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La cigogne, the stork, is one of the most cherished symbols of
Alsace, where they are believed to bring good luck.

It was and still is a fitting source of inspiration, and it adorns
the Forty-Second Street entrance to represent not only the
birth of my first restaurant but also a rebirth, or a modern

take on the traditional flavors of my region.

It is a symbol that is at the heart and soul of my cooking.



OUR COCKTAILS

Combining urban sensibilities with French technique
and mirroring the inspiration behind our most classic
offerings, our cocktail program seeks to celebrate the
diversity of this beautiful city as well as the diversity
of our own team.

BAR TEAM

Michael Pedecine Bar Manager
Jesus Hernandez

Alejanc'ro Rosete

Luchino Oliveros

David Gil

Eduardo Santillo



COCKTAILS

Amer Biere 16

Kronenbourg 1664 ¢ Averna ¢ Cynar * Grand Marnier

Bartholdi 26

Suze ¢ Roku ¢ Creme de Flora ¢ Crémant d’Alsace

Warwick 27
Grey Goose Vodka ¢ Abricot du Rousillon ¢ Riesling « Yuzu

Kirsch Overdrive!! 25
Trimbach Kirsch ¢ Pére Labat Rhum ¢ Pamplemousse

Wanderlust 28
De-Nada Blanco ¢ Aperol ¢ Pineapple Amaro ¢ Hibiscus Cloud

Alliteral Arcana 29
Agua Magica ¢ Heirloom Alchermes ¢ Ancho Reyes

One with the Plum * 29
Greenhook Beach Plum ¢ Mirabelle « Hennessy V.S.O.P. « Allspice

Alpinist 28
Cobrafire Blanche ¢ Italicus Bergamotto ¢ Zirbenz Stone Pine

the GRACE 32
Monkey 47 Gin ¢ Belvedere Vodka * Rosemary-infused Little City Dry

Broadway Boulevardier #3 30
Wilderness Trail Bourbon ¢ Poire William ¢ Punt e Mes ¢ Spiced Pear

CASK SERVICE 30

Ebbro's Order 5.18.23
Michter's Rye ¢ China China ¢ Mr. Black ¢ "Toutes les Choses"

*consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of illness



BEER & CIDER

Meteor Pilsner
Draft » Strasbourg

Meteor Blanche
Draft » Strasbourg

Threes Brewery India Pale Ale
"All or Nothing" ¢ Draft ¢« Brooklyn

Ebbs Brewing Co. Stout
"No. 1" Brooklyn

Weihenstephaner Hefeweizen
0.5% ABV « Germany

Clhristian Drouin Cidre Poiré
Normandie

Etienne Dupont Cidre Bouché
Normandie

ZERO-PROOF
NON ALCOHOLIC

Wisteria
Seedlip Spice 94 ¢« Huckleberry ¢ Green Cardamom ¢ Prima Pavé

Anthurium
Feragaia ¢ Passion Fruit ¢« Pineapple ¢ Beet

French Bloom
"Le Rosé"  France Nv
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OUR WINES

We have carefully curated a rotating selection of wines to
be enjoyed with our cuisine. The wines are sourced from
producers both domestic and abroad, with a focus on
Alsace and the rest of France.

In each glass there's a story. We invite you to explore them.

WINE TEAM

Aukai Bell Head Sommelier
Lara Tillotson Sommelier

Luca Tognozzi Sommelier
Gabriel Clark Sommelier

Yen Galue Assistant Sommelier



WINES BY THE GLASS

SPARKLING

Albert Boxler 24
Crémant d’Alsace 2019

J-M Séleque 39

"Solessense" * Pierry Nv

Henriot 58
"Blanc de Blancs" « Reims Nv

Moussé Fils 49

"Eugéne Rosé ¢ Cuisles nv

Billecart-Salmon 72
"Rendez-Vous No. 3" « Mareuil-sur-Ay nv

Gosset 115
"Celebris" « Ay 2008

ROSE

Little Boat 24
Sonoma County 2021



WINES BY THE GLASS

WHITE

von Winning Sauvignon Blanc 22
"Lime Rift" « Pfalz 2021

Peter Lauer Riesling 23
"No. 87" » Saar 2022

Valentin Zusslin Riesling 27
"Le Schild" ¢« Orschwihr 2020

Franz Hirtzberger Griiner Veltiner 32
"Ried Kirchweg Smaragd" « Wachau 2021

Arnaud Lambert 27
"Coulée de St-Cyr" » Saumur 2018

Cantina Terlan Pinot Bianco 34
"Vorberg" ¢ Alto-Adige 2020

Armand Heitz 47
"Les Castets"  Saint Aubin ler Cru 2020

The Ojai Vineyard Chardonnay 28
"Rancho Ontiveros" ¢ Santa Maria Valley 2022

Hugel Riesling 125
"Schoelhammer" ¢ Riquewihr 2011

William Fevre 92
"Bougros" « Chablis Grand Cru 2018

Clos de La Chapelle 140
Corton-Charlemagne Grand Cru 2019



WINES BY THE GLASS

RED

Zito et Fils Gamay Noir 24
Coteaux Bourguignon 2019

Bergstrom Pinot Noir 42
"Cumberland Reserve" « Willamette Valley 2021

Pierrick Bouley 47
Volnay 2018

Roc d'Anglade Carignan Blend 39

Languedoc-Roussillon 2018

Gaja 46
"Ca'Marcanda Promis" * Bolgheri 2021

Tr3smano 39
Ribeira del Duero 2019

Miner Family Cabernet Sauvignon 38
“Emily's” « Napa Valley 2018

Faiveley 130
Clos de Vougeot Grand Cru 2013\

Cos d'Estournel 425
Saint-Estéphe 2009

Dominus Cabernet Sauvignon 225
Yountville 2006



OUR FOOD

Through our relentless pursuit of excellence,
we passionately elevate the familiar to
present you with dishes rooted in heritage
using both treasured and unexpected
ingredients.

