
D I N N E R  M E N U
Fall

Soups

Appetize rs
MUSCOVY DUCK FOIE GRAS & BLACK TRUFFLE PARFAIT

Black Blinis, Marinated Artichoke, with Armagnac Grape Chutney

TATAKI DE ATÚN CON AJOBLANCO
Ahi Tuna Tataki, Blonde Frisse, Paraguayan Almond Garlic Cream, with Yuzu Dressing

CHILLED ALBANY SIGNATURE SEAFOOD SALAD  
East Coast Lobster, Shrimp, and Smoked Salmon, with Avocado and Frisee Salad

WAGYU KAFTA NAYEH (LEBANESE STEAK TARTARE)
Finely Chopped Raw Wagyu Beef with Egg, Parsley, Purple Onions and a Trio of Spices, with Toasted Baguette

AUTUMN NIAGARA PEAR SALAD
Tender Organic Greens, Juicy Pears, Candied Walnuts, Rich Parmesan, with Tangy Balsamic Vinaigrette

GREY GOOSE VODKA SMOKED ATLANTIC SALMON
Vodka Flavoured Cold Smoked Salmon, with Purple Onions and Capers

EAST COAST OYSTER PLATTER
Shallot Mignonette

JUMBO TIGER SHRIMP COCKTAIL
Bloody Mary Cocktail Sauce

ALBANY CAESAR SALAD
Romaine, Proscuito, Pancetta, and Parmesan, with Eggless Anchovy and Garlic Dressing

ORGANIC ARTISANAL GREENS
Organic Green and Red leaves, Apples and Candied Pecans Red Berry, with Apple Cider Vinegar Dressing

MALAGASY AKOHO SY VOANIO
Madagascar Lentil and Coconut Puree, with Shrimp and Tomato Salsa

SMOKED CORNISH HEN & SWEET POTATO CHOWDER
Corn and Pepper Relish

CHILLED ALBANY VICHYSSOISE
Herb Croutons



Main Course

10 OZ CERTIFIED ANGUS BEEF ® NEW YORK STRIPLOIN

14 OZ ROASTED BABY LAMB CHOPS
Sundried Tomato and Olive crust

JAY’S SPECIAL OFFERING
9 OZ. BLACK OPAL AUSTRALIAN WAGYU BEEF RIBEYE

FROM THE GRILL

Vegetarian

Dairy Free

Gluten Free

ALBANY VENETIAN SEAFOOD VOL AU VENT
1/2 Nova Scotia Lobster, Digby Scallop and Jumbo Shrimp,

Simmered in Saffron and Tomato Infused Vidal Wine Sauce. Served in Flaky Pastry

CHICKEN-FRIED VENISON STEAK & WAFFLES
Tenderized Local Venison Steaks Soaked in Buttermilk, Coated in Seasoned flour,

Pan-fried and Served with Potato Waffles, Gorgonzola Tallow Butter Sauce & Rosewood Hot Honey

TRUFFLED DUCK CONFIT & NORTHLAND MUSHROOM POT PIE
A Flaky, Golden Crust Filled with Rich, Tender Duck Confit, Mushrooms, Truffle Essence, with Green Salad

EGYPTIAN DUKKAH SPICED SALMON FILLET
Saffron Rice, Vegetable Medley, Red Pepper Rosé Sauce

ORGANIC TUSCAN CHICKEN BREAST
Sundried Tomato, Arugula and Parmesan Cream Sauce

All from the Grill are served with Roast Mushrooms, Asparagus and Grilled Pepper 

All steaks served with choice of Roast Fingerling Potatoes, Herb Mashed Potatoes or Pont Neuf Fries,
and a choice of Madagascar Peppercorn Sauce or Gorgonzola Tallow Butter

Appetize rs  (Continue d)

SIDE PONT NEUF FRIES
Small Side of Fresh, Homemade Pont Neuf Fries


