
— AMUSE — 
Konbujime Fluke / Yuzu Kosho / Brown Butter / Tobiko

— SOUP — 
Chilled Tomato Consomme / Parmigiano-Reggiano Oil

— APP — 
Beet Carpaccio / Cypress Grove Chèvre Humboldt Fog / Walnut / Mint

— SALAD — 
Grilled Romaine Heart / Pecorino Romano / Turkish Sun Dried Tomato

 

— FISH — 
Whole Grilled Sardine / Parsley Salad / Capers

— PASTA — 
Handmade Squid Ink Pasta / Rock Shrimp / Handmade Italian Sausage / Tomato

— SORBET — 
Raspberry Watermelon / Lemon Zest / Almond Crunch

— BEEF — 
Triple Cut Skirt Steak / Crispy Chicken Skin / Kimchee Puree / Grilled Scallion / Truffle Salt

 

— LAMB — 
24 Hour Lamb Belly / Tzatziki  / Candied Pistachio

 

— DESSERT — 
Blueberry Buckle / Vanilla Mascarpone

rSTUDIOFEAST
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AL FRESCO! 
UNDER THE MANHATTAN SKY 

 
Chefs: Mike Lee + Derrick Yuen

www.studiofeast.com
r

— THANK YOU — 
Justin Tobin / Andrea Sanders / Katie Sorohan / Molly Sorohan / Jenny Lee


