
P R I V É  B Y  L A  F I N A B A R  /  L O U N G E  M E N U

Shrimp Cocktail 
Cocktail Sauce, Horseradish, Lemon  |  25

Les Icônes  |  Privé Select

F O R M A G E
Pierre Robert Triple Crème, Truffle Honey, 
Fig Jam, Watercress, Savory Pizzelle  |  19

FOIE GRAS TORCHON
Duck Torchon, Sour Cherry Compote, 

Petite Brioche  | 19

French Pearls
R A W   |  M K P

Prosecco Mignonette, Mango Habanero Sauce 

ROCKEFELLLER | 16

Broiled, Spinach, Mornay, Parmesan, Bacon Breadcrumb

Coconut Shrimp
Black Jumbo Tiger Shrimp, Lemon Aioli, 

Herbs de Provence  | 32

French Onion Dip
Amber Kaluga Caviar, Caramelized Onion, 

House Chips, Chives  |  21 

Caesar 
Baby Gem Lettuce, Ciabatta Crouton, Pecorino  |  14

Beet & Burrata
Honey Beet Puree, Rosted Beets, 

Arugula, Pistachio, Balsamic  |  18



P R I V É  B Y  L A  F I N A B A R  /  L O U N G E  M E N U

La Côtés  |  Privé Accessories

C R O Q U E T T E S
Pierre Three Cheese, Black Truffle  |  14

FRITES
Truffle or Spicy Parmesan  | 14

Truffle Gnocchi
House Made Ricotta Gnocchi, Truffle Parmesan Cream, 

Fresh Shaved Black Winter Truffles  | 34

Steak Frites
6 Ounce Center Cut Prime Filet, Shoestring Fries, 

Bearnaise, Chives  | 47

Wagyu Burger
 Fontina, Secret Sauce, Lettuce, House Made 

Sesame Bun, Shoestring Fries  |  24 

RINGS
Hand Cut & Battered Onion, Alabama White  | 11

Short Rib Sliders
Gorgonzola Cream, Beet Pickled Shallots, 

Celery Leaves, Chive  |  22

LF Prime Burger
 Red Onion Jam, Aged Cheddar, Truffle Aioli, Fries  |  23 

Seared Tuna
6 Ounce Center Cut Prime Filet, Shoestring Fries, 

Bearnaise, Chives  | 47


