
U P G R A D E  Y O U R  E N T R É E  W I T H  O N E  O F  O U R  B O N E - I N  S E L E C T I O N S  + 2 0

B O N E - I N  F I L E T *  Gf 14 oz

W A G Y U  B O N E - I N  S T R I P *  Gf 16 oz

 

D R Y - A G E D  L O N G - B O N E  R I B E Y E  Gf 26 oz

L O N G - B O N E  B E R K S H I R E  P O R K  C H O P *  Gf 16 oz
Chipotle Peach Salsa

E N H A N C E  Y O U R  S T E A K
O S C A R  S T Y L E  + 1 1

Lump Crab, Asparagus & Béarnaise
B A C O N  &  B L U E  C H E E S E 

T O P P I N G  + 1 1
B R O I L E D  L O B S T E R  T A I L  Gf + 2 5

A 4-COURSE COUNTDOWN
$85 PER GUEST (Plus Tax & Gratuity)

*These items are served using raw or undercooked ingredients. Consumption 
of raw or undercooked meats, seafood, shellfish or eggs may increase risk 
of foodborne illness. Before placing your order, please inform your server if 
anyone in your party has a food allergy. Signature Item

Gluten FreeGf

L U M P  C R A B  C A K E 
Abundant Lump Crab Cake, Napa Slaw & Roasted  

Garlic Tartar Sauce

J U M B O  S H R I M P  C O C K T A I L  Gf 

Five Jumbo Shrimp, Cocktail Sauce, Louie Sauce & Lemon

C H E E S E S T E A K  E G G R O L L S   
Filet Mignon, Sweet & Spicy Chili Sauce,  

Honey Mustard

S P I C Y  S H R I M P  E G G R O L L S 
Sriracha Cabbage Slaw & Sweet Asian Vinaigrette

S TA R T E R
Select One

S O U P  O R  S A L A D
Select One

F I L E T  M I G N O N *  Gf  8 oz

R I B E Y E *  Gf  16 oz

N E W  Y O R K  S T R I P *  Gf  12 oz

H E R B  B R I C K  C H I C K E N
Fingerling Potatoes, Cherry Peppers & Balsamic Cipollini Onions

S I M P L Y  P R E P A R E D  F I S H  Gf

Citrus Basil Butter

S E A S O N A L  S A L M O N
Best of the Season Preparation

S H R I M P  &  L O B S T E R  B I S Q U E 
Shrimp, Lobster, Sherry & Cream

I C E B E R G  L E T T U C E  W E D G E   Gf 

Vine-Ripened Tomatoes, Blue Cheese Crumbles  
& Blue Cheese Dressing

C A E S A R  S A L A D 
Heart of Romaine, Shaved Parmesan,  

Toasted Crouton, Creamy Caesar Dressing 

M A R K E T  F R E S H  G R E E N S  Gf 

Cherry Tomatoes, Radish, Shaved Gruyère Cheese  
& Shallot-Dijon Vinaigrette

E N T R É E
Select One

S I D E  D I S H E S
Select One

G A R L I C  H O R S E R A D I S H  
M A S H E D  P O T A T O E S  Gf

C R E A M - S T Y L E  S P I N A C H G R I L L E D  A S P A R A G U S  Gf

     T H R E E  C H E E S E  M A C 

B A N A N A S  F O S T E R  B R E A D  P U D D I N G 
Caramel Sauce & Vanilla Bean Ice Cream

N E W  Y O R K - S T Y L E  C H E E S E C A K E 
Graham Cracker Crust & Fresh Strawberries

C H O C O L A T E  C O V E R E D  S T R A W B E R R I E S 
Crème Anglaise

K E Y  L I M E  P I E 
Graham Cracker Crust & Raspberry Purée

D E S S E R T
Select One

 12.19

Special  price  for  guests  dining before  5pm

U P G R A D E  Y O U R  S TA RT E R  W I T H  A  S E A F O O D  S A M P L E R
Serves 2  + 2 5

Alaskan King Crab Legs, Oysters, Cocktail Shrimp, Jumbo Lump Crab, Cocktail & Louie Sauce


