
PRELUDE
MY WAY OF ROASTED CHICKEN SALAD

tarragon, truf�e aioli, lemon juice 

TRACK ONE
CHOICE OF

CHILLED SHRIMP CO CKTAIL*
horseradish cocktail sauce, green oil 

TURNER’S CUT CAESAR SALAD*
baby gem lettuce, homemade caesar dressing, garlic, 
18-month aged parmesan cheese, brioche croutons 

TRACK TWO
CHOICE OF

GNO CCHI BATON NET S
truf�e lemon beurre blanc, snow peas, parmesan 

L OB STER RICOT TA CHEESE RAVIOLI*
fra diavolo sauce, parmigiano re�iano 

BUT TERMILK CHICKEN “NUGGET S”
beurre blanc, shaved truf�e, green oil 

TRACK THREE 
CHOICE OF

NEW YORK, NEW YORK*
american & australian wagyu, diane sauce, velvety potato purée 

D OVER S OLE*
meunière, capers, asparagus 

O S S O BUCO ALLA MILANESE
slow-braised veal shank, saffron risotto, veal demi-glace

TRACK FOUR 
CHOICE OF

BREAD PUDDING
jack daniel's sinatra select tennessee whiskey, smoked banana ice cream 

CITRUS MERINGUE
yuzu namelaka, lemon curd, lime streusel 

CRÈME FRAÎCHE CHEESECAKE
mandarin custard, citrus segments, almond sablé, micro mint 

*Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or e�s may increase
your risk of food-borne illness. Please inform your server if anyone in your party has a food allergy.

A 3% Restaurant Operations Fee will be added to all checks. This fee helps offset rising operational costs.
We appreciate your understanding and continued support.


