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AT LA VIE
BITES ENTREES
SPREAD DUO SHORT RIB HASH
tummus and tzarziki roasted spiced potatoes with braised
served with pica bread shore rib and jus
24 .'f{)
SPANAKOPITA lefonety PEADO TOAST
. spinach and feta in phyllo "y rlé’i?ﬁ,’.{]ff‘[ﬂ,;ﬁj:if t.;,“}y;lmﬂ %
soubise yogurt and arugula B R
24
Gl & STEAK & EGGS
HARISSA SHRIMP ribeye, Sunny €8 ‘harred scallion,
harissa BBQ © potato Yaf > herb butcer
21 5:
TRUFFLE MAC ¢& CHEESE ., CHICKEN ¢& WAFFLES
smoked gouda and black cruffle fried chicken tenders. nashville Hot
5 '8 4 seasoning, 'r(p‘;apfe syrup
ASSORTED FRUIT SALMON
-“3‘”0”?(" fruit eggplant caponara cirrus beurre blanc
4 32
OMELET

recette fonduta, asparagus., wild
mitshroom, petit sala

27
BANANA PANCAKES
S l D E S 4 burrermilk pmn'akcs, banana wirh
.‘\'du‘iri'fll {'ﬂ}"ﬂ?’.ﬁ'{'j, =
BACON orange mascarpone cream
9 13
RV AN TRADITIONAL BREAKFAST
TL'RJ\DE)BA{'OJ\ toasted mulrigrain, bacon, eggs your
way .
POTATO ¢ PEPPER HASH 3
9 TIRAMISU FRENCH TQAST
coffee chocolate syrup, whipped
mascarpone

BLUE CRAB EGG BENERICT
ALL YOU CAN E NJ OY soft- poached egg, sauteed spinach

cmaon l'.'ﬂpt']" remotu Ir.c'l'df', ; mes h(']‘h.‘s’

COCKTAILS 49

MIMOSAS

N ﬂ SWEET ENDING = =
BLOODY MARYS - = _

BELLINI COTTON CANDY BAKED ALASKA
29 chocolare cake, chocolate ice eream, chocolate s
Italian meringue, corton candy, black rum
B

“eomsuming raw or undereooked eggs, beef, poulery, pork. seafood. or shellfish may increase your chanees of focd borne Ulness™ A
a‘e 20% serviee charge is added o all checks. 16.5% is distributed direetly to service workers in addition o their base wages. The BK

remaining 1.5% is used o help pav for eur staff costs, such as base wages, healch insurance, ere. You may choose ro leave an

addivional tip. 355 Surcharge s added o all checks.




-
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MEZZE

SHRIMP COCKTAIL
urfa cockrail sauce, lemon
25

SPREADS
hummus, squash kadoo, remesco
6 = served with za'acar pita bread
= 24
BEET SALAD
roasted beets, labneh. goat cheese. baby
kale, sherry vinaigrecce, pumpkin seeds
1

BURRATA .
charred scallion and dill pesto, fig, dates,
balsamic fig vinaigrecee,
toasted pistachios™®
24
CHARCUTERIE BOARD
prosciutto di parma, brie cheese ,marcona
almonds,apricot jelly,cornichons,crackers
34

] BEEF CARPACCIO
beef filet, calabrese aioli, parmesan, olive
vindigreete, arugula, pickled pearl onion
_'-fZ
KEFTA SLIDERS
lamb and briskec. pickled onions,
gr:"f’ﬂ Z!"i“é\"
1y )
TRUFFLE FRITES
rrufﬂc' mix, house seasoning,
herbs
17

THE PENTHOUSE

AT LA VIE

DINNER MENU

ENTREES

LAMB CHOPS
ellow split pea purée,
marbled potatoes, parmigiano.
red pearl onions

59
LAMB SHANK

!?P'ﬂf.\‘(’(lj famh .‘\'I’!d’!‘?k, sweer P(!Fﬂ[’l]

55
NY STRIP KEBAB

120Z new }’(}?'k Srr;fp, ['ﬂ?]?i?f'f, f[{i"ﬂl{’?"l:{.', dﬂr('
molasses

70

ATLANTIC SALMON
grilled, served with eggplant caponata
and citrus bewrre blanc
46

LOBSTER MAC ¢ CHEESE
smoked gouda and black cruffle
56

FEATURE: SEAFOOD TOWER
lobster, mussels, shrimp, oysters. snow crab,
hamachi, mignonette
PETITE 105
GRAND 195

SWEET ENDINGS

TIRAMISU
lady finger dipped in marsala-coffee,
layered with mascarpone cream, coffee
pasery cream, chocolate pearls,
cocoa powder
20

COTTON CANDY BAKED ALASKA
chocolate cake, chocolate ice cream,
chocolare sauce, Iralian meringue.
cotton candy, black rum

MASCARPONE CREME BRULEE
vanilla mascarpone custard, chancilly
cream, erisp ruile sugar erunch,

19

Fronswming vaw of wndercooked epge beel, pouliy, pork, seafocd, e shellfish may inerease vour ehances of food borne illness® A

. 20 service charge is added to all checks. 16.5% is distribured divecely o service workers in addition to their hase wages, The

rermaining §5% b wsed vo help pay for oue saff coses such as Base wages, healdh insurnce, voe. You may choos t leave an *
additional rip. 3.5% Surcharge is added to all checks.

blueberry compote, fresh strawberry =70



