
CROQUE MADAME
Ham, Béchamel & Quail Egg

— 10 —

TEMPURA SCALLOPS
Remoulade

— 12 —

FRIED OYSTERS
Gribiche & Butter Lettuce

— 10 —

RAW MARKET VEGETABLES
Tarragon & Sesame Crumble

— 9 —

FRIED CHICKEN BITES
Hot Sauce

— 12 —

TETE DE VEAU
Egg Salad & Sourdough

— 14 —

Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness 

Manhatta is a non-tipping restaurant

LOBSTER QUENELLE
Spring Onions & Trumpet Mushrooms

— 21 —

HEIRLOOM TOMATO SALAD
Sorbet, Herbs & Olive Oil 

— 19 —

SCOTCH SNAILS
Pork Sausage, Parsley & Garlic

— 19 —

ATLANTIC TURBOT
English Peas & Hollandaise

— 35 —

VEAL BLANQUETTE
Adirondack Potatoes & Mushrooms

— 38 —

FRENCH ONION BURGER
Gruyère, Caramelized Onion Jus

— 28 —

BLACKBERRIES
Walnut Gelato & Sabayon

— 14 —

WARM DATE CAKE
Crème Fraîche Ice Cream & Whiskey Sauce

— 12 —



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness Manhatta is a non-tipping restaurant

MELON
Domaine Gadais

Muscadet, Loire, France 2016
— 16 —

SAUVIGNON BLANC
Château La Rabotine

Sancerre, Loire, France 2016
— 19 —

RIESLING
Vollenweider, 'Wolfer'
Mosel, Germany 2015

— 18 —

FRIULANO/RIBOLLA
Massican, 'Annia'

Napa Valley, California 2016
— 23 —

CHARDONNAY
Domaine Dureuil-Janthial

Rully, Burgundy, France 2015
— 24 —

MARSANNE/CLAIRETTE
Clos Sainte Magdeleine

Cassis, Provence, France 2015
— 21 —

GAMAY
Anne- Sophie Dubois, 'l'Alchimiste'

Fleurie, Beaujolais, France 2014
— 17 —

PINOT NOIR
Chapter 24, 'The Union'

Willamette Valley, Oregon 2016
— 24 —

NERELLO CAPPUCCIO
Calabretta

Mt. Etna, Sicily, Italy 2015
— 25 —

CABERNET FRANC
Habit Wine Co., 'Coquelicot Vineyard'

Sta. Ynez Valley, California 2017
— 19 —

GRENACHE
Domaine Gramenon, 'l'Élémentaire'

Côtes-du-Rhône, France 2016
— 22 —

CABERNET SAUVIGNON BLEND
Château Lacoste-Borie

Pauillac, Bordeaux, France 2012
— 27 —

BLACKBERRIES
Walnut Gelato & Sabayon

WARM DATE CAKE
Crème Fraîche Ice Cream & Whiskey Sauce

CHOCOLATE MOUSSE
Toasted Meringue

VANILLA SOUFFLÉ
Butterscotch Sauce

CHEESE & SALAD
Daily Selection

ATLANTIC TURBOT
English Peas & Hollandaise

ROASTED CHICKEN
Curried Carrots, Raisins & Cashews

WAGYU BAVETTE
Pommes Anna & Creamed Spinach

VEAL BLANQUETTE
Adirondack Potatoes & Mushrooms

GRILLED LAMB
Summer Beans & Radicchio

SUMMER VEGETABLES
Fairytale Eggplant, Zucchini & Okra

HEIRLOOM TOMATO SALAD
Sorbet, Herbs  & Olive Oil

SCOTCH SNAILS
Pork Sausage, Parsley & Garlic

SMOKED SABLE
Crispy Socca, Crème Fraîche & Caviar

LOBSTER QUENELLE
Crab & Trumpet Mushrooms

CHILLED CUCUMBER SOUP
Radish & Marcona Almonds

FOIE GRAS MOUSSE
Strawberries & Calabrese Chili

CROQUE MADAME FRIED OYSTERS FRIED CHICKEN BITES
— 10 —
2 pieces

— 7 —
2 pieces

— 12 —
4 pieces

3 COURSES
— 78 —
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