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G a r d e n  S a l a d s  
 
 

g a r d e n  s a l a d  
pea - carrot- fennel - tomato ~10    

 
 

r o a s t e d  b e e t s  
coriander - micro mint - yogurt - curry ~12 

 
 

h e a r t s  o f  r o m a i n e  
garlic crouton - parmesan lemon dressing ~13 

 
 

b l u e  i c e b e r g  
smoked bacon -  blue cheese - pickled tomato ~14 

 
 

t o m a t o  &  s h a v e d  r e d  o n i o n   
vine ripe tomato - maytag blue  cheese - picked herbs  ~14 

 
 

j u m b o  l u m p  c r a b  
green melon - avocado - mache greens - kefir lime ~19 

 

A p p e t i z e r s  
 
 

b e e f  t a r t a r  
black truffle - sliced  radish -  soy caramel ~18 

 
 
 

t u n a  t a r t a r e   
roasted pineapple - crispy shallots -  plantain chips  ~18 

 
 

m e a t  &  p o t a t o  s o u p  
braised beef - potato - roasted onion ~12 

 
 

f o i e  g r a s  f r e n c h  t o a s t  
green apple - almond brioche - sherry gastrique ~22 

 
 
 

s h r i m p  r i c e  k r i s p i e s  
tiger prawns - shrimp bisque - cilantro ~16 

 
 
 

s c a l l o p  c e v i c h e  
lychee - lavender - lime ~15 

 
 

 
 

 
 

R a w  -  S h e l l f i s h  
 

o y s t e r s  o n  a  h a l f  s h e l l    
~18 - 1/2 doz   -    ~36 -  doz         

 

c l a m s    
~12  - 1/2 doz - ~24 - doz                    

 

t u n a   
~14  

 

l u m p  c r a b   
~16      

 

s h r i m p  c o c k t a i l   
~16 

 
s e a f o o d  p l a t t e r  

~20  /  ~40  /  ~60 

 
 
 
 
                                    A 20% Gratuity is Added to Parties of 6 and Larger 



 11.13.07 

 
 

G r i l l e d  
 
 

smal l  
 
 

s k i r t  s t e a k  6 oz. ~18 

f i l e t  m e d a l l i o n  6 oz.. ~22 

l o i n  s t r i p  8 oz.. ~24 

 

 

 

 

medium 
 
 

s k i r t  s t e a k  12 oz.. ~29 
 

f i l e t  10  oz.  ~34 

s i r l o i n  16 oz.  ~38 

b o n e - i n  r i b  s t e a k  20 oz.  ~38 

p o r t e r h o u s e  24 oz.  ~59 
 
 
 
 

la rge 
 
 

c o w b o y  r i b  s t e a k  34 oz.  ~49 

b o n e - i n  s i r l o i n  28 oz.  ~60 

 

E n t r e e s  
 

  
o r g a n i c  r o a s t e d  1 / 2  c h i c k e n   

brussel sprouts - pearl onions - caramelized onion sherry sauce 
~25 

 
p o r k  T  B o n e  

seasonal apple - brown sugar - fresh thyme   ~28 

 
m a r k e t  f i s h  

~mp 

 
s p i c e  c r u s t e d  b i g  e y e  t u n a  

snap peas - mango raita - ginger vinaigrette  ~30 

 
r o a s t e d  l a m b  p o r t e r h o u s e  

english peas - fresh mint "jelly" -  balsamic  ~32 

 
b e e f  s h o r t  r i b  

yukon potato - celery salad ~26 

 
s k a t e  

ponzu - shiitake brown butter  ~24 

 
m a i n e  l o b s t e r  

sweet butter - baked lemon - laurel  ~mp 

 
 

                                                         toppings 
 

lobster  ~33 
 

shrimp  ~6 each crab  ~10 

foie gras butter ~6 
 

black truffles  ~20 
 

foie gras  ~15 

 
sides  ~8 

 
sweet corn pudding 

 
mac & cheese 

 
asparagus 

 
creamed spinach 

creamy yukon potatoes parmesan truffle fries brussel sprouts mixed mushrooms 

 
sauces 

any additional sauce is $2 ea 
 
 
 
 
 

salsa verde               STK                        red wine 
 

        blue butter                          bold STK 

 

Executive Chef, Todd Mark Miller 


