
A P P E T I Z E R S S E A F O O D

O Y S T E R S  O N  T H E  H A L F  S H E L L    4 . 9 5 e a    G
Nonesuch Oysters from Maine, Bloody Mary Cocktail Sauce 

C O L O S S A L  S H R I M P  C O C K T A I L   2 9 . 9 5    G
Chilled Gulf Shrimp, Bloody Mary Cocktail Sauce

R E L I S H  T R A Y   2 6 . 9 5
Marinated Olives, Soppressata and Mozzarella, Pimento Cheese 
and Pretzel Toast, Bread and Butter Pickles, Pickled Golden Beets, 
House-Made Mixed Nuts

T U N A  T A R T A R E   2 5 . 9 5
Pickled Seedless Cucumber, Avocado, Ponzu Sauce,
 House-Made Salty Crackers

S O U P S  &  S A L A D S

L O B S T E R  B I S Q U E  1 8 . 9 5    G
Fresh Lobster Meat

S I D E S

R O S E M A R Y  F R I T E S   8 . 9 5   G   V 

B U T T E R Y  M A S H E D  P O T A T O E S   9 . 9 5   G   V

G R I L L E D  A S P A R A G U S   1 4 . 9 5   G   V

C R E A M E D  S P I N A C H    1 2 . 9 5   G   V

C R A B  C A K E   3 2 . 9 5  
Lump Crab, Meyer Lemon Aioli

B L A C K  C O D    6 1 . 9 5     G
Miso Marinated, Miso Glaze, White Asparagus, Micro Cilantro

D O V E R  S O L E  M E U N I E R E   7 9 . 9 5
Pan Sauteed, Sauce Meuniere, Fresh Lemon

C H I L E A N  S E A  B A S S   6 9 . 9 5    G
Sautéed Watercress, Ginger, Coconut Rice, Shrimp Ragout

S T E A K S  &  C H O P S

P R I M E  R I B  K I N G  C U T   7 5 . 9 5    G   
House Steak Salt, Horseradish Cream, Rosemary Jus

We proudly serve 40 Day Prime Wet Aged Steaks
from Allen Brothers Chicago.

G    D E N O T E S  G L U T E N  F R E E  I T E M     V    D E N O T E S  V E G E T A R I A N  I T E M  
V E G E T A R I A N  E N T R E E  A V A I L A B L E  U P O N  R E Q U E S T

  2 0 %  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  6  O R  M O R E

Food and beverage minimum of 100.00 per person for all 8:30 or later reservations.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.
Entertainment fee of 15.00 per person for all 8:30 or later reservations.

C L A S S I C  C A E S A R  S A L A D   1 6 . 9 5   G
Classic Caesar Dressing, Fried Cashews, White Anchovies,

P A N  S E A R E D  A L A S K A N  H A L I B U T   6 1 . 9 5    G 
Spanish Chorizo, Saffron Risotto, Olive Tapenade

B E E F  W E L L I N G T O N    7 9 . 9 5
10 oz. Prime Filet Wrapped in a Buttery Puff Pastry
with Crimini Mushroom, Proscuitto, Chestnut Duxelle

1 0  O Z .  P R I M E  F I L E T  M I G N O N   7 5 . 9 5    G
Maitre d’Hotel Butter

1 0  O Z .  P R I M E  F I L E T  O S C A R   8 9 . 9 5    G
King Crab, Asparagus, Bernaise

1 4  O Z .  N E W  Y O R K  S T R I P 

Cognac Peppercorn Sauce
S T E A K  A U  P O I V R E    7 9 . 9 5    G

C R A B  S T U F F E D  A V O C A D O   2 9 . 9 5    G 
Asparagus, Egg, Tomato Confit, Thousand Island

Parmesan Cheese


