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AMERICAN ¢ D G > BRASSERIE
_/ RAWBAR = _ PLAT DU JOUR N J CAVIAR
SEAFOOD PLATEAU.................. MONDAY. ..., 4
LOBSTER, CRAB, SHRIMP, EAST COAST OYSTERS, WEST CIOPPINO
COAST OYSTERS, CLAMS WEDNESDAY.......covn i 5 /
GRANDE 85 PRIMESRIB s “ CAVIARBUMP 28
CULUSSALMU THUR DAY .......................................... |CE'C0|.D FENNEL & D”.L
EAST COASTOYSTER.........eveeeevee. 3 RACK OF LAMB
FRIDAY. ... 70 INFUSED VODKA WITH A
WEST COASTOYSTER............oonee.... 5 R A
LITTLENECKCLAM...........occccc... 2 SATURDAY.... oo 1% THREE GRAM KALUGA CAVIAR
JUMBO LUMPCRAB....................... 25 CHATEAUBRIAND FORTWO BUMP
SHRIMP COCKTAIL ...........conne.o. 1 gllhll’(gIS]AAUYlilslﬁlb e 80
CALAMARL. .. oo 19 CRABCAKE............cc0oruennne e 21
CRISPY CALAMARI, CHERRY PEPPER, ARTICHOKE HEART, TOMATO SAUCE JUMBO LUMP CRAB, JAMES SAUCE, FRISEE, AGRODOLCE PEARS
GRILLED OCTOPUS. ... 28 THE JAMES SALAD. ..o e, 29
GRILLED SPANISH OCTOPUS, FRISEE, CANNELLINI BEAN, PANCETTA, PIQUILLO PEPPER, CILANTRO, BUTTER BIBB LETTUCE, AVOCADO, CRUMBLED BACON, CHERRY TOMATO, POACHED MAINE LOBSTER,
CHIVE TARRAGON DRESSING
TUNACRUDOD......ccvveeeeeeee et e e e e e e e e 25
: CAESAR SALAD. ...t 19
SUSHI GRADE TUNA, SESAME SEED, PICKLED CUCUMBER, ORANGE, AVOCADO PUREE, SOY, RICE PAPER LOCAL FYOROPONIC BAZY ROMAINE LETTUCE. CREAMY CAESAR DRESSING. CRUMBLED CROUTON
BAKED CLAMS. ......eeeeeceee e e e e e e e e e e e e e e e e e e e e eeeeeeees 19 GRATED PARMIGIANO REGGIANO
LITTLE NECK CLAMS, BACON, ANCHOVY BREADCRUMBS WEDGE SALAD. ... . oeeeeeeeeeeieee e e et e e e e e e e e enaneeees 20
DUCKL"ORANGE. ... 2 ICEBERG LETTUCE, SLAB BACON, RED ONION, CHERRY TOMATO, CRUMBLED BLUE CHEESE, ROQUEFORT
CRISPY DUCK LEG, POACHED FARRO, SHAVED FENNEL, WATERCRESS, DRIED CRANBERY, BRULEED DRESSING
ORANGE ORRNGE GLAZE N T 2
BEEFTARTARE. .........eveeeeeee e eee e eee e 33 ROASTED BEET, WHIPPED GOAT CHEESE, PISTACHIO, ORANGE, PICKLED STRAWBERRY, GREEN APPLE
PRIME FILET MIGNON, SHALLOT, CORNICHON, EGG YOLK, WHOLE GRAIN MUSTARD, KALUGA CAVIAR, CIDER VINAIGRETTE
PUW FILETMIGNON. ...ttt ettt e e et e e e e e e et e e e e e eeneeeeeens 68 \
10 0Z, PRIME
V( 3‘9 Y (L LY [ .1 TR 60
BU'I'CHER 16 0Z, PRIME
2 T 80
24,07 COWBOY, 45 DAY PRIME DRY-AGED
BO AR D e BORTERHOUSE .o, 160
Q 40 0Z PRIME
P BEEFWELLINGTON. .-+
v - PRIME FILET MIGNON, WILD MUSHROOM DUXELLES, PUFF PASTRY, FOIE GRAS VEAL DEMI-GLACE
Q 9 NEWYORKSTRIP. ..o es e seees s erees s essese s s see s eneenens
I.&\ LA | 180745 DAY PRIME DRV-AGED
