
SIGNATURE STARTS
ROASTED SQUASH SALAD    18
crème fraîche / candied orange / pepita seed
garam masala maple syrup / mint

BABY LETTUCE CAESAR*  18
baby lettuces / shaved root vegetables / caesar foam 
parmesan / crouton

MARINATED BEETS    16
sunflower sprouts / mascarpone / pepitas / lemon-infused oil

SEARED TUNA*  24
garlic chips / citrus crema / ají-coconut amarillo / chive oil

WAGYU BEEF TARTARE*  36
snake river farms wagyu / pickled shallot / caper / chive 
quail egg / warm baguette

CHARRED SPANISH OCTOPUS     28
squid ink potato / ‘nduja / cauliflower 
pickled shallot / olive crunch

MUSHROOM ARANCINI  16
summer truffle / black garlic mushroom purée 
crispy herbs / parmesan

PARSNIP BISQUE     14
white chocolate / hazelnut

CAVIAR SERVICE*  80
1/2 oz ossetra / potato pavé / crème fraîche / chive

ENTRÉES
BOUILLABAISSE*  80
prawns / lobster / halibut / fennel / shrimp oil  
rouille / grilled focaccia

PAN-ROASTED HALIBUT*  60
spinach cream / butternut squash / crispy carrot & beet

SEARED SCALLOPS*  69
butternut squash risotto / maitake mushrooms 
housemade bacon

PANISSE  38
carrot-ginger & coconut purée / asparagus 
maitake mushrooms / beet-rice chip

DUCK BREAST*  55
confit duck rillettes / savoy cabbage 
carrot-ginger apricot glaze

LAMB RACK*  80
mushroom croquette / shiitake / arugula panade 
blackberry demi-glace

7 OZ FILET*  72
certified angus beef / whipped potatoes / asparagus 
duxelles / red wine demi-glace

ELK CHOP*  80
potato pavé / celery root purée / cipollini onions 
cardamom streusel / fennel demi-glace

BRAISED WAGYU BEEF CHEEK*  65
whipped potatoes / bitter greens / braising jus 
cipollini onions / bacon jam / crispy leeks 

ENHANCEMENTS
Added to an entrée of your choosing

CAVIAR*    60
1/3 oz ossetra

SHAVED TRUFFLE     MKT

SCALLOPS*    36

LOBSTER*    65

CHEF’S MUSHROOMS    14

*This item contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please notify us of any food allergy.

Vue 1913 offers guests a comfortable and stylish setting for a 
leisurely meal designed with only the love of food in mind.

  gluten-friendly      vegan      contains nuts/peanuts      dairy-free

Gluten-friendly bread available upon request


