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Fisherman’s Welcome
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A perfect bite to start your night.
Opyster topped with uni
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Maine Lobster Fritters
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More festive than the ball
drop in Times Square.
Gulf shrimp, sweet corn,
citrus-gochugaru aioli

Scallop
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Try the “tenderloin” of the sea.
Diver scallops from Nantucket Bay

The “butter” steak.
The highest grade of Japanese wagyu.

33/ oz. Miyazaki Ribeye
39 / oz. Miyazaki Filet Mignon
72 / oz. Kobe Ribeye

December 31, 2021

NEW YEAR SPECIAL

225 PER PERSON

WAIT FOR YOUR SURPRISE,
WHEN THE COTE CART ARRIVES!

POURING CHAMPAGNE BY THE GLASS
FROM A 3L ‘JEROBOAM’ OF
R.H. COUTIER TRADITION BRUT CHAMPAGNE
35/ GLASS

Gogi Cha
17| &
"Butcher’s Tea”- consommé from
American wagyu brisket

“Steak & Eggs”
AH|0E g2 FEH2 AdelE2E
Hand-cut filet mignon tartare,

Golden Ossetra caviar, milk toast

Butcher’s Celebration
2E 17|t
Filet, dry-aged ribeye,
American Wagyu sirloin, American Wagyu cote,
A5 Wagyu ribeye, grand cru galbi

Longevity Noodle
=E ZE 25

with pocket of good luck

Soft Serve
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Soy sauce caramel

Caviar Service
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Bling, bling, baby!
With Korean milk toast

Regiis Ova Kaluga Royal Hybrid
120/0z. | 495/tin (4.4 0z)

Petrossian Tsar Imperial Daurenki
195/0z. | 740/tin (4.40z)

Lobster Tail
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Who doesn’t want a little tail tonight?
Live Maine Lobster

Colorado Lamb Chop
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The other awesome red meat.
Pasture raised, grass-fed lamb

White Alba Truffles
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A decadent delight, to close out your night.
Shaved tableside!

102/ 3 grams

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