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BURRATA & BEET
Arugula, pine nuts, aged balsamic

COLOSSAL SHRIMP COCKTAIL
Classic Cocktail Sauce

BONE MARROW
Parsley shallot salad,brioche toast,
chimichurri

OYSTERS ROCKEFELLER
1/2 doz. oysters, sautéed spinach, bacon

BEEF CARPACCIO
Parmesan shavings, capers, truffle oil

CRAB CAKE
Jumbo lump crab, cajun remoulade,
apple slaw, baby greens

SOUPS{%SALADS

SMOKED TOMATO SOUP
Cheesy baked twists

LOBSTER BISQUE
Cognac, dry sherry, lobster, cultured
butter

CLASSIC CAESAR SALAD
Garlic croutons

WEDGE SALAD
Vine-ripened tomatoes, chilled iceberg,
ranch or classic blue cheese dressing

DESSERTS
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LAVA CAKE
Molten bittersweet chocolate
& vanilla ice cream

PISTACHIO CHOCOLATE CREME BRULEE
Fresh berries

BANANA DATE CAKE
Banana ice cream & candied orange zest

FRESH FRUIT
Seasonal
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NEW YORK STRIPLOIN STEAK
Flavorful 14 oz NY Strip

BROILED FILET MIGNON
8 oz of our most tender cut of lean beef

RIB-EYE STEAK
Bone-in, our Butcher’s Cut signature
18 oz center cut ribeye, blackened or grilled

SURF & TURF
Lobster tail, tender filet mignon

GRILLED DOUBLEDLAMB CHOPS
Herb marinated, mint jelly

ROASTED CORN-FEDCHICKEN BREAST
Corn & Lima bean succotash

BROILED LOBSTERTAIL
Drawn lemon butter

CHILEAN SEA BASS
Citrus, spinach salad, cherry tomato,
brown butter

SAUCES
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FOREST MUSHROOM

PEPPERCORN
CHIMICHURRI
BEARNAISE

SIDES
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YUKON GOLD MASH

CREAMED SPINACH

LOADED BAKED POTATO
ONION RINGS

SAUTEED WILD MUSHROOMS
BROCCOLINI
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Cocktails Available on Request.
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VIRGIN CUCUMBER MOJITO
Fresh lime juice, mint leaves, brown sugar, cucumber syrup,
Fever-Tree soda water, cucumber and lime slices

PALOMA FIZZ
Fresh grapefruit and lemon juice, rose syrup, Fever-tree tonic, rosemary

ELDERFLOWER & GINGER
Elderflower cordial, fresh lemon juice, ginger, mint sprig, Fever-tree ginger beer

BEER

CRAFT BEER
YUENGLING LAGER
USA

LAGER
BUDWEISER
USA

MILLER LITE
USA

ALE
BLUE MOON
USA

STOUT
GUINNESS PUB DRAUGHT
Ireland
CIDER

ANGRY ORCHARD APPLE CIDER
USA

WINE BY THE GLASS
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DOMAINE CHANDON, BRUT CLASSIC

‘ KIM CRAWFORD, SAUVIGNON BLANC
’ ROBERT MONDAVI, PRIVATE SELECTION CHARDONNAY

ERRAZURIS, CARMENERE

L \ TERRAZAS DE LOS ANDES, MALBEC




