
StarteRs
c h o o s e  o n e

fermented black garl ic  emulsion,  green long pepper,  yuzu,  beet essence
G R I L L E D  P R A W N S

EntRees
c h o o s e  o n e

fresh pappardelle,  almond red pepper pesto,  jumbo lump crab

(vegetarian opt ion:  wild foraged mushroom)

C R A B  P A P P A R D E L L E

peppercorn crusted Prime NY str ip,  au poivre sauce,  charred f lorent ino

ADD LOBSTER |  $42 

P R I M E  N Y  S T R I P

Dessert
c h o o s e  o n e

new year’s eve 2024

whole gri l led rainbow trout,  charred kale,  art ichoke,  cherry tomatoes,

castelvetrano ol ives,  parsley oi l

R A I N B O W  T R O U T

bluef in tuna,  calabrian chi l i ,  cr ispy shallots,  shoyu,  sesame oi l ,  puffed r ice
T U N A  C A R P A C C I O

heirloom tomato,  onion,  scall ion,  shoyu,  f ish sauce
C H A R R E D  B A B Y  C U T T L E F I S H

chives,  r icotta salata,  sherry shallot  v inaigrette
B A B Y  G E M

chives,  r icotta salata,  sherry shallot  v inaigrette
C H O P P E D  S A L A D

half  chicken,  purple peruvian garl ic  mash,  honey di jon glazed thumbelina

carrots,  chicken jus,  beet essence

R O A S T E D  C H I C K E N

heirloom tomatoes,  almond basi l  pesto,  toasted baguette
B U R R A T A

Nutella chocolate meringue crisp,  pistachio sponge cake,  vani l la whipped

cream, pistachio ice cream

N U T E L L A  K I S S

croissant bread pudding,  bourbon crème anglaise,  salted dulce de leche,  vani l la ice cream

C R È M E  B R U L E E  B O U R B O N  B R E A D  P U D D I N G

SalaD
c h o o s e  o n e

aMuse-boucHe
C h e f s  c h o i c e

https://allureloungenyc.com/dining/
https://allureloungenyc.com/dining/

