NIBBLES

SYR Beluga Hybrid Caviar 28g .........cccccceevviiiiiiiieeeiniiceceeee 375
Served with Egg White, Egg Yolk, Shallot, Crume Fraoche, Chive & Potato Gaufrettes
Seafood TOWET .......ccccoeiiiiiiiiiiiiiicice e 275

Maine Lobster Tail, Alaskan Snow Crab Claw, Poached White Prawn, Oster,
Channel Island Sea Urchin, Cocktail Sauce, SYR Lemon, Mignonette

Alaskan Halibut Fish & Chips ............................, 46
Tartar Sauce, Sarson’s Malt Vinegar, Seasoned Fries, Apple Fennel Coleslaw
Grilled Castroville Artichoke ................ccccceivniiiiiiinniiiiccee, 20
Roasted Garlic Tapenade, Garden Herb Aioli, Charred Meyer Lemon

Crispy Calamari ...........cccoeeviiiiiiiiiiiiie e 22
Arugula, Garden Herbs, Radicchio, Grilled Meyer Lemon, Chipotle Aioli

Baby Iceberg Wedge.............coooiiiiiiiiiiiiiiiiiiie e 26
Applewood Smoked Bacon, Cucumber, Heirloom Tomatoes, Blue Cheese Dressing
Award-Winning Baby Back Ribs ...........cccocccccoiiiiiiinnie, 28
Half-Rack, SYR Signature BBQ Sauce, Apple-Fennel Coleslaw or French Fries
Steak Frites ........ccoooiiiiiiiiiiiiiiiiiiii e 36

Prime New York Strip, Garden Herb Butter, Red Wine Bordelaise, Watercress Salad,
SYR French Fries

Korean Beef Tacos.............cooouuiiiiiiiiiiiiiiiiec e 26
Flour Tortillas, Scallion, Toasted Sesame, Kewpie Aioli, Kimchi

Ty’s Kobe Beef SHAers...........ooccuiiiiiiiiiiiiiiiieiiiiee e, 24
White Cheddar, Caramelized Onion, Secret Sauce, Pickles

Artisan Cheese Plate.....................oooeiiiiiiiiiiiiiiiiieic e, 42
Selection of Four Artisan Cheeses Sourced From Murray’s Cheese in New York City
French Quarter Cookie Skillet......................ccoooiiininn. 24

Chocolate Chip Cookie, Bourbon Caramel, House-Made Tahitian Vanilla Bean Ice
Cream, Candied Pecans, Served Warm

Trio of Sorbet.................. 20
House-Made Blackberry, Coconut and Fig



