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DRUNKEN GARLIC BREAD 1
spicy vodka sauce, mozzarella, bruschetta

FRENCH ONION SOUP_______ 10

crouton, gruyere, emmental, spanish sherry

Y TRUFFLED “MEAL” CHIPS 13+
bleu cheese fondue, smoked bacon, scallion

TUNA TARTARE “NACHOS”____ 165
wonton, avocado, ginger, scallion,
wasabi, soy

SIX CHILLED EAST COAST
0YSTERS 187

mignonette, horseradish, lemon

KOREAN BEEF BULGOGI 16
charred marinated heel, kimchi, sweet soy

SHORTRIBTACOS.__ 1yse

pickled onion, cilantro-lime crema
ADD TACD +Y-16

CHICKEN NUGS 1350
peanuts, cilantro, ginger-soy glaze

BUTTERNUT SQUASH SOUP____ 10

walnuts, pomegranate, créme fraiche

OYSTERS ROCKEFELLER 16
creamed spinach, panko

SHRIMP COCKTAIL 1872
mignonette, cocktail sauce

LOBSTER MAC & CHEESE e

gruyere, smoked mozzarella

BRUSSEL SPROUTS JF
pomegranate, créme fraiche, candied pecans

SPINACH DIP 1y

parmesan crust, crispy wontons
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FRENCH FRIES

truffle parm +3
ASPARAGUS
WHIPPED POTATO

bacon-horseradish mayo
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o> SALADS <

add to any salad

CHICKEN (grilled or crispy) 7-28 -

SHRIMP 1144 -

FILET MIGNON 114

Y CHOPPED SALAD__14%

heart of palm, olive, corn, tomato, cucumber, avocado, onion, feta, red wine vinaigrette

N

CLASSIC CAESAR____ 1040/ 1358
baby gem, foccacia crouton, lemon confit,
parmesan

BLT WEDGE 150
vine ripe tomato, smoked bacon,
buttermilk bleu cheese

SIMPLE SALAD g3 | 1248
baby greens, cucumber, tomato, onion,
balsamic

TRUFFLED BURRATA CAPRESE 1540
heirloom tomato, bacon, arugula, grilled foccacia,
balsamic glaze

o~ BURGERS & SANDWICHES <

STEAKHOUSE BURGER_ 197
bacon, lettuce, tomato, beer cheese fondue,
frizzled onion

CRISPY CHICKEN SANDWICH______ 16
baby gem, bread & butter pickles,
herb aioli, hot honey

V2

served with french fries

o

STEAKHOUSE SANDWICH______ 839
filet mignon, crispy onion, house bhg,
bleu cheese fondue

MAC BURGER 1872
two 4oz patties, american cheese, lettuce,
tomato, onion, pickles, mac sauce

ENTREES

SESAME TUNA gl

ramen stir fry, sticky soy

Y FOREVER BRAISED BEEF

SHORT RIB 30
whipped potato, asparaqus, frizzled onion,
natural jus

LOBSTER CARBONARA 353
artisinal pancetta, 40min egg,
parmigiano reggiano

RIGATONI 27"
hot sausage holognese, arugula,
ricotta, gremolata

PORK CHOP BB
maple-bourbon-balsamic glaze, sweet potato,
brussel sprouts, bacon
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STEAK FRITES 37+
ny strip, french fry, baby greens, bleu butter

HANGER STEAK 292
coffee-chili rub, parmesan risotto cake,
onion marmalade, red wine jus

FILET MIGNON
whipped potato, carmelized onions,
peppercorn sauce

39.52

SWORDFISH “BLACKENED” ____ 292
“blackened"” squid ink risotto, cherry tomato,
lemon, basil

CHICKEN MILANESE “PARM”___2ys
torn burrata, tomato basil, arugula,
balsamic glaze

- THE BUTCHER BLOCK <-

ask your server about the chefs weekly steak selection__MP

f INDICATES SIGNATURE DISH / 207 GRATUITY WILL BE ADDED TO ALL PARTIES OF SIX OR MORE / PAY WITH CASH TO RECEIVE 47 DISCOUNT
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