
Lunch Menu
—Three course $70—

 SUNCHOKE SOUP
sunchoke chips, bacon jam

SPRING GREENS SALAD 
lettuces, petite herbs, radishes, sesame vinaigrette

YELLOWFIN TUNA TARTARE
ginger-yuzu vinaigrette, shisho, togarashi crackers

HEIRLOOM CARROT SALAD
harissa, labneh, cocoa nib

MUSHROOM TROFIE 
marsala cream, roasted mushroom, cured egg yolk

SALMON 
romano beans, hon shimeji,  smoked vermouth nage 

BRANZINO
fennel, chermoula, capers, blistered peppadew

DARK PASSION  
dark chocolate, crémeux, passion caramel 

cocoa nib wafer, passion fruit sorbet 

 FLOURLESS CHOCOLATE CAKE 
dark chocolate, salted almond ice cream

 
SORBET SELECTION   
apricot, pear, raspberry

(Groups of 10 or more)

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
@gothamnewyork

Executive Chef Ron Paprocki 
Chef de Cuisine Sebastián Cacho 