-\ LOBSTER TAIL 36, AU POIVRE 6, TRUFFLE BUTTER 6, BONE MARROW BUTTER 6, FOIE GRAS BUTTER 6
AL oo 55 PORKCHOP....... oo e 52
(4) PAN SEARED SCALLOPS, SAUTEED FINGERLING POTATO, KALE, ANDOUILLE SAUSAGE, CRISPY PAN SEARED PORK CHOP, HOT CHERRY PEPPER, SAUTEED BROCCOLINI, CITRUS JUS
PROSCIUTTO, CHIMICHURRI DUCKBREAST. ...+ eeeee e e e eeseeeseneeeeneeeeneeens 5
ROASTED CHICKEN. ...t e e 36 CRISPY DUCK BREAST, PARSNIP PUREE, CRISPY BRUSSELS SPROUT, CHOCOLATE CHIP COOKIE CRUMBLE,
HALF CHICKEN, CIPOLLINI ONION CONFIT, FONDANT POTATO, KING OYSTER MUSHROOM , LEMON BLACKBERRY GASTRIQUE
CHICKEN JUS PASTAGCLAMS. ......ceoe e e eeeeene Iy,
ICELANDIC COD. ... e e e e eeee e 4 HOUSE MADE BUCATINI, CLAMS, WHITE WINE, GARLIC, RED PEPPER
ICELANDIC COD, CLAM, CREAM SAUCE, SAUTEED LEEK, SMOKED BACON, POTATO, HERB OIL JAMES BURGER. ... ..o ee e eeeeeeeeneneeeees 28
DRY AGED RAGU PASTA. ..o, 40 DRY-AGED PATTY, AMERICAN CHEESE, SHREDDED LETTUCE, BRIOCHE BUN, JIMMY SAUCE, HAND CUT FRENCH
HOUSE MADE PACCHERI, DRY AGED BEEF SHORT RIB RAGU, PLUM TOMATO, PARMESAN, WILD FRIES
MUSHROOM, ONION, RED WINE VEAL DEMI-GLACE LOBSTERPASTA. ...+ eveeeeees s eeseseeseseeneneseeneeeenens a8
STUFFED LOCALFLOUNDER..........oeeeeeeeee e, 60 HOUSE MADE TAGLIATELLE, LOBSTER, SPICY TOMATO SAUCE, CALABRIAN CHILI, CREAM, BASIL, ANCHOVY
SEAFOOD MIX STUFFING, FLORENTINO CAULIFLOWER, SAFFRON HOLLANDAISE BREADCRUMBS
STEAK FRITES oo e, M SALMON. ...t 38
10 0Z NEW YORK STRIP. HAND CUT FRENCH FRIES, AU POIVRE SAUCE CRISPY FAROE SALMON, CELERY ROOT HASH, SHAVED BRUSSELS SPROUT, CARAMELIZED FENNEL, CHOPPED
CHILEAN SEABASS. ...+ g5 CACONLEMONCAPER AIOL
MISO GLAZED, CRISPY PORTOBELLO MUSHROOM, PAOCHED BOK CHOY, DASHI CHICKEN SANDWICH. .........eeeeeeeee e 26
FRIED BUTTERMILK CHICKEN, HOT HONEY, PICKLED CUCUMBER, WATERCRESS, BRIOCHE BUN, GARLIC AIOLI,
e SIDES E—
CREAMED SPINACH. .- ..o 15
. DUCK FAT CONFIT GRATIN POTATO. .......ceevevee e veeie e eeee e 16
CRISPY BRUSSELS SPROUTS........ooeeenieiee e
GDLDEN RA'S'N, SHALLOT’ BALSAM'C_MULASSES VlNAlGRE'ﬂ' GRILLED ASPARAGUS ............................................................ ]5
POMME PUREE. .o, 15 HAND CUTFRENCHFRIES............ccoeeiieiiee e 15
MAC & CHEESE (ADD LOBSTER +$22).........ccverereererererererernes 16 CHARRED BROCCOLINL. ... 15
BOMBA CHILI , PARMESAN, LEMON —

*THIS ITEM MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILNESS, ESPECIALLY IF YOU HAVE CERTAIN

MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. THE JAMES IS NOT A GLUTEN-FREE ENVIRONMENT




