
CALENDAR

MONDAY

green market special 

TUESDAY

crackling pork shank   

 WEDNESDAY

fresh dover sole  

THURSDAY

roasted aged long island duckling

FRIDAY

whole fish / shellfish presentation 

  

SUNDAY

YSUNDAY SIPSZ 
50% off all bottles of wine

MAINS
roast seawater chicken  cauliflower & pistachio tortellini -

crackling pork shank  red cabbage, firecracker apple sauce -  

bison short rib & wild mushroom cavatelli  truffle mousse - 

grilled filet mignon  shrimp & grits -  

duck-duck-duck  duck wing, breast & foie gras cornbread meatloaf - 

cauliflower steak  cauliflower couscous with almonds apples & raisins -  

branzino  artichoke hummus, black olive, vegetable vinaigrette - 

ginger-pepper salmon  broccoli, beets, bok choy, shiitake - 

octopus-scallops-shrimp  vera cruz style -

black linguine with clam sauce   calamari, guanicale - 

SIMPLY GRILLED
branzino -       salmon -      filet mignon -      chicken - 

YSALTAGE™Z

Himalayan Salt Brick Aged Steaks, David Burke’s patented dry age process.

Patent No.: US 7,998,517 B2 - Aug. 16 2011

18 oz Bone In KC Sirloin - 

34 oz Porterhouse -  

@GRANDTAVERNSTL

SHAREABLES
clothesline bacon maple, black pepper, half sour pickle - 

chilled oysters (6) on the half shell  fennel seed & melon mignonette - 

emotional lobster dumplings  spicy tomato, lemon confit, basil -  

Korean style wings & rings 

tavern “toasted” ravioli  

STARTERS
tuna tartare  avocado, soy-lime dressing

ritz crusted crabcake benedict  quail egg, country ham, tomato-zataran jam - 

pastrami smoked salmon carpaccio  artichoke & arugula salad, mustard oil - 

seared dry aged beef sashimi  king mushroom, truffle vinaigrette - 

Mexican corn chowder  huitlacoche, smoked shrimp quesadilla - 

warm oysters & burnt ends  corn & mushroom chips - 

kale & romaine caesar red millet croutons, angel egg - 

little gem & beet  pistachio, mustard, yogurt-beet dressing -   

butternut, broccoli & burrata  avocado, pickled carrots -  

SIDES
brussels sprouts honey mustard seed - 

spinach & mushrooms -   

angry broccoli - 

mac n’ cheese -  

couch potatoes  rosemary, onions, olive oil - 

hipster fries  parmesan, shishitos, beef jerky - 

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your 

risk of foodborne illness.


