The Carlyle Restaurant
Lonch AMona

Executive Chef Jacques Sorci

Raw Par

Six Oysters on the Half Shell 18

Caviar by the Ounce
Royal Sterling Caviar 175 per oz
Imperial Russian Osetra Caviar 200 per 0z
Kaluga River Beluga Caviar 285 per oz

Six Topneck Clams 18
Classic Jumbo Shrimp Cocktail 22

Norwegian Smoked Salmon 22

Three-Course Prix Fixe 37

Complimentary Glass of
Old Cuban or Bloody Mary
Pinot Grigio or Zinfandel

Soup du Jour
~ g ~
Spring Leaves
Orange, Fennel, Radish
Sherry Vinaigrette

* * *

Seared Peppered Hanger Steak

Cheddar Croquette Potato
~ g ~
Braised Chatham Cod
Crushed Fingerling Potatoes,
Braised Leeks

* * *

Dessert
Selection from our Trolley

S redles

VEGETABLES

Vegetable Ragout 8
Spinach, Creamed or Sautéed 8
Caramelized Thumbelina Carrots 8
Asparagus, Steamed or Grilled 10
Crispy Onion Rings 8

POTATOES & GRAINS

Potato Mousseline 12
Truffled Thick Cut Pommes Frites 8

Roasted Fingerling Potatoes 8
Jasmine Rice 8

Carlyle Lobster Bisque 15

Maine Lobster, Tomato, Tarragon, Cognac

Jumbo Lump Crab Cake 21
Watercress, Snow Peas, Radishes Salad, Lemon Herb Aioli

Duo of Ahi Tuna Carpaccio and Tartar 19
Avocado Salad, Potato Crisp

Hudson Valley Foie Gras Terrine 26
Plum Chutney, Spring Leaves

Salad of Baby Lettuce 16
Orange, Fennel, Radish, Sherry Vinaigrette

Carlyle Saluds

Seafood Salad 24/ 38 Cobb Salad 21/30
Salad Ni¢oise 19/ 27 Greek Salad 15 /24

Caesar Salad 15 /24
with Chicken add5 with Lobster add 14

Cntrées
Tuna Burger 28
Fennel Slaw, Pea Shoots, Spiced Mayonnaise, Pommes Frites

Pan Roasted Alaskan Halibut 30
Wild Mushroom Risotto, Porcini Sauce

Mediterranean Branzino Provengal 36

Littleneck Clams, Wilted Spinach

Dover Sole 70
Roasted Fingerling Potatoes, Buttered Leeks

Seared King Salmon 32

Balsamic Onions, Fava Beans, Chanterelles,

Baby Yukon Gold Potatoes, Horseradish Cream

Roasted Amish Chicken 32
Savoy Cabbage, Smoked Bacon, Grapes, Riesling Jus

Filet Mignon 35
Cheddar Croquette Potato, Vegetable Ragout, Peppercorn Sauce




