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Oysters on the Half Shell

Mignonette

2.75 each

Hamachi Sashimi*

Soy-Ginger Dressing

Watermelon Radish

Avocado
14

Rice Cracker Crusted Tuna*
Citrus-Chili Sauce

15
SOUPS & SALADS 
Sweet Pea Soup, Parmesan
7
Watermelon Gazpacho
6
Heart of Romaine Salad

Avocado, Spicy Corn Vinaigrette

9
Frisèe and Goat Cheese Salad

Pickled Peaches

Crystallized Wasabi
10
Steamed Shrimp Salad

Avocado and Mushroom

Champagne Vinaigrette

15


APPETIZERS

Warm Goat Cheese Custard
Sweet and Sour Beets

Pistachios

9

Crispy Calamari, Basil Salt
Sweet Chili Dipping Sauce

10
Grilled Bacon Wrapped Shrimp

Red Papaya Mustard
Avocado and Cilantro 
14

Three Cheese Ravioli

Peas and Basil

11
PIZZA

Mozzarella, Tomato, Basil

8
Beef Carpaccio*
Arugula, Parmesan
11
Black Truffle 

with Fontina Cheese

12
FISH

Seared Scallops

Assorted Peas

Crispy Bacon and Lime
23
Cod with Summer Squash

Wax Beans
Roasted Tomatoes
19

Slowly Cooked Salmon

Julienne Vegetables

Basil Vinaigrette

19
MEAT
Free Range Chicken

Summer Vegetables

Mustard Sauce
19

Grilled Pork Chop

Sautéed Mustard Greens

Cherry Mustard
24

NY Strip Steak

Gingered Shiitakes 

Soy-Caramel Sauce

28
Rack of Lamb 
Green Chili and Mint

Sweet Pea Purée 

30

Grilled MARKET Burger*
Russian Dressing

Crispy Onions

16


SIMPLY COOKED

Sea Scallops

19
Nova Scotia Salmon

18
Free Range Chicken

17
Niman Ranch Pork Chop

21
Australian Lamb Chop

26
NY Strip Steak

24
SIDES

Sautéed Spinach

7

Parmesan Crusted Squash

7
Market Corn
Lime and Jalapeño 

7
Mashed Potatoes
8
Hand Cut French Fries

6
PRIX FIXE MENU

29 per person

Wine Pairing 12 per person

Oysters on the Half Shell (3)

Brut Blanc de Blancs, Charles de Fère ‘Jean-Louis’ NV France 
or

Heart of Romaine Salad

Avocado, Spicy Corn Vinaigrette

Albariño, Martin Codax 2007 
Rias Baixas, Spain

Seared Scallops

Assorted Peas, Crispy Bacon, Lime

Viognier, White Knight 2008 
Clarksburg, California
or

Free Range Chicken

Summer Vegetables, Mustard Sauce

Rioja, Calma 2006 Rioja, Spain

Warm Valrhona Chocolate Cake

Vanilla Ice Cream

Port, Graham’s ‘6 Grapes’ NV 
Douro Valley, Portugal
or

Sour Cream Cheesecake

Summer Blueberry Compote

Apricot Sorbet

Pink Moscato, Innocent Bystander NV Victoria, Australia
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CHEF DE CUISINE – David Gross





EXECUTIVE CHEF – Jean-Georges Vongerichten











Advisory:  The consumption of raw and undercooked foods such as meat, poultry, fish, shellfish and eggs which contain harmful bacteria may cause serious illness or death 03/09/09











