
THE SIGNATURE ROOM AT THE 95TH

RAw bAR Freshly Shucked Oysters on the Half Shell
Half Dozen 19.50
Full Dozen 39        

horseradish cocktail sauce | red onion mignonette 

Shrimp Cocktail      20
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 Chef’s Soup of the Day        7

Roasted beet Salad*        12
baby greens | blue cheese and fig truffles | candied walnuts | 
spiced pistachios | red beet purée

Market Salad*        10
seasonal greens and vegetables | sherry vinaigrette

Enjoy this salad as your entrée with your choice of grilled 
chicken or shrimp  24

Caesar Salad        10
romaine hearts | brioche crouton | Grana Padano cheese 

Enjoy this salad as your entrée with your choice of grilled 
chicken or shrimp  24

Porcini Mushroom boulettes*      14
quinoa | Madeira cream sauce | micro greens | chili oil

Chili Rubbed Shrimp        20
barley | salsify | radish | micro greens | tangerine vinaigrette 

Crispy Calamari      18
marinara sauce | lemon-caper aioli

braised Goat        16
potato gnocchi | peas | carrots | crispy shallots

* D e n o t e s  a  V e g e t a r i a n  i t e m
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MAIN COURSES Grilled Shrimp Salad 27
romaine and kale | avocado | diced egg | red onion | 
green goddess dressing

half Maine lobster add 18

Mediterranean Salad        23
grilled chicken | couscous | sun-dried tomatoes | pickled onion | 
haricot verts | feta cheese | red wine vinaigrette | cashews

waldorf Salad       21
grilled chicken | shaved brussels sprouts | radicchio | celery | red grapes | 
red onion | hearts of palm | cranberries | walnut dressing

Turkey burger        19
bacon | whole grain bread | lettuce | tomato | cranberry aioli | 
pickled red onion | sweet potato fries

avocado add 3

Classic Angus burger        22
choice of cheddar, American or chipotle cheddar cheese | 
brioche bun | French fries

bacon add 2

Surf & Turf burger       29
steamed crab legs | brioche bun | bernaise sauce | sweet potato fries

black bean burger*       18
aged cheddar cheese | whole grain bun | crispy onions | tomato chutney | 
sweet potato fries

Vegetable Linguine* 22
kale | cherry tomatoes | peas | Parmesan cheese | vodka cream sauce 

Roasted Salmon Fillet       25
creamy risotto | sautéed brussels sprouts | beet coulis

Fish & Chips        21
malt vinegar aioli | French fries 

Sautéed Crab Cake        24
brussels sprouts | green coconut curry | tapioca chip

Roasted Chicken       20
Parmesan whipped potatoes | roasted vegetables | natural jus

braised Lamb Shank        25
chive spaetzle | carrots | rutabaga | natural jus

New York Strip Steak        28
lyonnaise potatoes | juniper berry reduction | chimichurri sauce

* D e n o t e s  a  V e g e t a r i a n  i t e m  T h e  S i g n a t u r e  R o o m  a t  t h e  9 5 t h
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