
Appetizers
CRISPY CALAMARI  13 
peppadew relish, sweet & spicy citrus dressing

Jumbo Lump Crab Cake   16                                                                                                                                               
tomato jalapeño jam

Scallops & Bacon   15                                                                                                                                               
beluga lentils, horseradish-mascarpone cream sauce

BIGEYE TUNA TARTARE  16 
togarashi oil, sweet soy, avocado, sriracha

Kobe Steak Carpaccio   15                                                                                                                               
spicy radishes, crispy taro, ponzu vinaigrette

Soup & Salad
Grilled Octopus  
Salad   14 
celery salad, olive vinaigrette

TASTING OF BEETS   11 
goat cheese, toasted pistachios,  
champagne-herb vinaigrette

SPICY CAESAR  11 
shisito, pecorino, white anchovies

• SHELLFISH TOWERS •
Petite Tower  

40

GR AND TOWER 
65

ULTIMATE TOWER  
95

Shrimp Cocktail 15

Colossal Crab 17

Alaskan King Crab  MP

East Coast Oysters 16

West Coast Oysters 18

Clams 13 

WEDGE  12 
buttermilk dressing, roaring 40’s bleu, 
nueske bacon

MAINE LOBSTER  
BISQUE  15 
crème fraîche

Lyonnaise  12 
poached egg, bacon,  
mustard tarragon dressing

Heritage Black Angus 
Filet Mignon |  8 oz  36  

Bone-In Cowboy Ribeye | 22 oz   45

Bone-In Filet Mignon | 16 oz  58

Ribeye Filet Mignon | 12 oz   44

Dry Aged 28 Days
NY Strip | 14 OZ  45

Porterhouse | 24 oz  49

Ribeye | 18 OZ  47

Tomahawk Ribeye | 28OZ  60

Fish
Wild Pacific Salmon  33                                                                                                                                       
smoked potato puree, romanesco

Grilled BigEye Tuna 36                                                                                                                                          
soy lime vinaigrette

Wild alaskan halibut   32                                                                                                                                             
braised artichokes, sage broth 

Harissa Glazed Hawaiian Sea Bass  39                                                                                                                                               
lentils, hen of wood mushrooms

Two Ways
Berkshire Pork  32                                                                                                                                               
 rib chop & crispy braised belly

Colorado Lamb  37 
chops and braised shoulder

Lancaster Chicken  27                                                                                                                                               
breast and leg au vin

Black Angus Beef  36 
hanger steak & porter-braised short rib 

Eggplant  24 
curried eggplant, chickpea gratin, crisp chickpea salad 

• Ra ise the Steaks • 

For the table
FINGERLING “LYONNAISE”  9

SALT CRUSTED POTATO  7 

FRENCH FRIES  7

ONION RINGS  9

SAUTEED SPINACH   8 

ASPARAGUS  11

Smoky Collard greens  8

ROASTED MUSHROOMS  11

aged cheddar grits 8

YUKON GOLD MASHED  8

CREAMED SPINACH  9

Greek Fries  8

Truffle Fries  9

Brussels Sprouts  8

MAC N’ CHEESE  11

toppers
CARAMELIZED ONIONS  3

FRIED EGG 3

Roaring 40’s BLEU  4

BLACK TRUFFLE BUTTER  6

Seared Foie Gras 12 

Sauces
Chimichurri 2

ARMAGNAC PEPPERCORN  3

RED WINE DEMI GLAÇE  3

Surf

Rubs & Crusts
ROASTED GARLIC CRUST  3

Espresso Dust  3

six peppercorn  2

Smoky ancho  2

Wild porcini  4

Sunday 
Surf n’  turf 
3 courses for $35: 
8 oz. filet mignon w/  
your choice of 3  
shellfish options 
+ appetizer & dessert.

MAINE LOBSTER TAIL  MP          King Crab  MP          grilled Shrimp  12          king oscar  15


