
TOURNEDOS

While the three-martini lunch may be a thing of the 
past for most of us, we believe there isn’t any harm 

in a one-martini lunch after a week of diligent work. 
Please take some time to reward yourself for a job well 
done, and kick off your weekend in style with our three-
course menu, currently available on Thursdays and Fridays 
from 11am-2pm, or privately for corporate events. 

Simply choose one item from each category, and we’ll take 
care of the rest. Bon Appétit!
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BEVER AGE

Classic Martini
gin or vodka

Paul Gosseaume
Sauvignon Blanc, 2020, Loire, FR

Draft Beer
rotating selections

M. Dean Cellars
Cabernet Sauvignon, 2021, CA

STARTER

Colossal Shrimp
cocktail sauce, lemon

Oysters on the Halfshell
mignonette, lemon

Mixed Green Salad
house dressing

Watermelon “Sushi”
mascarpone, sesame, soy sauce

MAIN

Crustacean Bisque
crab, lobster, shrimp, grilled bread

Summer Risotto
seasonal vegetables, parmesan 

Chicken Milanese
bitter greens, citrus vinaigrette

Steak Frites
prime petite filet, bordelaise

DESSERT

Cheesecake
fresh berries

Fudge Brownie
caramel sauce

New York Law advises patrons that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bourne illness


