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AMERICAN c—=y5 o BRASSERIE
~ RAWBAR 4= Y, N \-
SEAFOOD PLATEAU. . . ... . Vs CAVIAR
oo cs LUNCH COMING SOON /" CAVIARBUMP 28
0SSO ICE-COLD FENNEL & DILL
SIAESSTTCCC:]AASSTT%YYSSTTEERR. ................ 4 |NFUSED VODKA W|'|'H A
LITTLENECKCLAM. -+« e veoeeveen § $39 POWER LUNCH THREE GRAM KALUGA
JSUMBO Lgancp CRAB. . v v 2 CAVIAR "BUMP"
HRIMP COCKTAIL. . . .. .. v v
A0 TN e
FIRST COURSE
CALAMARL. - . ot e ettt et e et ettt e e, 9 CRABCAKE. . .. eoe et i i it ittt iaeneannn 28
CRISPY CALAMARI, CHERRY PEPPER, TOMATO SAUCE JUMBO LUMP CRAB, SAUCE GRIBICHE, LEMON OIL
GRILLED OCTOPUS. . .« o e ot ee ettt ee et e et et eeeeneenenns 28 THEJAMESSALAD: - - - v v veee e e e e e e e 30

GRILLED SPANISH OCTOPUS, MARINATED GIGANTE BEAN SALAD, CELERY, OLIVE, SMOKE PAPRIKA,
NDJUA VINAIGRETTE

TUNACRUDD. . . .o e 2
SUSHI GRADE TUNA, SESAME SEED, PICKLED CUCUMBER, ORANGE, AVOCADO PUREE, SOY, RICE PAPER.
**Portion of proceeds donated to The Giving Table for Angela's House

BAKEDCLAMS. . . . et i 19
LITTLE NECK CLAMS, BACON, ANCHOVY BREADCRUMBS

BACONGBURRATA. . . . ..o 24
SOUS VIDE SMOKED BACON, BURRATA, PEACH & ONION COMPOTE, YUZU JAM, CROSTINI

S 1 33

PRIME FILET MIGNON, SHALLOT, CORNICHON, EGG YOLK. DIJON MUSTARD, KALUGA CAVIAR . TOAST

BUTTER BIBB LETTUCE, AVOCADO, CRUMBLED BACON, CHERRY TOMATO, POACHED MAINE LOBSTER,
TARRAGON DRESSING

CAESARSALAD. . . ..ttt ittt 19
LOCAL HYDROPONIC BABY ROMAINE LETTUCE, CREAMY CAESAR DRESSING, CRUMBLED CROUTON,
GRATED PARMIGIANO REGGIANO

WEDGESALAD. . . ..ottt 20
ICEBERG LETTUCE, SLAB BACON, RED ONION, CHERRY TOMATO, CRUMBLED BLUE CHEESE, ROQUEFORT
DRESSING

BEETSALAD. . .o ooeii ittt e 20
ROASTED BEET, WHIPPED GOAT CHEESE, PISTACHIO, ORANGE, PICKLED STRAWBERRY, GREEN APPLE
CIDER VINAIGRETTE

POINTS P FILET MIBNON: -« - e e et et e e e e e e e e e e e e e e e e e e

10 0Z, PRIME

1407, PRIME

CBUTCHER

.Q.
40 0Z, PRIME

2407 COWBOY, 45 DAY PRIME DRY-AGED

PORTERHOUSE. . . . . o e ettt ettt et i i einneeeenneeeanns

] 65

RIBEYE. . . oottt ittt it ittt ittt 85

BEEFWELLINGTON. . . . -« o oottt ettt ittt iinaiee e eennnnnns 65
PRIME FILET MIGNON, WILD MUSHROOM DUXELLES, PUFF PASTRY, FOIE GRAS VEAL DEMI-GLACE

14.0Z, 45 DAY PRIME DRY-AGED

NEWYORKSTRIP. . . . o oot ettt ettt einnnneees 12

-\ LOBSTER TAIL 36, AU POIVRE 6, TRUFFLE BUTTER 6, BONE MARROW BUTTER 6, CAJUN BUTTER 6 /"

ENTREES

STONEPRESSEDCHICKEN. . . ... oovveeiiiii e

GRILLED HALF CHICKEN, CONFIT POTATO, WILTED BABY SPINACH, MARINATED SHALLOT, CHICKEN JUS

DRYAGEDRAGUPASTA. . . .. oottt iiii i
PACCHERI, DRY AGED BEEF SHORT RIB RAGU, PLUM TOMATQ, PARMESAN, WILD MUSHROOM, ONION,
RED WINE VEAL DEMI-GLACE

STEAKFRITES. . . . oot i i e
10 0Z PRIME BUTLER STEAK, HAND CUT FRENCH FRIES, AU POIVRE SAUCE

CHILEANSEABASS. . . . oot i it it
ARTICHOKE BARIGOULE, CELERY ROOT PUREE, BACON, SAUCE VIERGE.

PORKCHOP. . . . .ttt et e et eeeenenens
PAN SEARED PORK CHOP, HOT CHERRY PEPPER, SAUTEED BROCCOLINI, CITRUS JUS

DUCKBREAST. . . e et i ittt it i et teeeneeaeaanaaaans 18
CRISPY DUCK BREAST, PARSNIP PUREE, CRISPY BRUSSELS SPROUT, CHOCOLATE CHIP COOKIE CRUMBLE,
BLACKBERRY GASTRIQUE. ****Portion of proceeds donated to The Giving Table for Angela's House**

Y R 1 MP
CHANGES WEEKLY
JAMESBURGER. . . ... e 29

DRY-AGED PATTY, AMERICAN CHEESE, SHREDDED LETTUCE, BRIOCHE BUN, JIMMY SAUCE, HAND CUT FRENCH
FRIES

LOBSTERPASTA. . . ottt ittt 50
HOUSE MADE TAGLIATELLE, LOBSTER, SPICY TOMATO SAUCE, CALABRIAN CHILI, CREAM, BASIL, ANCHOVY
BREADCRUMBS

SALMON. . . .o i i e e et e Y]
CRISPY FAROE SALMON, CELERY ROOT HASH, SHAVED BRUSSELS SPROUT, CARAMELIZED FENNEL, CHOPPED
BACON, LEMON CAPER AIOLI

_ SIDES N
CREAMEDSPINACH. . - -+« e e 5 A B oy E
R s s 2 BRILLEDASPARAGUS. - -+« - -+ oo e e ee e, 5
POMME PUREE ........................................... 5 HAND CUTFRENCHEFRIES. . . . o e ettt i it e ceieeannn 15
MAC & CHEESE (ADD LOBSTER #§22). - . .+ -+« eeeeeeeeeene 1 CHPRRED BROCCOLIN] & WAGYUBEEFBACON. - oo 4

T~ —

*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




