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  •  THREE COURSE PRIX FIXE  •  

APPETIZER
(please select one)

MAINE LOBSTER BISQUE  lobster toast 

APPLE & ENDIVE SALAD  walnuts, Saint Agur cheese, cider dressing

KING CRAB & BLUEFIN TUNA ROLL  avocado, truffle soy

KING SALMON TARTARE  crispy rice, tobiko, spicy aioli

DRESSED BEAU SOLEIL OYSTERS  grapefruit & apple mignonette

WAGYU BEEF CHECKS  pecorino polenta, crispy mushrooms

CHARRED OCTOPUS  whipped potato, crispy capers, dill

SLOW COOKED WAGYU “BACON” soy caramel

WILD MUSHROOM ARANCINI  truffle aioli

JUMBO LUMP CRABCAKES  meyer lemon, celeriac remoulade (supp. 15)

MAINE LOBSTER COCKTAIL  orange vinaigrette, yuzu-avocado (supp. 15)

KUMAMOTO & KALUGA CAVIAR & UNI  5 pieces, ponzu (supp. 20)

ENTRÉE
(please select one or choose a steak)

WILD MUSHROOM RISOTTO  shaved truffles, pecorino

HALIBUT  creamed cauliflower, champagne-caviar sauce

ORA KING SALMON  wild mushrooms, chicory, beets

MAINE LOBSTER & GNOCCHI  truffle gnocchi, sauce Americaine

DOVER SOLE   rock shrimp scampi, charred lemon (supp. 30)

ROASTED RACK OF LAMB  sweet potato & celery gratin, jus (supp. 30)

STEAK
(please select a sauce & a side)

8oz FILET MIGNON

8oz WESTHOLME WAGYU SKIRT STEAK

16oz PRIME DELMONICO

12oz WESTHOLME WAGYU STRIP (supp. 20)

20oz PRIME DELMONICO (supp. 25)

32oz PRIME PORTERHOUSE (supp. 60)

SAUCES:  au poivre, béarnaise, truffle butter

SELECT ONE SIDE: 

TRUFFLE CREAMED SPINACH • WHIPPED POTATOES • DUCK-FAT POTATOES

ADD ON
for the table

LOBSTER & TRUFFLE MAC & CHEESE  house-made pasta, white cheddar  28

TRUFFLE FRENCH FRIES  truffle crème fraîche, aged pecorino  17

2 LB MAINE LOBSTER  boiled with butter and herbs, béarnaise  75

A-5 JAPANESE WAGYU  35 per oz (minimum 3oz)

DESSERT
(please select one)

BLU’S TIRAMISU  house-made lady fingers, mascarpone cream, Valrhona chocolate

BAKED ALASKA  pistachio ice cream, meringue

BLU’S CARROT CAKE  cream cheese, mousse, butterscotch sauce

APPLE TARTE TATIN  house-made vanilla ice cream, salted caramel

FROM THE BAR
BLU’S ESPRESSO MARTINI 	 21
Ketel One Vodka, espresso liquor, coffee

PASSION FRUIT MARTINI 	 21
Aspen Vodka, passion fruit, vanilla, lemon

REPOSADO MARGARITA 	 20
Mala Vida Tequila, agave, Cointreau, lime

DON’T BE SHY 	 20
Tito’s Vodka, rosé, Aperol, strawberry soju, lemon 19

YOUR LYCHEE MARTINI 	 20
Grey Goose Vodka, lychee, lime

THE DUAL 	 21 single / 36 double
Angel's Envy Bourbon, Remy Martin VSOP, Laphroaig 10 YO, maple, Peychaud's

FEATURED WINES
SPARKLING WINE

906 	 SCHRAMSBERG VINEYARDS, J. Schram Brut Rosé  	 270
	 North Coast, CA 2015

913 	 CRÉTÉ CHAMBERLIN EXTRA BRUT 1683 	 150
	 Marne, Champagne NV

909 	 CRÉTÉ CHAMBERLIN EXTRA BRUT 1683 ROSE 	 160
	 Marne, Champagne NV

916 	 CRÉTÉ CHAMBERLIN, “LES MAZAUX” BRUT NATURE 1ER CRU 	 225
	 Montagne de Reims, Champagne 2015

14 	 BARONS DE ROTHSCHILD, BLANC DE BLANCS RARE 	 540
	 Côte des blancs, Champagne 2012

915 	 SAINT-CHAMANT, BRUT CUVÉE DE CHARDONNAY 	 310
	 Chouilly, Champagne 2010 

8000 	 DOM PERIGNON BRUT 	 510
	 Épernay, Champagne 2013

8001 	 DOM PERIGNON, “P2” 	 895
	 Épernay, Champagne 2004

8002 	 MARIE NOELLE-LEDRU EXTRA BRUT GRAND CRU 	 625
	 Ambonnay, Champagne 2015

SPARKLING WINE MAGNUMS 1 .5 L
4000 	 RUINART CHAMPAGNE BRUT ROSÉ 1.5L 	 450
	 Reims, France NV

4001 	 PIERRE BRIGANDANT BRUT Blanc de Noirs 1.5L 	 180  
	 Aube, Champagne NV

 STARTERS FOR THE TABLE
à la carte (optional)

SEAFOOD TOWERS 
seasonal selection of chilled shellfish 

1-2 PEOPLE 
 66 

2-3 PEOPLE  
110

3-5 PEOPLE 
 195

HAUTE  CAVIAR 
1 oz, served with crispy potatoes, deviled eggs

D'OR BELGIAN OSETRA
 137 

KALUGA  
120

SIBERIAN STURGEON 
 97

Executive Chef: JUAN CARLOS ORTEGA 

Wine Director: ADAM GREER 


