
Menu

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE
*Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness.

Before placing your order, inform your server if you or anyone in your party has a food allergy.

RAW BAR
—

COCKTAIL COMPANIONS
—

NEW YORK HAPPY MEAL 30
Choice of Stray Dog Gin or Fortress Vodka Martini & Frites with Garlic Aïoli 

*TOWER ON FIFTH,  GF 99
Half-Dozen Oysters, Chilled Shrimp, Littleneck Clams, Tuna Crudo,

Arctic Char Tartare, House Chips

*LIT TLENECK CLAMS,  GF 21
Half-Dozen, Pickled Chiles,
Citrus Vinaigrette, Chives

*OYSTERS,  GF 28
Half-Dozen, Szechuan Mignonette

*CHILLED SHRIMP,  GF 24
Kimchi Cocktail Sauce

*OYSTER CASINO 22
Nuoc Châm Butter,

Lemon-Garlic Breadcrumbs

CHIPS AND DIP,  GF TRIO FOR 30
Dirty Martini - Castelvetrano Olives, Labneh, Crème Fraîche, Caper Tapenade   14

French Onion - Five-Spiced Beef Jus, Caramelized Onions   14
*Eggs & Roe - Herbed Crème Fraîche, Jammy Egg, Smoked Trout Roe, Pimentón   16

*GILDAS, GF 14
Spanish Anchovies, Cornichons, Guindilla & Piquillos Peppers

POPCORN SWEETBREADS 21
Taiwanese Spiced Sweetbreads, Basil, Hot Honey Mustard

GRILLED WHOLE ARTICHOKE , V,  GF 18
Yuzu Kosho Aïoli

*STEAK TARTARE,  GF 24
Black Bean Aïoli, Capers, Cornichons, Nori Rice Chips

MISO CAESAR,  V 21
Little Gem Hearts, Pinenut Sesame Crumble, Parmigiano Reggiano DOP, Pink Peppercorns

*CRISPY DUCK,  GF 29
Confi t Duck Leg, Tokyo Turnips, Scallion Salad, Pickled Kumquats

*BABET TE’S BURGER 28
Short Rib Blend, Spiced Caramelized Onions, Comté Cheese, Horseradish Cream, Au Jus

Choice of Salad or Frites

*STEAK FRITES 46
New York Strip, Au Poivre, Side of Frites
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