
                              
 

 

 

 
 
 

DESSERT 
 

SOUFRA $15 

Baked phyllo dough, pistachio,  
walnuts, orange blossom syrup, halva,  

greek yogurt ice cream 
 

CHOCOLATE TART $14 

Chocolate mousse, halva caramel,  
cocoa glaze 

  
PERA AL VINO $13 

Puff pastry, poached pear, vanilla thyme ice cream 
 

HELADOS (1) $5 (3) $12 
Vanilla-thyme /  Coffee / Pistachio 

 

SORBETES (1) $5 (3) $12 

Chocolate / Sicilian Lemon / Raspberry-Mint 
Kiwi-Yuzu / Mango-Tarragon 

 
 
 
 DESSERT WINE, SHERRY, MADEIRA & PORTO  

 

 Cordero San Giorgio, Moscato d’Asti’, Piedmont ‘21  $15 

Remo Farina, Recioto della Valpolicella, Recioto ‘20 $16 

Borgogno, Barolo Chinato, Piedmont $18 

Col dei Venti, Brachetto d’Acqui, Piemonte $15 

Colombini, Vin Santo, Chianti Classico ‘18 $25 

Inniskillin,Vidal, Icewine,Niagara, Canada ‘19     $45  

Bodegas Alvear, “Solera 1927”, Pedro Ximénez, Jerez NV $20 

Taylor Fladgate, Special Reserve, Douro Valley, Portugal $24 

Taylor Fladgate, Tawny 30 year, Douro Valley Portugal $80 

Graham's, Tawny 30 year, Douro Valley, Portugal $44 

Pereira d’Oliveiras, Verdelho  1994 $70 

Pereira d’Oliveiras, Malvazia 2000 $65 

Pereira d’Oliveiras,Verdelho 1985 $85 

Pereira d’Oliveiras, Sercial 1999 $60 

 

 

            A 5% service fee is included in your check. This charge is not a gratuity. 



SPIRITS 
 
 

COGNAC, ARMAGNAC, CALVADOS & GRAPPA 
 Remy Martin XO  $45 
Hennessy Paradis $350 
Papolle, Armagnac 31 Year $78 
Darroze, Bas-Armagnac 1988 $75 
Château du Breuil, Calvados Pays d’Auge VS $21 
Marchesi Antinori Grappa Tignanello $24 
Jacopo Poli, Arzente $20 
Jacopo Poli, Cleopatra $19 
Jacopo Poli, Grappa di Sassicaia $24 
Nonino Picolit $45 

 
 
TEQUILA AND MEZCAL  
  El Tesoro Añejo “Laphroaig Mundial Collection 

  $57 
 Don Julio 1942 $60 

Casamigos Reposado $20 
Clase Azul Reposado $50 
Casa Dragones Silver $34 
Casa Dragones Joven  $90 
 Casa Dragones Reposado $60   
Casa Dragones Añejo $70 
Komos Añejo Cristalino $47 
Del Maguey Vida de Muertos Mezcal $26 
Agua Magica Mezcal $21 

 
 
BOURBON, SCOTCH, IRISH, AND JAPANESE WHISKEY (2 oz.) 
 Angel’s Envy Bourbon  $20 
Angel’s Envy Rye $25 
Basil Hayden’s Bourbon $25 
Michter’s Single Barrel Straight Rye 10 Year $35 
Blanton’s Bourbon $35 
Whistle Pig 10 Year Rye $30 
Glenmorangie Nectar d’Or $25 
Balvenie ‘Caribbean Cask’ 14 Year $31 
Dalwhinnie 15 Year $30 
Macallan 12 Year $30 
Macallan 15 Year $55 
Macallan 18 Year $80 
Macallan 25 Year $500 
The Macallan Time $400 
Laphroaig 10 Year $200 
Oban 14 Year $30 
Ardbeg ‘Traigh Ban’ 19 Year $55 
Ardbeg 25 Year $290 
Redbreast 15 Year $35 
Nikka Miyagikyo $30 
Suntory The Yamazaki 12 Year    $50 
 

            A 5% service fee is included in your check. This charge is not a gratuity. 



 

 

 

 

 
CAVIAR SERVICE 

Royal Osetra Caviar (.5/1 oz) $75/$140 
••• 

TIRAMISU FRENCH TOAST $19 
Brioche, mascarpone foam, cacao 

 

BURRATA $25 
Potato latke, cherry tomatoes, aged balsamic  

 

CAESAR AUGUSTUS SALAD $28 
Gem lettuce, hearts of palm, dressing, anchovy vinaigrette, whitefish roe 

 

CRUDO TOSTADA $28 
Heirloom corn tortilla, bluefin tuna, octopus & kalamata “asiento”,  

avocado, salsa macha 
 

OYSTERS $25 
Half dozen seasonal oysters, house clamato, onion ash oil, cucumber 

 

MOULES ET FRITES  $26 
Bang island mussels, white vermouth, frites, sourdough 

 

TIGER PRAWNS “A LA DIABLO” $29 
Lemon-butter sauce, Imperfecto cholula, sourdough 

 

••• 
STEAK & EGGS $45 

6 oz Angus picanha, double-fried potatoes, sunny-side eggs, epazote bernaise, jus 
 

LOBSTER OMELET $29 
Organic eggs, Maine lobster, arepa andina 

 

IMPERFECTO SHAKSHUKA $24 
Wild mushroom, roasted tomato sauce, feta foam, truffle, ciabatta 

 

CHICKEN & WAFFLES $26 
Corn waffles, feta nata, double-fried chicken thigh 

 

DUCK SAUSAGE $25 

House-made leg sausage, foie gras, pomme purée, papaya BBQ, pickled loroco, cabbage 
 

MIDDLE EAST BENEDICT $23 

Poached eggs, sumac hollandaise, tomato-lamb merguez ragú,  
house sourdough, gruyère, fine herbs 

 

WAGYU BURGER $25 
Vermont cheddar cheese, IMPERFECTO animal sauce, grilled onion, potato sesame bun, fries 

 

PASTRAMI SANDWICH $28 
House-made brisket pastrami, Havarti cheese,  

Jerusalem bagel, dijonnaise, pickles 
 

 
ADD-ONS 

Caviar (.25 oz) $35 I Burrata $9 I Cacio e Pepe Fries $16 I Winter Black Truffles $15/gr 
A 5% service fee is included in your check. This charge is not a gratuity. 


