THE SIGNATURE ROOM AT THE 95TH
RAw bAR

Freshly Shucked Oysters on the Half Shell
Half Dozen 18
Full Dozen 36

horseradish cocktail sauce | red onion mignonette

Shrimp Cocktail

15

horseradish cocktail sauce

Raw bar for Two

Market

half Maine lobster | four oysters on the half shell | four jumbo shrimp |
horseradish cocktail sauce | fresh lemon
STARTERS

Seared Ahi Tuna

14

avocado purée | daikon salad | sake glaze | ginger-soy vinaigrette

Spring Pea Arancini*

13

freshly shaved Parmesan cheese | micro greens | marinara sauce

Tuna and Salmon Tartare

13

miso-truffle vinaigrette | tomato-caper relish

Crispy Calamari

12

marinara sauce
SOUP AND
SAlAD

Chef’s Soup of the Day

5

Apple and Aged Cheddar Salad*

9

red grapes | toasted pecans | shaved celery | honey vinaigrette

Roasted beet Salad*

8

baby greens | Cabrales blue cheese | candied walnuts | spicy pistachios |
yogurt-mint dressing

Market Salad*

7

seasonal greens and vegetables | sherry vinaigrette

Caesar Salad

7

romaine hearts | brioche crouton | Grana Padano cheese
THE SIGNATURE
bUFFET

Served on Fridays and Saturdays
Children (12 and under) $11 Adults $20
Featuring a carving station, Chef’s selections of potato, rice
or pasta, seasonal vegetables, poultry and meat selections,
gourmet salads and homemade soup
*Denotes a Vegetarian item
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MAIN COURSES

Chopped Salad

15

romaine and kale | ham | diced egg | sautéed onion |
Green Goddess dressing
half Maine lobster add $18

Sautéed Crab Cake

15

tomato relish | chervil and chili aioli | petite salad

Turkey burger

14

whole grain bread | bacon | lettuce | tomato | chipotle aioli | French fries
avocado add $2

Vegetable linguine*

16

zucchini | squash | carrots | cherry tomatoes

Roasted Salmon Fillet

18

roasted farro risotto | sautéed broccoli raab | arugula coulis

Tempura battered Fish Sandwich

16

cabbage slaw | classic tartar sauce | sesame bun | French fries

black Angus burger

16

choice of cheddar, American or chipotle cheddar cheese | French fries
bacon add $2
blue cheese add $2

Roasted Chicken

15

toasted orzo | pearl onions | carrots | natural jus

baby lamb Chops

18

garbanzo beans | wilted greens | tomato-raisin chutney

black bean burger*

14

tomato | chipotle cheddar cheese | whole grain bun | petite salad

Petite Filet of beef

25

creamy spinach | potato croquette | natural jus
A MINIMUM OF ONE MAIN COURSE PER PERSON IS REQUIRED
PlEASE NOTIFY YOUR SERVER OF ANY DIETARY
RESTRICTIONS OR FOOD AllERGIES
CONSUMING RAw OR UNDERCOOKED FOODS MAY INCREASE
YOUR RISK OF FOOD RElATED IllNESS
*Denotes a Vegetarian item

The Signature Room at the 95th
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