
STARTERS
Butternut Bisque	 12
toasted pepitas, cornbread croutons

Lobster Bisque	 15
lobster, old bay croutons, chives

Lobster & Shrimp Salad	 32
romaine, avocado, tomato, cucumber, red onion, olives, pepperoncini, egg, champagne vinaigrette 

Roasted Beet & Honey Ricotta Salad	 21
heirloom beets, pink gem lettuce, fennel, carrot, spiced pecans, orange vinaigrette

½ Dozen East Coast Oysters	 22 
atomic cocktail sauce, lambrusco mignonette

Burrata Toast	 16
sourdough, whipped burrata, brussel sprouts, honey-orange vinaigrette, apple saba

ENTRÉES

SIDES

Roasted Turkey	 42
sliced white meat, sage stuffing, cranberry sauce, truffle turkey au jus 	

8oz Beef Tenderloin	 65
herb marinated, potato puree, garlic butter, bordelaise sauce

Forest Mushroom Risotto	 30
maitake mushroom, beech mushroom, fine herbs, parmesan reggiano

G21 Prime Burger*	 23 
8oz grilled prime beef patty, lettuce,  tomato, cheese, pickles, caramelized onion, black garlic aioli, fries  

Steak Frites*	 44 
10oz hanger steak, parmesan truffle fries, G21 sauce

Whipped Potatoes	 12 
vermont butter, chives

Crispy Brussels	 15 
manchego, honey orange vinaigrette

Roasted Heirloom Carrots 	 10
herbs, brown butter

Truffle Fries	 15 
parmesan cheese, garlic aioli

*Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert your server if you have any food allergies or dietary restrictions.
As a way to offset rising costs, we have added a 3.5% surcharge to all checks. You may request to have this taken off your check, should you choose. 
Thank you for dining with us. 
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