
W H O L E  R O A S T E D
DOVER SOLE - cooked on the bone, brown butter - 47.95

CÔTE DE BOEUF - 36 oz. dry-aged bone-in ribeye, black tru�e bearnaise - 105

ROASTED CAULIFLOWER - pistachios, preserved lemon, spiced yogurt - 18.9555

S I D E S

CREAMED SPINACH 8.95    |     CRUSTED POTATO GRATIN 8.95 

SILKY POTATO PURÉE 8.95   |    HAND-CUT FRENCH FRIES 8.95

 CAULIFLOWER ROMANESCO 8.95   |   PETIT SMASHED BAKED POTATOES 9.95

 QUICKLY COOKED ASPARAGUS 9.95 

1 S T  C O U R S E

LOBSTER CAPPUCCINO - tarragon butter - 11.95

CAESAR SALAD À LA SIR GRAHAM - mini twinkie croutons, anchovy - 13.95

CURRIED CHICKEN BROCHETTE - rice quinoa pilaf - 13.95

BOOTH ONE SALAD - micro chop of seven vegetables, light vinaigrette - 13.95

ELEGANT LITTLE SALAD - little gem lettuce, shaved radishes, chervil - 10.95

JAPANESE SNAPPER CEVICHE - sea urchin, passion fruit, aji amarillo - 16.95

BIGEYE TUNA SASHIMI - crushed soy beans, harissa daikon - 16.95

MEDALLION OF SEARED FOIE GRAS - roasted pear, port wine reduction - 21.95

BLACK TRUFFLE SCRAMBLED EGGS - butter poached crab, fines herbes - 23.95

GOLDEN BEETS & QUINOA MELANGE - whipped yogurt, watercress - 13.95

SEAFOOD COLLECTION - prawns, oysters, king crab with caviar, lobster - 32.95

CHILLED STONE CRAB - wonderful mustard sauce - AQ

CLASSIC CAVIAR SERVICE - fluffy eggs, buckwheat blinis, crème fraîche - 105

M A I N S
ROAST CHICKEN FRITES - kennebec potatoes, roasting jus - 26.95

HERB-MARINATED CHICKEN PAILLARD - crispy artichokes, parmesan,  arugula - 23.95

ARTISANAL RICOTTA TORTELLINI - sage brown butter - 21.95

BIGEYE TUNA AU POIVRE - tarragon béarnaise - 37.95

ATLANTIC SEA SCALLOPS - watercress emulsion, hackleback caviar - 32.95

TOURNEDO OF SALMON ASIATIQUE - 31.95

LOBSTER RISOTTO - acquerello rice, fine herbs - 35.95

PAINTED HILLS FILET MIGNON - english steak jam - 37.95

SLICED DRY-AGED NEW YORK SIRLOIN - steak diane or stilton style - 41.95

PRIME CHEESEBURGER TWINS - dry-aged pat le frida beef, bleu or stilton - 21.95

BROILED LAMB CHOPS - mint risotto, toasted walnuts - 39.95

CRISPY DUCK À LA BOOTH ONE - fall fruits & vegetables - 33.95

CLASSIC BEEF WELLINGTON - mushroom bordelaise - 35.95
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I don't like gourmet cooking or 'this' cooking or 
'that' cooking. I like good cooking.

J A M E S  B E A R D

“



C O C K T A I L S

SPAGLIATO SPRITZ
carpano antica, cappelletti, giuliana prosecco

13

BLUSHING BRAMBLE
vodka, marie framboise, raspberry, lemon, soda

11

SUN OVER THE YARDARM
5yr rum, raspberry, lime, peychauds

13

DAYS IN ESPERANZA
london dry gin, 12yr rum, campari, grapefruit, lime

14

HARVEST SIDECAR
applejack, spiced pear, combier, allspice

 13

DUTCH COURAGE
dry gin, genever, st. germain, benedictine

13

STREGA SOUR
london dry gin, strega, lemon, honey

13

WHERE THE ENDS MEET
single barrel bourbon, creme de mure, fernet branca 

14



PONY PILS - half acre  9
FIRST LAGER - hopewell 7
CENTENNIAL IPA - founder's 6
STEAM - anchor  7

W I N E S  B Y  T H E  G L A S S

SOFIE - goose island 12
AUNT SALLY - lagunitas 8
E. FITZGERALD - great lakes 8
MI BRUT - virtue 7

B E E R

S P A R K L I N G
GIULIANA - prosecco NV 12
RAVENTÓS ROSÉ de nit - conca del riu anoia 2015 17
VIGNOBLES BRISEBARRE - vouvray 2009 17
PIERRE PAILLARD les parcelles - champagne NV 28
KRUG grande cuvée - champagne NV 45

W H I T E
PINOT GRIGO caleo - delle venezie 2016 11
RIESLING reichsgraf von kesselstatt - mosel 2015 13
GRÜNER VELTLINER dürnburg tradition reserve - weinviertel 2016 16
SAUVIGNON BLANC sylvain bailly les terroirs - sancerre 2015 15
SAUVIGNON BLANC ant moore estate - marlborough 2016 13
CHARDONNAY the winery of good hope - western cape 2016 12
CHARDONNAY domaine mathias - mâcon villages 2015 14
CHARDONNAY frank family - carneros 2015 19
CHARDONNAY kistler vine hill - russian river valley 2014 28

R E D
PINOT NOIR bacchus ginger's cuvée - california 2016 12
PINOT NOIR domaine jacques girardin vielles vignes - bourgogne 2015 17
PINOT NOIR day wines cancilla vineyard - willamette valley 2015 16
PINOT NOIR kosta browne - sonoma coast 2014 34
ZINFANDEL thurston wolfe zephyr hills - horse heaven hills 2013 15
CABERNET FRANC des champs fleuris les tufolies - saumur-champigny 2015 13
TEMPRANILLO bodegas torremorón - ribera del duero 2015 14
MALBEC andeluna cellars - valle de uco 2015 13
SYRAH chave o�erus - saint-joseph 2014 21
MERLOT chateau falfas - côtes de bourg 2012 15
CABERNET SAUVIGNON resolute - red hills 2015 16
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