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AT LE POISSON

CHAMPAGNE & CAVIAR EXPERIENCES

LE GRAND POISSON
30g Royal Ossetra caviar, house made blini, créme fraiche, chives & a glass of Champagne MP

CREME DE LA CREME
30g Golden Imperial Caviar, house made blini, créme fraiche, chives & a glass of Champagne MP

BAR & LOUNGE MENU
SHRIMP COCKTAIL 30

Y2 DOZEN OYSTERS 32
Y2 DOZEN LITTLE NECK CLAMS 21

CHILLED MAINE LOBSTER TAIL 32
JONAH CRAB CLAWS 38

LE POISSON SEAFOOD TOWER FOR TWO 145
8 oysters, 6 clams, 8 colossal shrimp, chilled lobster tail

HAMACHI TARTARE 32

MARKET GREEN SALAD 28
cucumber, apple, pickled shallots & lemon fine dice of hamachi, cilantro, wasabi tobiko &
vinaigrette cucumber-ginger emulsion

LONG ISLAND DUCK CONFIT 36
BEET & ENDIVE SALAD 29 frisée & citrus sald, fine herbs & duck jus

Granny Smith apple, ricotta salatta, dill & truffle
vinaigrette POMMES FRITES 16

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne

illness; especially if you have a medical condition.



