
J I D O R I  H A L F  C H I C K E N
harissa marinade, capers, tomato,
olive, braised winter greens 

3 2GF

C R A B  C A K E
roasted garlic aioli, shaved
fennel slaw, aged balsamic

2 4

W A R M  F O C A C C I A
B R E A D
eggplant caponata, basil,
garlic confit 

1 0
VG

S T A R T E R S  &  S H A R E A B L E S M A I N S

D E V I L E D  E G G S
candied bacon, cayenne pepper

1 5GF

T H E  B U R G E R
8oz beef patty, cheddar cheese,
beefsteak tomato, iceberg, house
sauce, radish & pickle, brioche bun,
french fries 

2 2

GF: Gluten Free, VG: Vegetarian, V: Vegan, DF: Dairy Free

121823
18% gratuity will be added to parties of 6 or more. Split plate fee of $4. Corkage fee of $30 per 750 ml bottle. Two bottles max.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

N E W  Y E A R ’ S  E V E  D I N N E R  M E N U
T H E  S T U D Y

K I T C H E N  +  B A R

R I N G  I N  T H E  N E W  Y E A R  W I T H  O U R  F E S T I V E  D I N N E R  M E N U

W I N T E R  S A L A D
weiser farms baby lettuces,
rose apple, aged gouda cheese,
crispy sweet potato, 
holiday herb crostini, 
truffle vinaigrette

1 4

fresh lobster, cognac foam,
tomato oil, micro leeks

1 6L O B S T E R  B I S Q U E

S O U P S  &  S A L A D S

G E M  S A L A D
weiser farms baby gem lettuce,
poppyseed-buttermilk dressing,
avocado, campari tomato, 
fresh herbs     

1 6

C A M P B E L L  R I V E R
S A L M O N
quinoa-jasmine rice pilaf, carrot-
ginger purée, heirloom carrot 

4 2
GF

R I G A T O N I  P A S T A
roasted eggplant, tomato,
basil, mushroom, parmesan 

2 6VG

C E R V E N A  V E N I S O N
T E N D E R L O I N
thyme & peppercorn marinade,
asparagus, pommes purée, 
blood orange compote, 
juniper infused jus

4 6

K U R O B U T A  D O U B L E
P O R K  C H O P
crisp polenta cake, market apple,
apple cider gastrique,
caramelized onion & cabbage 

4 4
GF

F R E N C H  F R I E S
sea salt, toasted black pepper

O N  T H E  S I D E              9  E A C H

R A P I N I
toasted garlic, chilies, lemon

R I S O T T O
pecorino cheese

H E I R L O O M  C A R R O T S
labneh, dukkah, carrot oil, chervil

S C A L L O P E D  P O T A T O E S
sharp cheddar, cream, chives

S H R I M P  C O C K T A I L
citrus poached shrimp, caper-
remoulade, whiskey cocktail sauce

2 4

L A N D  &  S E A
petit filet mignon, lobster tail,
crisp yukon gold potato, haricots
verts, thermador sauce, charred
shallot demi glace

9 5

D E S S E R T              

B A B A  A U  R H U M  /
S P I C E D  R U M  C A K E
rum spiced french cake, 
dried stone fruits, chantilly cream,
candied citrus, spiced syrup

1 4