We hope these compositions will bring
you both an authentic and memorable
experience.

CULINARY TEAM

Gabriel Kreuther Chef/ Owner
Justin Borah Chef de Cuisine
Priscilla Scaff-Mariani Pastry Chef



TO SHARE

Applewood Smoked Bacon Tarte Flambée 24

onion e créme fraiche

Hen of the Woods Mushroom Tarte Flambée 29

comté cheese * nutmeg

Truffled Country Paté 34

seasonal pickles ¢ toasted sourdough batard

Daily Cheese Selection (3pc) 38
local honeycomb ¢ seasonal marmalade

Sustainable Imperial Kaluga Caviar 50g 300
Large, firm pearls encapsulate a wonderfully nuanced and buttery
flavor profile. Derived from a natural hybrid of Huso Dauricus &
Acipenser Shrenckii, this caviar boasts a clean, oceanic finish.

Sustainable Imperial Ossetra Caviar 50g 330
A delicate, finer-pearled expression. This rich, celebratory, caviar
comes from sustainably farm raised Acipenser Gueldenstaedtii. Full
bodied and nutty on the palate with aromatics of bright sea brine.

A LA CARTE

Savory Kougelhopf 8

chive fromage blanc

Gem Lettuce & Radicchio Salad 24

pickled cherries « umami crumble ¢ goat cheese "ranch”

Citrus Marinated Langoustine Tartare* 65

cauliflower cream ¢ grated macadamia ¢ imperial ossetra caviar

Roasted Alsatian Country Sausage 32
sauerkraut ¢ violet mustard

Crescent Farms Duck Leg Confit 38

local polenta ¢ cashew crumble ¢ grilled napa cabbage

Desserts 22
concord grape & pear frappé ¢ fig carpaccio
coffee & hazelnut craquelin ¢ chocolate truffle



PRIX FIXE

FIRST COURSE

Foie Gras Terrine & Pistachio Praline
smoked date jam e anise gelée ¢ fennel pollen waffle

Autumn Apple Terrine
parsley root cream ¢ pine nut gremolata ¢ lavender foccacia

Aged Yellowtail Kingﬁsh Crudo *

fermented farro ¢ avocado * yuzu vinaigrette

Citrus Marinated Langoustine Tartare * (85 supplement)
cauliflower cream e grated macadamia ¢ imperial ossetra caviar

Sustainable Imperial Ossetra Caviar 30g (135 supplement)

nori gateaux ¢ chives ¢ buttermilk espuma

MID COURSE
Black Périgord Truffle Cooked in Mason jar (85 supplement)

black barley ¢ puffed grains ¢ potato espuma

Siurgeon & Sauerkraut Tart

applewood smoke ¢ sabayon ¢ imperial kaluga caviar

Baked East Coast Scallop

crushed celery root ¢ shellfish broth ¢ black truffle-miso sauce

Four Cheese Ravioli

porcini conserva ¢ walnut crumble ¢ roasted artichoke

Seared Sullivan County Foie Gras
quince purée ° streusel pain d'épices * beerawecka chutney

Alba White Truffle Pappardelle (130 supplement)
brown butter chestnut purée ¢ chanterelles

3-Course 165 4-Course 1956

First, Entrée, Dessert First, Mid, Entrée, Dessert

*consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of illness



PRIX FIXE

ENTREES
Ora King Sa|mon Cool(ecl on Cedar Wooc]

tomato braised romano beans ¢ parsley pistou ¢ kohlrabi velouté

Spice Roasted Atlantic Black Bass
caper marmalade * merguez & chickpea ragout ¢ sherry emulsion

Hay Smol(ed-Two Weel( Aged DUCI( Breasi:

blistered cranberries ¢ parsnip cream ¢ sweet potato "banana bread"

Roasted Herifage Pork Tenderloin

coffee braised borlotti beans ¢ local greens ¢ jimmy nardello relish

Grilled Australian A7 Wagyu Strip Steak (45 supplement)
local marble potatoes ¢ black garlic-soy ¢ rock shrimp mousseline

Daily Cheese Cart Selection 38
Our selection represents small productions of local & European
cave-aged cheeses. Served with local honeycomb, seasonal
marmalade, and toasted raisin-walnut bread.

DESSERT
Chocolate Truffle

sesame & almond praliné ¢ chocolate mousse * milk ice cream

Fig Carpaccio
olive oil panna cotta * date cigarillo ¢ passion fruit sorbet

Coffee & Hazelnut Craquelin

coffee mousse ¢ gianduja ice cream ¢ hazelnut praliné

Concord Grape & Pear Frappé
ginger meringue ¢ poached pear ¢ concord grape sorbet

Selections from the Cheese Cart In Lieu of Dessert (14 supplement)

3-Course 165 4-Course 195

First, Entrée, Dessert First, Mid, Entrée, Dessert



CHEF TASTING MENU 265

Crafted around local and seasonal ingredients, our dishes are
created with traditional notes and evolutionary vision. Celebrate
our take on the culinary heritage of Alsace and how it influences
seasonal New York City fine dining.

WINE PAIRING 265/375

Sourced from wine growing regions around the world, both
traditional and unconventional, our wine pairing is a progression
carefully selected to accompany each dish on our Chef's Tasting
Menu.






