Non alcoholic drinks

Water

Appetizers

Spanish Octopus Car paccio

Cheese
Crab Cake
Soups
.';\
@ Soup of the Day
Pasta
i

Spaghetti with sardines

et
O Noodles beef

22
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@ Western
@ M exico

‘ M eat Pizza

Mains

. ;
'\ /

-
@ Truffle Lobster Pasta

Main cour ses

.-
@ Veal Osso Bucco

Side dishes

Creamed Corn

41

45
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Gnocchi

6 Gnocchi

Sandwiches

% Grilled Cheese Sandwich

SIDES

, F
b !

o e
@ Herbed Tater Tots

, F
b !

o e
@ Wild Mushrooms®

. Creamed spinach

Breakfast

*, i
'\. i

i . .
@ Ricotta Pancakes

19
16

12

13

14
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Vegetarian dishes

@ Broccoli with cheese
Y

Appetizer

@ Japanese Wagyu M eatballs

% Caesar Salad
v

@ Delmonico*

Starters

13

11
15



@ TunaTartare*

@ Avocado Smoked Salmon T oast

@ Shrimp Lobster Wontons

Cocktails

@ Million Dollar Mary
@ South 78
@ Continental

@ Veal Chop Parmesan

Chef's specialties

22

21

18

18

14
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@ Nigiri Trio*

Fleisch - Schwe nesteak

‘ Steak

Panini Sandwiches

‘ Panini

Mjams Slf3e Verfuhrung

@ Toppings

@ Branzino®



KidsMeal

.
y s

@ Mac N' Cheese

Tortas

, )
'\.

il -
@ Torta espafiola

Huevos

\.\ r
@ Short Rib Eggs

Brunch

*, )
'\.

.d‘n’.’r-.
@ L obster Omelet

Accompaniments

13

18

25
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v .
@ Asparagus Almondine

Entrees

@ Pastrami L obster Hash
@ Lobster Huevos Rancher os

@ Amaretti French Toast

Entree

@ Chicken Paillard®
@ PrimeBlack Label Burger*
@ Petite Filet Mignon*

Small Plates

13

R~

36
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Fd
r

sl i, . .
@ PrimeFries

LY
%

Featured Items

ra
'

.
@ Steak Sandwich*

.
hY

On the Side

‘ Brussels Sprouts

Handhelds

o e
@ Boston L obster Roll

Specialty Rolls

r

o .

@ Starr Roll*
o .

@ Montauk Roll*

13

28

13
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Brunch Favorites

5 /
b !

.
@ Manmosa

Brunch Sides

———

E Smoked Bacon

Raw Bar

, F
b !

mtlliseiliiciiliten,
@ Malpaque Oyster s*

Delicious Sandwiches

*, i
'\. i

i . .
@ Steak Sandwich

Specialty Sushi Rolls

13



ovaion
@ Japanese Cowboy Roll*

Surf & Turf

ol .
@ Wellington*

oo _ .
@ Chicken Basguaise®

Enhancements

g

@ Butter Poached L obster”
g .

@ Bear naise Sauce®
g .

@ Bordelaise®

g .

@ Brie Fondue®
g

@ Melted Blue Cheese®
g

@ Hor seradish Cream”

45
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Smalls

.
@ Burrata”®

FruitsdeMer

r

»,
, )

.
@ Island Creek Oysters*

Market Fish

ra
'

.
@ Fried Fish Frites

"
hY

Market Fresh Sea Fare

i
r

i .
@ Scottish Salmon*

-
'\.

LesFruitsde Mer

22
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e

@ Plateau*

Raw & Chilled

s

.&.u{-.
@ Kumamoto Oysters*

Creations

r

£END
@ Crab Benedict

Butters & Crowns

)

.&.u{-.
@ Parmesan Crust

Featured Cocktail

r

@ Prime Coquito

29
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Aged Steaks & Chops

@ New York Strip*
@ Filet Mignon*

Classic Sushi

@ Spicy Roll*

Fresh Shucked Oyster s*

)

comee |
@ Blue Point Oysters*

Primers

@ Baby Wedge Salad®
@ Caramelized Figs®

18

15

16



Dessert*

o

&

Quick Lunch

™ 2
\

i
@ Daily Selection

Mizu Sushi
@ Crab Yellowtail Roll*
@ Stamford Landing Roll*

@ Dragon Tail Roll*

Breads Olives and Bruschette

™ 2
\

Y orowbae

14



Sea Bar

@ Shrimp Cocktail”

Mary Mac's Famous Fresh Vegetables and Sides

I
i

. .
@ Whipped Potatoes®

LY
‘l.

Usda Prime, 35 Day Dry Aged

'

o .

@ Porterhousefor 2 or 4*
o . .

@ TellersRibeyefor 2*

21
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