
Welcome!

 

“1919 is a place where excellence isn’t just a

standard, it’s a l iv ing tradit ion. There is a quiet energy

that l ives within 1919, a rhythm of precision, patience,

and passion where every detail is an act of craft.” 

-Ciarán Elliott

Executive Chef Ciarán Elliott

pastry chef                   Nasha Fondeur Luis A. Simoes

General manager Bryan Solino

Sommelier

Tasting Menu

5 courses 175 per person

Private Collection Wine Pairing

5 courses  145 per person 

Sommelier Collection Wine Pairing

5 courses 199 per person

Prices Do Not Include Tax & Gratuity



A P É R I T I F S

Smoked Eel Terrine   36

Batata Canol, Lardo Ibérico, Horseradish

Capaez Cheese Soufflé   34

Champagne Beurre Blanc, Oregano Brujo, Roasted Mushrooms

Smoked Swordfish Tortellini   38

Roasted Beet Reduction, Pastrami Spices, Pistachios

Yukon Gold Potato Velouté  18

Crispy Potato, Celery, Scallion

Malanga Gnocchi   44

Black Winter Truffles, Crispy Parmesan, Mushroom Port Sauce

Crab Boudin Blanc   40

Lobster Bisque, Siberian Caviar, Toasted Almonds

E N T R É E S

Confit Halibut 52

Olive Tapenade, Fish Pastelón, Rum & Plantain Emulsion

Grilled Branzino   48

Carrucho, Saffron Aioli, Bouillabaisse Sauce

Crispy Eggplant   36

Fermented Cashew Cream, Caponata

Prime Beef NY   52

Arugula, Cipollini Onion, Sauce Bordelaise 

Roasted Duck   56

Chou Farci, Acerola Mostarda, Sauce Bigarade 

F O R  T H E  T A B L E

30gr Keluga Caviar   199

Tostones, Chives, Crème Fraîche 
 

Broken Sorullitos   24

Hackleback Caviar, Whipped Ricotta

S M A L L  B I T E S

Watermelon Salad   38

Radish, Stracciatella, Keluga Caviar

Leeks Vinaigrette   36

Truffle Aioli, Tête de Moine, 
Candied Hazelnuts

Gem Salad   18

Peanuts, Furikake, 
Miso-Citrus Dressing 

Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server if you

have any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

illnesses, especially if you have certain medical conditions.
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