
R A W  B A R F r e s h l y  S h u c k e d  O y s t e r s  o n  t h e  H a l f  S h e l l  
H a l f  D o z e n   1 8
F u l l  D o z e n  3 6

horseradish cocktail sauce | mignonette

R a w  B a r  f o r  T w o    M a r k e t
half Maine lobster | four oysters on the half shell |
four jumbo shrimp | half pound Alaskan king crab legs | 
spicy remoulade | horseradish cocktail sauce | fresh lemon

T h e  S e a f o o d  T o w e r        M a r k e t
whole Maine lobster | dozen oysters on the half shell | 
dozen jumbo shrimp | one pound Alaskan king crab legs |
spicy remoulade | horseradish cocktail sauce | fresh lemon

A P P E T I Z E R S S t e a m e d  M u s s e l s 1 6
grilled artichokes | micro fennel | citrus-wine broth | garlic baguette
Charity of the Month selection

D u c k  T r i o         1 8
crispy duck thigh | seared foie gras | duck liver mousse | 
toast points | rhubarb spread

S p r i n g  V e g e t a b l e  P o t  P i e        1 6
braised rabbit | truffles | puff pastry

G r i l l e d  S h r i m p       1 5
creamy cheddar grits | tomato-okra chutney 

S e a r e d  Y e l l o w  F i n  T u n a         1 6
malanga purée | papaya-cilantro relish

K i n g  C r a b  a n d  C a l a m a r i 1 4
citrus butter poached squid | fried calamari | herb potatoes |
teardrop tomatoes | verde sauce

B r a i s e d  P o r k  B e l l y 1 2
rhubarb gelée | stone ground mustard | pickled pearl onions

S l o w  R o a s t e d  B e e f  S h o r t  R i b 1 5
herb polenta | wild mushrooms | braised leeks

S m o k e d  S t u r g e o n  a n d  C a v i a r      1 5
Bibb lettuce | hard boiled egg | pickled cucumber and dill | 
peppercorn vinaigrette | flatbread 

C H A R I T Y  O F During the Month of June The Signature Room at the 95th 

T H E  M O N T H will donate ten percent of the proceeds of designated items to: 

C a r e e r s  T h r o u g h  C u l i n a r y  A r t s  P r o g r a m

C-CAP works with public schools across the nation to prepare
high school students for college and career opportunities in the restaurant and hospitality
industry.  A national non-profit, C-CAP provides teacher training, scholarships, cooking
competitions, job shadows, training and internships, college and career advising, and
product and equipment donations.
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S O U P S  C o r n  a n d  S h r i m p  B i s q u e             8
chive oil | spicy fried popcorn shrimp
Charity of the Month selection

L o b s t e r  B i s q u e              8
fennel relish | shellfish mousseline

S A L A D S R a p i n i  S a l a d              1 0
heirloom tomatoes | spring legumes | baguette with pea purée | 
mustard vinaigrette
Charity of the Month selection

M i x e d  G r e e n s  S a l a d * 8
seasonal vegetables | sherry vinaigrette

R o m a i n e  S a l a d            9
brioche crouton | shaved Grana Padano cheese | Caesar dressing

Q u i n o a  a n d  R o a s t e d  B e e t  S a l a d *        1 0
feta cheese | walnuts | roasted garlic chips and shallots |
Dijon vinaigrette

S E A F O O D P a n  S e a r e d  H a l i b u t     3 2
grilled artichokes | anchovy aioli | cucmber-lemon salsa 
Charity of the Month selection

P a n c e t t a  C r u s t e d  S e a r e d  S c a l l o p s    3 6
wild mushrooms | goat cheese gnocchi | peas | whole grain mustard

S e a r e d  R e d  S n a p p e r  3 4
sautéed escarole | Provençal white beans

S a u t é e d  S c o t t i s h  S a l m o n        3 3
farro | cauliflower-saffron purée | roasted vegetables | saffron sauce

T w i n  L o b s t e r  T a i l s   M a r k e t
three cheese cous cous | Swiss chard | citrus butter

S e a f o o d  L i n g u i n e     3 2
black linguine | scallops | shrimp | sweet roasted peppers |
citrus-black garlic sauce

A MINIMUM OF ONE MAIN COURSE PER PERSON IS REQUESTED. 

A SERVICE CHARGE OF 18% WILL BE ADDED TO PARTIES OF FIVE OR MORE.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES.

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF 

FOOD RELATED ILLNESS.

*Denotes a Vegetarian item 
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S P E C I A L T I E S Y u k o n  G o l d  P o t a t o  G n o c c h i *    3 0
cipollini onions |sweet peas | burrata cheese | roasted pistachios | 
black truffle vinaigrette

G r i l l e d  T o f u *     3 0
sweet and sour eggplant | dashi broth 

R o a s t e d  R a c k  o f  L a m b       3 8
parmesan and white truffle panna cotta | haricot verts | mint pesto

S p i c e d  D u c k  B r e a s t         3 2
whipped sweet potatoes | bacon braised red cabbage | 
crispy spiced onions and sweet potatoes | cider au jus

H e r b  R o a s t e d  C h i c k e n         3 0
braised onions | parmesan whipped potatoes | glazed baby carrots

C h o r i z o  S t u f f e d  P o r k  C h o p         3 8
whipped potatoes | roasted corn relish | ancho sauce

S T E A K S F i l e t  o f  B e e f         5 0
potato galette | wild wilted greens | oxtail pot-au-feu

W a g y u  “ M a n h a t t a n ”  S t r i p  S t e a k         6 0
wild mushrooms | whipped potatoes | natural sauce

P e t i t  F i l e t        4 6
wild wilted greens | whipped potatoes | natural sauce

B o n e - I n  V e a l  C h o p         4 8
smoked bread pudding | roasted root vegetables | verde sauce

S I D E  D I S H E S S e a s o n a l  V e g e t a b l e s * 5    
P e a s  a n d  C a r r o t s  |  o n i o n s  |  t r u f f l e  v i n a i g r e t t e *        5
R o a s t e d  M u s h r o o m s  |  t r u f f l e  v i n a i g r e t t e *   5    
T h r e e  C h e e s e  C o u s  C o u s  |  b r i e  |  s m o k e d  G o u d a  |  a g e d  c h e d d a r  *       5
M a s h e d  S w e e t  P o t a t o e s  |  m a p l e - b o u r b o n  s a u c e  |  b a c o n  l a r d o n s 5
B l a c k  T r u f f l e  W h i p p e d  P o t a t o e s * 7

A MINIMUM OF ONE MAIN COURSE PER PERSON IS REQUESTED. 

A SERVICE CHARGE OF 18% WILL BE ADDED TO PARTIES OF FIVE OR MORE.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES.

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOOD

RELATED ILLNESS.

*Denotes a Vegetarian item 
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