
S I D E S

C R E A M E D  S P I N A C H  15

béchamel, roasted garlic, parmesan  

P O M M E  P U R É E  14

demi-glace, chive

D U C K  F R I E D  R I C E  18

duck confit, tare, green onion,  
crispy shallot

B R O C C O L I N I  18

bagna càuda, calabrian aioli, mint, 
parmigiano reggiano

M A C  ‘ N ’  C H E E S E  15

oaxaca cheese, béchamel, cavatappi pasta, 
breadcrumbs   ADD CRAB  +17

R O A S T E D  C A R R O T S  15

carrot top pesto, goat cheese mousse, 
bloomed raisins, harissa

B R U S S E L S  S P R O U T S  15

sweet chili sauce, cilantro

P O T A T O  W E D G E S  14

hand-cut kennebec potato, steak salt

M U S H R O O M S   17

lemongrass cream, hot honey, 
pickled peppers, everything spice

Consuming raw or undercooked meat, seafood, and eggs may increase your risk of food borne illness.

S A L A D S

C A E S A R  14

baby romaine, black garlic dressing, 
chive, parmigiano reggiano

T H E  W E D G E  17

stilton, benton’s bacon, ranch, oven-
dried tomatoes, pickled red onion

S E S A M E  S A L A D  15

little gem lettuce, sesame dressing, 
winter citrus, cucumbers, fried shallot

M A I N S  & 
L A R G E  F O R M A T 

H A L I B U T  41

fennel soubise, seasonal mushrooms, 
pickled ramps, bordelaise

T A N G O  B U R G E R  27

havarti, candied bacon, onion jam

R O A S T  C H I C K E N  39/60 

lao chicken sausage, hoja santa cream, 
beluga lentils, spring onions, 

crispy charcuterie 
AVAILABLE HALF OR WHOLE

F I L E T  62

8oz, Allen Brothers
D E N V E R  45

8oz, Allen Brothers
A 5  40/oz

4oz minimum, Hokkaido

S T E A K S

truffle butter  3
blue crust  5 

au poivre  6 

bordelaise  15

chasseur  17

oscar style  20

C H O I C E  O F

B O N E - I N

R I B E Y E  150 
14oz, Westholme AU Wagyu

N Y  S T R I P  98

12oz, Westholme AU Wagyu

T O  S T A R T

D E V I L E D  E G G S  20

siberian baerii caviar, chives

L O B S T E R  C O R N D O G S  22

mustard crème

S E A R E D  F O I E  G R A S  32

caramelized onion tart, cognac jus, 
pickled cherries, pistachio brittle

B E E F  C A R P A C C I O  17

thai chili-cucumber relish, 
chicken liver mousse, bean sprouts, 

cured egg yolk, baguette

F O R  T H E  T A B L E 

R O A S T E D  D U C K  100  

whole roasted duck, bibb lettuce, 
garlic hoisin, miso mustard, 

 crispy confit

T U N A  T A R T A R E  17

melon consommé, gooseberries, 
plum, melon scales, red shiso

O Y S T E R S  26

pearl mignonette, tango cocktail sauce
ADD “DIRTY” OPTION  +20

B U R R A T A  18

marinated heirloom tomatoes, peaches, 
torn herbs, balsamic-port 

P A S T A

T A N G O  B O L O G N E S E  28

pappardelle, whipped burrata, foie gras

B R A I S E D  V E A L
C H E E K  S A C C H E T T I  22

pickled celery, poppy seeds, 
charred snap peas, herb ricotta

F R U T T I  D I  M A R E  48

spaghettini, crab, blue prawn, 
cured tomatoes

C A C I O  E  P E P E  18

spaghettini, black pepper
ADD SHRIMP  +18    ADD CAVIAR  +32

 
T H E  S E R V I C E  185

osetra, kennebec chips, 
brioche rounds, accoutrements

M A R T I N I  55

belvedere lake, osetra, oyster vermouth

C H I C K E N  &  C A V I A R  22

siberian baerii caviar, chives, 
crème fraîche 

C A V I A R

K A N S A S  78

14 oz, Allen Brothers
P O R K  C H O P  36

12oz, Pederson Farms

F O R  T H E  T A B L E 

B R E A D  S E R V I C E  8 

grilled rosemary focaccia, balsamic 
vinegar, extra-virgin olive oil


