SUPER LEMON (Z)    
CLEAN & CO ‘GIN,’ LEMON CORDIAL, FEVER-TREE  
MEDITERRANEAN TONIC, MINT OIL

ZERO PINA (Z)   
CLEAN & CO ‘TEQUILA,’ SUPER PINEAPPLE, FEVER-TREE  
YUZU LIME SPARKLING, LIME OIL

SUB-ZERO MARTINIS              13 (2 oz)  /  21 (4 oz)

VESPER MARTINI
MALFY CON LIMONE GIN, PERRY’S TOT NAVY STRENGTH GIN, 

ABSOLUT ELYX VODKA, ROCKEY’S BOTANICAL LIQUEUR, 

LILLET BLANC

HL MARTINI
WOODY CREEK GIN, OLIVE BRINE, HOPPED GRAPEFRUIT BITTERS, 

HOUSE OLIVES 

BLUE CHEESE OLIVES AVAILABLE UPON REQUEST  +3

DIRTY GIBSON
ST. GEORGE TERROIR GIN, BOMBAY SAPPHIRE GIN, NOILLY PRAT 

FRENCH EXTRA DRY VERMOUTH, HOUSE ONION BRINE

APPLE-TINI
GREY GOOSE VODKA, LAIRD’S JERSEY LIGHTNING APPLE BRANDY, 

ROCKEY’S BOTANICAL LIQUEUR, G.E. MASSENEZ LIQUEUR DE 

POMME VERTE, ACIDIFIED GREEN APPLE CORDIAL

HOUSE GIN BLEND

BOMBAY LONDON DRY, PERRY’S TOT NAVY STRENGTH, SIPSMITH LEMON DRIZZLE, FORT 

HAMILTON NEW WORLD DRY, ST. GEORGE TERROIR



WINE              GLASS / BOTTLE

SPARKLINGSPARKLING

LUCIEN ALBRECHT, CRÉMANT D’ALSACE BRUT (NV)  16 / 64
ALSACE

VICTORINE DE CHASTENAY, CRÉMANT DE    17 / 66
BOURGOGNE, BRUT ROSE (NV) 
BURGUNDY

AUBERT ET FILS, CHAMPAGNE BRUT (NV)  22 / 88 
CHAMPAGNE

LAURENT-PERRIER, LA CUVÉE BRUT (NV)            159 
CHAMPAGNE

PERRIER-JOUET, BLANC DE BLANC (NV)            190
CHAMPAGNE

PERRIER-JOUET, BLASON ROSÉ (NV)            168
CHAMPAGNE

CHARLES HEIDSIECK, BLANC DES              600
MILLÉNAIRES 2007  
CHAMPAGNE

CHARLES HEIDSIECK, BRUT RESERVE (NV)            180 
CHAMPAGNE

CHARLES HEIDSIECK, BRUT RESERVE             315
(MAGNUM) (NV) 
CHAMPAGNE

CHARLES HEIDSIECK, ROSE SPECIAL EDITION (NV)           120 
CHAMPAGNE

‘‘

WHITEWHITE

MAISON WILLM, KIRCHBERG,    17 / 68
GRAND CRU RIESLING 2021
ALSACE

CHÂTEAU DE CHASSELOIR, MUSCADET  15 / 60
SÈVRE-ET-MAINE SUR LIE 2021 
LOIRE VALLEY

DOMAINE VINCENT CARÊME,   16 / 64
VERNOU-SUR-BRENNE & NOIZAY, VOUVRAY 2019 
LOIRE VALLEY

HENRI BOURGEOIS, LA PORTE DE L’ABBAYE,                     20 / 85
POUILLY-FUMÉ 2021
LOIRE VALLEY

VINS AUVIGUE, CHAINTRÉ, LOCHÉ,    15 / 60
MILLY-LAMARTINE, MÂCON-VILLAGES 2018
BURGUNDY  

ROSEROSE

LA FÊTE DU ROSÉ SAINT TROPEZ,   15 / 64
CÔTES DE PROVENCE 2021
CÔTES DE PROVENCE

SYMPHONIE, MAISON SAINTE MARGUERITE, 2022 19 / 85
CÔTES DU PROVENCE 

FANTASTIQUE, MAISON SAINTE MARGUERITE, 2022           115
CÔTES DU PROVENCE                 

GLASS / BOTTLE



WINE

REDRED

FRÉDÉRIC ESMONIN, BOURGOGNE,    17 / 68
HAUTES CÔTES DE BEAUNE, PINOT NOIR 2021
BURGUNDY

DOMAINE DU CAYRON, GIGONDAS 2019           123 
RHONE

CHATEAU LA CROIX DES PINS ‘LA NORIA’   16 / 64
VENTOUX 
RHONE

PAUL BUISSE, CHINON, CABERNET FRANC 2021 16 / 64
LOIRE

CHÂTEAU LERET-MONPEZAT, CAHORS,  18 / 68
MALBEC 2016
CAHORS

CHÂTEAU KIRWAN, PRIVATE RÉSERVE,   25 / 100
MARGAUX, BORDEAUX 2020 
BORDEAUX

CHARLES HEIDSIECK, ROSE SPECIAL EDITION (NV) 120 
CHAMPAGNE

NIEPOORT NAT COOL, BAIRRADA, BAGA 2021  16 / 64
PORTUGAL

‘‘

DESSERTDESSERT

CHÂTEAU LARIBOTTE, SAUTERNES, 2019  16 / 40
BORDEAUX                 (375 ML)

SHERRYSHERRY

EMILIO LUSTAU, FINO DEL PUERTO,   10
SOLERA FAMILIAR 

EMILIO LUSTAU, MANZANILLA SANLUCAR DE  10
BARRAMEDA PAPIRUSA, SOLERA RESERVA

EMILIO LUSTAU, AMONTILLADO LOS ARCOS, 10
SOLERA RESERVA

EMILIO LUSTAU, PALO CORTADO PENINSULA,  11
SOLERA RESERVA

EMILIO LUSTAU, DON NUNO DRY OLOROSO,   11
SOLERA RESERVA

EMILIO LUSTAU, SAN EMILIO PEDRO XIMENEZ,  15
SOLERA RESERVA

‘‘

GLASS / BOTTLE GLASS / BOTTLE



COFFEE

AMERICANO     5

CAPPUCCINO     6

ESPRESSO     4

ILLY COFFEE

ALMOND, SOY, OAT, WHOLE MILK, 
CREAM AVAILABLE ON REQUEST

CHAMOMILE     

EARL GREY     

ENGLISH BREAKFAST    
     

DAMMANN FRÉRES TEA    4

BOTTLED WATER

EVIAN STILL WATER, 750 ML   10

EVIAN SPARKLING WATER, 750 ML   10

  
BELGIUM  LAGER—STELLA ARTOIS   10 

IRELAND  STOUT—GUINNESS   11

BRONX  PILSNER -BRONX    10

BRONX  IPA—BRONX NO RESOLUTIONS  10

BEER  




