- THREE COURSE PRIX FIXE -

1STSEATING 95 - 2NP SEATING 125

APPETIZER

(please select one)
MAINE LOBSTER bisque poached lobster
BLU'S ROLL bluefin toro, spicy lobster, avocado
OYSTERS & CAVIAR kaluga, champagne gelee
BAY SCALLOP CEVICHE citrus, leche de tigre
JUMBO SHRIMP COCKTAIL cocktail sauce
CHARRED OCTOPUS lemon potatoes, olives, romesco
ENDIVE SALAD orange, walnuts, Fourme d’Ambert cheese
WAGYU OXTAIL TORTELLINI aged pecorino, winter squash
STEAK TARTARE & TRUFFLES shaved truffles, cured egg yolk, carta di musica
ROASTED LANGOUSTINES meyer lemon, butter (supplement 20)
MAINE LOBSTER COCKTAIL orange vinaigrette, yuzu-avocado (supplement 20)

ENTREE

(please select one or choose a steak)
TRUFFLE-RICOTTA AGNOLOTTI shaved winter truffles, potato crumble
MAINE LOBSTER & GNOCCHI tomato, spicy vodka sauce
DIVER SCALLOPS hazelnut butter, sunchokes, trout roe, lemon
ORA KING SALMON winter wild mushrooms, watercress-celery root velouté
BRAISED SHORT RIBS baby turnips, baby carrots, port
DOVER SOLE MEUNIERE lemon-caper butter (supplement 25)
ROASTED RACK OF LAMB mustard crust, sweet potato gratin, jus (supplement 25)

(please select a sauce & a side)
8 oz WAGYU SKIRT STEAK 16 oz BONE IN PRIME STRIP (supp. 15)
8 oz FILET MIGNON 20 oz PRIME DELMONICO (supp. 20)
14 oz PRIME DELMONICO 32 oz PRIME TOMAHAWK (supp. 65)

SAUCES: au poivre, bearnaise, truffle butter
SELECT ONE SIDE:
TRUFFLE CREAMED SPINACH - WHIPPED POTATOES : CREAMY POLENTA

ADD

POTATO & CAVIAR DIP creamy whipped potatoes, creme fraiche, kaluga caviar 32
LOBSTER MAC & CHEESE house-made pasta, maine lobster, sharp cheddar 25
BLACK TRUFFLE FRENCH FRIES truffle creme fraiche, shaved truffles 22

KING CRAB LEGS "OSCAR” béarnaise 66

BROILED MAINE LOBSTER brandy, lobster butter, béarnaise half 25 « whole 48
A-5 JAPANESE WAGYU 35 per oz (minimum 302)

DESSERTS

(please select one)
CHOCOLATE CREMIEUX salted caramel, chocolate mousse
BLU'S CARROT CAKE cream cheese, mousse, butterscotch sauce
PISTACHIO CHEESECAKE blueberry compote, meyer lemon



