
05.21.26 - HUNT

An invitation to arrive earlier. Signature cocktails, 
curated bites, and waterfront evenings worth extending.

SMALL PLATES 
bubbles & brine	 95.
east coast oysters (3), west coast oysters (3), lemon rosé mignonette,  
served with veuve cliquot (375ml)

upgrade with 1 oz antonius polish osetra caviar     +85.

lobster & caviar rolls (2)	 38.
chilled lobster salad, herb mayonnaise, iceberg lettuce,  
mini new england roll

shaved steak sliders (2)	 20.
herb-crusted prime rib, worcestershire onions, horseradish cream

wagyu tacos (2)	 24.
tataki-style wagyu beef, avocado purée, sweet & sour shishito,  
radish, cilantro

prime pairing	 25.
caesar salad & truffle fries, caesar dressing. perfect to pair with a  
dirty martini.

caviar service	 95.
1 oz polish osetra sturgeon caviar, served with buckwheat blini,  
house chips, crème fraîche

COCKTAILS 
dirty martini	 mp.
choice of vodka or gin, olive juice, choice of blue cheese-stuffed or  
regular castelvetrano olives

prime all day rosé
our anniversary wine, created to celebrate prime
raphael, north fork of long island

bottle service  65.
by the glass  17.
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