
*Consuming raw or undercooked meat, shellf ish or seafood may increase your risk of foodborne il lness.

poached shrimp on ice, horseradish 
cocktail sauce, lemon    

HIPSTER CHIPS 
crispy spiral-cut idaho potatoes, 

“queen city” andouille sausage queso, 
creole rémoulade   

CRAB CAKES 
maryland lump crab, herbs & spices, panko crust, 

creole relish mayo   

PRIME RIB FRENCH DIP SLIDERS 
shaved prime rib, bacon & onion jam, arugula, 
provolone, creamy horseradish, warm rolls   

FRENCH ONION 
herbed crostini, gruyère, parmesan gratin   

BLT MARTINI SALAD 
“SHAKEN NOT STIRRED” 

chopped romaine, maytag blue cheese crumbles, 
teardrop tomatoes, applewood smoked bacon, 

ranch dressing   

CAESAR 
crisp romaine, house-made dressing, shaved 

locatelli percorino romano, herbed crouton crumbles   

TOMATOES & BURRATA 
beefsteak tomatoes, hand-spun burrata, 

pulled basil, olive oil, 
10-year barrel-aged balsamic, smoked sea salt

SALMON BOWL 
crisp greens, avocado, teardrop tomatoes, 

kalamata olives, couscous, 
dill butter, feta, garbanzo beans, tzatziki   

SCALLOPS 
pan-roasted diver sea scallops, andouille sausage, 

roasted elote corn, lemon butter sauce   

CRAB LEGS 
snow crab, seasoned garlic crab butter, lemon 
1 lb   MRKT  |  2 lb   MRKT  |  4 lb MRKT

STARTERS
LOADED FRIES 

 smoked cheddar, pepperjack, caramelized 
onions, applewood bacon, sliced jalapeño 

add sliced steak 

SHRIMP COCKTAIL 

SOUPS & 
SALADS

SURF

STEAK TOPPINGS
    grilled onions sautéed 

mushrooms
blue cheese gratin   

STEAK SAUCES
    béarnaise red 

wine demi

16oz

NY STRIP 
14oz

PORK CHOP MILANESE 
panko-crusted 12oz chop, caramelized apple, 

bacon jam, baby arugula, 
white balsamic charred lemon vinaigrette

KING CUT 
18oz

QUEEN CUT 
12oz   

STEAKS & CHOPS
STEAK DIANE 

twin 4oz filet mignon medallions, roasted cremini 
mushroom, grain mustard, cognac demi   

BONELESS RIBEYE 

POULTRY
CHICKEN PARM “FREDO” 
breaded chicken cutlet, alfredo sauce, 

mozzarella gratin, fettucine   

CHICKEN MARSALA 
cremini mushrooms, fresh herbs, 

marsala wine reduction   

PASTA
GNOCCHI AL FORNO 

caramelized onion bechamel, sweet sausage 
bolognese, cracked pepper   

SHRIMP SCAMPI 
sautéed shrimp, garlic, herbs, white 

wine, fettucine, parmesan   

ACCOMPANIMENTS

PRIME RIB 
slow roasted, herb crusted carved ribeye, 

horseradish cream, au jus

    steak fries 
broccolini    

butter whipped potatoes   

asparagus   
sweet potato casserole
giant baked potato
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