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  APPETIZERS 

EDAMAME   5 
 

CAESAR   10 
parmesan croutons   

  
AUTUMN SALAD   15 

pears, pomegranate, blue cheese, walnuts & white balsamic vinaigrette  
 

MAINE LOBSTER SALAD   18 
 avocado, grapefruit, red onion, & creamy yuzu dressing 

 
KIMI’S PORK GYOZA   12 

curried mustard sauce    
 

CARAMELIZED FIGS   15 
shaved prosciutto, goat cheese, marcona, almonds & dates 

 
ROASTED CHESTNUT SOUP   15 

seared foie gras  
 

KABOCHA SQUASH RAVIOLI   14 
roasted mushrooms, brussels sprouts, mushroom jus & chili oil 

 
DUCK STEAMED BUNS   14 

avocado, red onion, oyster sauce & cilantro 
 

CHILLED SHRIMP COCKTAIL   18 
 

SIDES 
FINGERLING POTATO PUREE      8 

ROASTED WILD MUSHROOMS      10 

TRUFFLE PARMESAN CHEESE FRIES     8 

CRISPY BRUSSELS SPROUTS 
almonds, mint, togarashi & honey mustard 

CREAMED BABY SPINACH      8 

TEMPURA VEGETABLES   10 
PARISIAN STYLE HERB GNOCCHI   12 

braised short rib & baby carrots 
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ENTREES 

 
HAND ROLLED CAVATELLI   28 

lobster, butternut squash, turnips black truffle & lemon 
 

MURRAY FARMS CHICKEN   26 
roasted onions, potato puree & roasted garlic chicken jus 

 
SYRAH BRAISED BEEF SHORT RIB   29 

fingerling potato puree & roasted baby vegetables 
 

MAINE DIVER SCALLOPS   32 
butternut squash puree, chestnuts, bacon & apple jus 

 
CRISPY BLACK BASS   34 

escarole, jamon, potato foam & piment d’espelette 
 

DRY AGED BEEF BURGER   18 
bacon, grilled onions, cheddar cheese, lettuce & tomato & french fries 

 
 
 

FROM THE GRILL 
 

C.A.B. 12oz SKIRT STEAK   28 

C.A.B. 10oz FILET MIGNON   36 

DRY AGED C.A.B. 14OZ NY STRIP   42 

DRY AGED C.A.B. 20OZ BONE-IN RIB EYE   46 

PRIME 36OZ PORTERHOUSE FOR TWO   89 

FISH OF THE DAY   21 

all steaks are served with classic bordelaise, wasabi béarnaise,  

argentinean chimichurri & two pepper sauce. 

ACCOMPANIMENTS 
MAINE LOBSTER TAIL    18 

SEARED FOIE GRAS    24 

 
 



Din
ne

r 
Me

nu
 C
ui
sin

e 
 

A
va

ila
bl

e 
E

ve
ry

 N
ig

ht
  

 
1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  

Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 
Private Events Available Upon Request 

 
 

   
 

SMALL PLATES 
 

CURRY TUNA TATAKI   15 
curry crusted tuna, tosazu 

 
YELLOWTAIL SASHIMI CITRUS SOY   16 

jalapeno, micro cilantro 
 

SEASOANAL SUSHI PLATE   28 
8 pieces of sushi with a spicy tuna roll 

 

MAKI ROLLS 
 

SPICY TUNA   6 
YELLOWTAIL SCALLION   6 

EEL CUCUMBER  6 
SALMON ACOVADO   7 

TUNA AVOCADO   7 
CALIFORNIA with SNOW CRAB   8 

SHRIMP TEMPURA   7 
ASPARAGUS AVOCADO CUCUMBER   5 

SPICY CRUNCH SALMON   8 
SPICY CRUNCH YELLOWTAIL   8 

KAMIKAZE   8 
spicy tuna, crunch, red tobiko 
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SPECIAL ROLLS  

 
RAINBOW or DRAGON   16 

 
CRAB SALAD WITH SPICY YELLOWTAIL   18 

 
SPICY SALMON WITH TEMPURA JALAPENO   18 

 
STRAWBERRY HEAVEN   16 

spicy crab, asparagus, mango sauce 
 

COLORFUL ROLL   18 
spicy crab, asparagus, tuna, soy paper 

 
HOT & COLD   18 

shrimp tempura, asparagus, spicy tuna, tobiko 
 

WAKIKI ROLL   18 
shrimp tempura, tuna, asparagus, cucumber, topped with avocado, 

mango, tobiko & passion fruit sauce 
 

CRAZY TUNA   20 
o-toro, chu-toro 

 
LOBSTER TEMPURA   24 

asparagus, avocado, lettuce & orange tobiko 

 
 
 
  
 

 

 

 
 


