
RM Upstairs 
Five-Course Prix Fixe 
Seventy Five Dollars 

 
1st Choice Of: 

 
Marinated California Octopus 
Sweet Peppers, Black Tomato, Falafel 

 
“Steak & Potatoes” 

Prime Beef Tartare, Nontraditional Garnish 
 

Chilled Shellfish Bouillabaisse 
Gazpacho Gelée, Rouille, Crispy Branzino 

(10 supplement) 
 

2nd Choice Of: 
 

White Gazpacho 
Young Almonds, Green Grapes, Marinated Tomatoes 

 
Bacon and Eggs 

Crisp Bacon, Andraki Farm Egg, Fried Somen Noodle 
 

Foie Gras a la Japonne 
Sea Urchin Croquant, Sour Plum, Grilled Scallion 

(15 supplement) 
 

3rd Choice Of: 
 

Walu in Shiso Leaf 
White Soy Emulsion, Shiitake Mushroom, Yuzu Powder 

 
Baked Alaskan King Salmon 

King Crab, Yellow Endive, Orange Carpaccio 
 

Roasted Fluke 
Saffron Chorizo Congee, Mussel, Rice Cracker 

(15 supplement) 
 

4th Choice Of: 
 

Rabbit Trio 
Morel Risotto, Crispy Rillette, Fried Quail Egg 

 
“China Pig” 

Five Spice Roasted Belly, XOX Sauce, Pork Bun 
 

Morgan Valley Lamb Loin 
Wild Ramps, Sweet Peas, Lavender Essence 

 (15 supplement) 
 

5th Choice Of: 
 

Chocolate Car Bomb 
Guinness Ice Cream, Bailey’s Irish Cream, Beer Suds 

 
Frozen Strawberry Shortcake Bar 

“Nitro Dots”, Marinated Strawberries, Spearmint 
 

Tropical Crème Brûlée 
Passion Fruit Curd, Marinated Pineapple, Papaya-Aloe   



RM Upstairs 
A la Carte Menu 

 
First Courses 

Kumamoto Oysters 
Meyer lemon, Vanilla, Spearmint 24 

 

Marinated California Octopus 
Sweet Peppers, Black Tomato, Falafel 18 

 

Chilled Shellfish Bouillabaisse 
Gazpacho Gelée, Rouille, Crispy Branzino 20 

 

“Steak N Potatoes” 
Prime Beef Tartare, Nontraditional Garnish 21 

 

White Gazpacho 
Young Almonds, Green Grapes, Marinated Tomatoes 16 

 

Green Eggs and Ham 
Andraki Farm Egg, Jamon Serrano, Asparagus 3 Ways 17 

 

Foie Gras a la Japonne 
Sea Urchin Croquant, Sour Plum, Grilled Scallion 32 

 

Simple Green Salad 
Creamy Herb Dressing, Shaved Baby Vegetables 14 

 

Farm Raised Israeli Oscetra Caviar 
Traditional Garnish or Composed Dish (Market price) 

 
Main Courses 

Maine Lobster 
Mango, Fried Garlic, Braised Iceberg Lettuce 75 

 

Walu in Shiso Leaf 
White Soy Emulsion, Shiitake Mushroom, Yuzu Powder 38 

 

Baked Alaskan King Salmon 
King Crab, Yellow Endive, Orange Carpaccio 36 

 

Roasted Fluke 
Saffron Chorizo Congee, Mussel, Rice Cracker 48 

 

Seared Scallops and Crispy Chicken Skin 
Veal Sweetbread, Pineapple Confit, Shaved Botarga 38 

 

Rabbit Trio 
Morel Risotto, Crispy Rillette, Fried Quail Egg 38 

 

“China Pig” 
Five Spice Roasted Belly, XXX Sauce, Scallion Bun 36 

 

Morgan Valley Lamb Loin 
Wild Ramps, Sweet Peas, Lavender Essence 48 

 

Wagyu Beef Strip Loin 
Shepherd’s Pie, Black Truffle, Red Wine Beef Jus 

(2 oz. Minimum Market Price)  
 

Third Courses 
Chocolate Car Bomb 

Guinness Ice Cream, Bailey’s Irish Cream, Beer Suds 12 
  

Frozen Strawberry Shortcake Bar 
“Nitro Dots”, Marinated Strawberries, Spearmint 12 

 

Tropical Crème Brûlée 
Passion Fruit Curd, Marinated Pineapple, Papaya-Aloe 12 

Breakfast for Dessert 
Stuffed Blueberry Pancake, Scrambled Sweet Corn, OJ Sorbet, Candied Bacon 12 

 

Dark Chocolate Tart  
Vanilla Clouds, Milk Ice Cream, Bing Cherry Confit 12 

 


