
ne by the glass 
 
champagne and sparkling 
la marca 16 
proseco sparkling wine nv  
françois montand 15 
blanc de blanc nv 
laurent-perrier 21 
brut nv 
veuve clicquot 25 
yellow label nv 
taittinger prestige brut 29 
prestige brut rosé 
 

ites 
no 14 
t grigio, lumina, italy ‘07  
tin codax 15 
iño, spain ‘07  
onstantin frank 15 

ing, finger lakes, ny ‘07 
  16 
donnay, sonoma county, ca ‘07  
crawford  17 
ignon blanc, new zealand ‘08 
alland  20 

erre, grand cuvée, france ’07 
iente  28 

donnay, napa valley, ca ’07 

    
 
 
 
 

 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

sandwiches 
all sandwiches are served with a choice of french fried potatoes,  
petit herb salad or fruit salad       
 
fresh fish sandwich 26 
smoked tomato jam, meyer lemon crème fraiche, kaiser roll 
herb marinated steak sandwich wrap  28     
andouille sausage, onions, peppers, provolone cheese 
new york palace club sandwich 25 
grilled chicken, maple smoked peppered bacon, parmesan cheese fries 
istana prime beef burger 29 
onion marmalade, roasted garlic aioli, new york state cheddar 
tuscan grilled cheese sandwich 22 
portobello, mozzarella, roasted tomatoes, basil pesto 

wh
ruffi
pino
mar
albar
dr. k
riesl
simi
char
kim 
sauv
j.p. b
sanc
far n
char
 

starters 
charred corn bisque  14     
crispy tortillas 
french onion soup 12 
bruléed gruyere cheese, baguette 
baby green salad  14     
valencia orange, roma tomatoes, pine nuts, raspberry  
chipotle vinaigrette  
maryland lump crab cake 19 
currant-quinoa salad, charmoulah sauce 
jumbo white water prawns 18 
watercress, hearts of palm, ginger, lime and mango wi

                                                                                                                                                                
mains 
glazed black cod  33 
bok choy, edamame, shrimp and smoked onion broth 
 

dry aged new york strip steak 39 
tomato-potato gratin, wild mushrooms, zinfandel reduction 
 

grilled chicken and rigatoncini pasta 24 
basil, heirloom tomatoes, parmesan cheese and olive oil 
 

chevre, confit tomato and chive omelette 21 
french fried potatoes or petit herb salad 

market fish of the day 32 

 

 

reds 
st. francis 16 
merlot, sonoma county, ca ‘05  
gascon 17 
malbec, mendoza, argentina ‘08  
benton lane  17 
pinot noir, or ‘07    
d’arenberg the footbolt  18 
shiraz, australia ‘04                                    
coppola director’s cut  18 
zinfandel, dry creek valley, ca ‘07 
labouré roi pommard  20 
burgundy, france ‘05                              
rustenburg john x merriman  20  
cabernet blend, south africa ‘05 
sequoia grove  27 
cabernet sauvignon, napa valley,  
ca ‘05 

for your convenience, a 15% service charge and applicable taxes have been
sides                 9 ea
grilled asparagus 
french fries 
tomato-potato gratin 
sautéed spring vegetables  
sweets 14 ea 
strawberry bavarian cream, basil syrup, orange chip 
 

fudge brownie mousse torte, walnut brittle, white chocolate gelato 
 

cookie plate, chocolate chip, oatmeal, and pecan chocolate 
 

twenty layer crepe cake, strawberries romanoff  
 

mango-passion fruit cheesecake, coconut cookie, bubble sugar 
 

ice cream, chocolate, vanilla or white chocolate gelato   12 ea
 

sorbet,  mango, raspberry or lime-rum      
salads 
asian chicken salad          24
napa cabbage, hoisin glaze, crispy wontons, ginger vinaigrette 
grilled steak salad          26
boursin cheese, tobacco onions, truffle vinaigrette  
classic caesar salad  19
hearts of romaine, parmesan crisp 
   with grilled chicken  24 
  with grilled spicy shrimp  26 
 added to your check 


