KITCHEN+BAR

FORT LEE
RESTAURANT WEEK

SEPTEMBER 15-28

Prix Fixe Dinner | $50 per person

First (select one):
MUSSELS

PEI mussels, lobster lemongrass broth, fennel,
fresh herbs

DUCK SPRING ROLLS

braised duck, napa cabbage, carrot, shiitake,
soy-hoisin in a crispy spring roll wrapper, served with
apricot-ginger and hoisin-black bean dipping sauces

GRILLED ASPARAGUS ARUGULA SALAD v

artichoke, frisée, snap peas, parsley, shaved
parmesan, lemon vinaigrette, grilled ciabatta

Second (select one):
SALMON*

seared skin-on, black rice, tomato consommé, dill
cream, avocado, harissa, lemongrass oil, micro herb

HERB ROASTED CHICKEN

airline breast, roasted red bliss potato, asparagus,
lemon-chicken jus

LOBSTER MAC & CHEESE

whole lobster meat, five cheese sauce, gemelli,
bacon parmesan herb breadcrumb

Third (select one):

TIRAMISU v

mascarpone, lady finger, brandy, marsala, almond
tuile, cocoa powder

CHOCOLATE BOMB v

chocolate mousse, almond cookie, bourbon créme
anglaise, Amarena cherry, gold leaf

APPLE BRANDY COBBLER v

fuji apple, brown sugar, brandy, cobbler topping,
gelato, spiced dried apple

Price does not include gratuity or sales tax.
V: vegetarian

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
THESE ITEMS MAY BE SERVED RAW/UNDERCOOKED OR WILL BE COOKED TO
ORDER. While we take steps to minimize the risk of cross contact, we cannot
guarantee that any of our products are safe to consume for people with food
allergies. If you have any food allergies, please notify your server.



KITCHEN+BAR

FORT LEE
RESTAURANT WEEK

SEPTEMBER 15-28

Lunch Special | 18
PERCH BURGER"

red onion marmalade, bacon, bibb lettuce, tomato,
cheddar, secret sauce

SCOOP OF GELATO v

(quest's choice from available flavors)

Lunch Special available Monday-Friday
11:30amM-3:00pm

Price does not include gratuity or sales tax.
V: vegetarian

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

THESE ITEMS MAY BE SERVED RAW/UNDERCOOKED OR WILL BE COOKED TO

ORDER. While we take steps to minimize the risk of cross contact, we cannot
guarantee that any of our products are safe to consume for people with food
allergies. If you have any food allergies, please notify your server.



