
If you have a food allergy, please speak to the chef, manager, or your server
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

APPETIZERS
Jumbo Shrimp Cocktail / 25
Blue Fin Tuna Tartare / Avocado / Soy-Lime Dressing / 24
Crab Cake / Meyer Lemon / Radish Salad / 22
Roasted Beets / Gorgonzola / Apple / 14   
Burrata / Toy Box Tomatoes / Basil Seeds / Vinaigrette / 20
Hamachi Crudo / Jalapeño Emulsion / Espelette / 20  
Grilled Double Cut Smoked Bacon / Parsley / Garlic / Sherry / 14

SALADS
Caesar Salad / Parmesan Croutons / 17
Chopped Vegetable Salad/Feta /Oregano-Mustard Vinagrette/18
Baby Spinach / Maytag / Chopped Egg / Bacon Vinaigrette / 15
Wedge / Maytag Blue / Bacon Lardon / Gremolata Crumb / 18 
Lobster “Cobb” Salad / Avocado / Cheddar / Pancetta / 32

SURF OPTIONS
9

Grilled Lobster / +mp
Oscar / +26

SAUCES
9
Steak

3 Mustards
Chimichurri

Red Wine
Béarnaise

Blue Cheese
Peppercorn
Horseradish

BBQ

MAIN COURSES 
Sautéed Dover Sole / Soy Caper Brown Butter / 61
Grilled Branzino / Fennel / Oregano Lemon Vinaigrette / 37
Grilled Blue Fin Tuna / Citrus Salsa / Cilantro / 40
Local Snapper / Piperade Basquez / Chorizo / 38
Port Wine Braised Short Ribs / 42
Double Cut Rack of Lamb / Pine Nuts / Chives / 55
Lemon-Rosemary Chicken / 29
Herb-Parmesan Crusted Veal Chop / 49

SIDES
Grilled Asparagus / 14    Nueske’s Bacon BBQ Corn /12     
Roasted Tomatoes Provençal / 12     Onion rings  / 12     
Creamed Spinach / 12      truffle Mac N Cheese / 14
Glazed Carrots / 12   Baked Potato / 12                           
French Fries / Cilantro Mayonnaise / 12  Mashed Potatoes / 12      
Jalapeño Mashed / 12      Potato Gratin / 12      
Stuffed Mushroom Caps / 12    Hen of the Woods Mushroom / 15
 

CUT				    WEIGHT             	           PRICE

NY STRIP		    	   16oz		       	    58

KANSAS CITY              20oz                            73

28-day dry aged prime bone-in strip

COWBOY		    	   22oz	 	         	   62
bone-in rib eye

PORTERHOUSE 36oz (for two)                      145

28-day dry aged

FILET MIGNON		     8oz	             	            50

FILET MIGNON		    12oz		     	    58

HANGER		    	   10oz		        	    36
Prime

WAGYU
Known for its intense flavor and supreme tenderness.

These “American-style Wagyu” beef cattle are fed a natural diet of 
barley, golden wheat straw, alfalfa hay, and Idaho potatoes.

AMERICAN WAGYU RIBEYE 12 oz / 92
AMERICAN WAGYU SKIRT 10 oz / 55

STEAK CUTS
All of our beef is USDA Prime or 100% Naturally Raised Certified 

Black Angus, the finest available. We naturally age our beef for maximum 
tenderness & flavor before broiling at 1700 degrees and finish with herb butter.

 

Blue 
Very Red, Cold center

Rare 
Red, Cool Center

Medium Rare 
Red, Warm Center

Medium 
Pink, Hot Center

Medium Well 
Dull Pink, Hot Center

Well Done 
No Pink, Hot Center

Steak 
Temps

Chef De Cuisine
Luis Malagon


