
ANGUS BEEF FILET 8oz                       55 

PETITE FILET & MAINE LOBSTER TAIL, 5oz                   62 

21 DAYS DRY AGED NEW YORK 14oz                          81 

ANGUS PRIME, RIBEYE 20oz                     83 

TOMAHAWK 32oz                     115 

KOBE 5oz                      125 

ENTICING STEAK ENHANCEMENTS SAUCES: RED WINE, BÉARNAISE, PINK PEPPERCORN, BLUE CHEESE 

  

                 

JUMBO LUMP CRAB CAKES, DRY MUSTARD MAYO           20 

BEEF BONE MARROW,       28 
BACON JAM, SOURDOUGH 
 

KUROBUTA THICK CUT BACON,     20 
MAPLE ONIONS 

BRIE CHEESE CROQUETTES, NARANJA THYME PRESERVE  15 

SMOKED PORK ALCAPURRIAS, TAMARIND BBQ AIOLI   12 

   

  

COBB          17                                                                

CHICKEN, EGG, TOMATO, SCALLIONS, AVOCADO, BACON, 

HONEY MUSTARD DRESSING                                                                     

WEDGE                      15                                  

ICEBERG, TOMATO, PURPLE ONIONS, CHIVES, BACON, BLUE 

CHEESE DRESSING, CRUMBLE 

     13 

  

   

HEIRLOOM TOMATOES,     21                                         

COMPRESSED MELON, FRESH BURRATA,                

CILANTRO PESTO, BALSAMIC              

CAESAR SALAD         15                                                           

ROMAINE, PICKLED PEARL ONIONS, PARMESAN, 

ANCHOVIES, CIABATTA CROUTONS   

   

  

   

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 

INCREASE YOUR RISK OF FOOD-BORNE ILLNESS* 20% GRATUITY WILL BE INCLUDED ON ALL 

PARTIES OF FIVE OR MORE 

 

GRILLED ASPARAGUS  

TRUFFLE OIL PARMESAN FRIES  

THICK ONION RINGS CRISPY                                                               

SMOKED GOUDA MAC & CHEESE  

WARM SPINACH CHEESE SOUFFLE 

SAUTTE HERBED WILD MUSHROOMS 

GARLIC BRUSSELS  

ULTRA SOFT POTATO PURÉE  

LOADED BAKED POTATO                                                 

ADD ONS: SOUR CREAM, SCALLIONS, BUTTER WHIPPED, BACON CRUMBS 

 

SCOTTISH SALMON, HONEY GRAIN MUSTARD   34 

    WHOLE BRONZINO, WARM TOMATOES ESCABECHE  55 

    BACON WRAPPED SCALLOPS, WATERCRESS  49         

BLACK CHILEAN SEA BASS              56                     

BATATA TRUFFLED PURÉE, ASPARAGUS                     

FOIE GRAS EEL REDUCTION 

   

 SHRIMP ALEXANDER, LEMON BEURRE BLANC           27 

CHICKEN PAILLARD, TRUFFLE WINE CREAM                  35 

VEAL LEEK, ORECCHIETTE SARDI           39                                         

ALLA NORCINA 

NIMAN RANCH DOUBLE CUT PORK CHOP                      48                         

 

 

 

7-LAYER COCONUT CAKE, COCOA ICE CREAM                 

WARM CHOCOLATE CAKE, BUTTERSCOTCH ICE CREAM                                                                     

KEY LIME PIE, BURNT MERENGUE   

WARM CARROT CAKE DONUTS,                             

GINGER-CARDAMON ICE CREAM 

COCONUT SORBET             

JUMBO SHRIMP COCKTAIL, HORSERADISH  18  

ANGUS SLIDERS, CHEDDAR, POPPY BRIOCHE  19 

ASIAN TUNA TACOS, WONTON SHELL, KEWPIE 18 

LOBSTER DUMPLINGS ZAFRON CREAM,    24                     

HERB OIL 

YUCA FRIES, WHITE TRUFFLE AIOLI   13 

SALTED COD BACALAITOS, CILANTRO TARTAR 12 

 

         

 

   


