
AppetizersCold *
Fresh Oysters On The Half Shell
½ Dozen� 19
Full Dozen� 32

Steak Tartare� 19
Chips, Cornichons, Whole Grain Mustard

Tuna Poke� 20
Soy Vinaigrette, Avocado, Lotus Root

Jumbo Shrimp� 19
Atomic Cocktail & Remoulade Sauce

Artisan Cheese Board� 24
Selection of Five Cheeses

Szechuan Pepper Crusted Tuna� 19
Soy Ginger Butter, Rice Vinegar Cucumbers, 
Fresh Wasabi

A5 Japanese Wagyu Carpaccio� 28
Tenderloin, Pickled Beech Mushrooms, Toasted Brioche, Olive Oil

Seafood Tower� 175
Rock Lobster, Alaskan King Crab, Shrimp, 
Oysters & Seafood Martini

Petrossian Caviar� 225
Traditional Accompaniments

Hot *
Lobster Bisque� 13
Finished with Cognac

Broiled Portobello Mushrooms� 14
Basil Oil & Fresh Mozzarella

Jumbo Lump Crab Cake� 23
Finished with Jumbo Lump Crab in a Chive Beurre Blanc

Calamari� 16
Shishito Peppers, Shichimi Togarashi, Wasabi Aioli & Sambal Aioli

Fresh Oysters Rockefeller� 19
½ Dozen

Maple Glazed Quail� 19
Over Dressed Greens, Finished with a Sriracha Sauce

Roasted Bone Marrow� 18
Crostini, Smoked Salt, Candied Mustard Seed

Roasted Bacon� 17
Pepper Crusted, Bourbon Barrel Maple Syrup, Root Beer Glaze

Salads

Steaks*

Featuring USDA Prime
Filet Mignon 8 oz� 49

Filet Mignon 12 oz� 56

Prime NY Strip 14 oz� 54

Prime Ribeye 16 oz� 56

On The Bone
Filet Mignon 14 oz� 69

Prime Ribeye 22 oz� 69

Prime NY Strip 20 oz� 59

Tomahawk 40 oz� 165

Wagyu Beef
A5 Kobe Hyogo Prefecture,  
100% Tajima (Japanese Black) Kobe�

A5 Japanese Wagyu� 110
Filet Mignon 6 oz 
Kagoshima Prefecture

Rib Cap 8 oz 
Snake River Farms, American Wagyu�

� MKT

� 75

Entrées
Lobster & Crab
Fried Lobster Mac & Cheese� 38
5 oz Lobster Tail, Cavatappi Pasta, 
Lobster Cheese Sauce

Cold Water Australian� 110
Rock Lobster Tail

Live Maine Lobster Per Pound� 39

Alaskan King Crab Legs
Herb Butter Broiled, drawn Butter
½ Pound         39� 1 Pound         69

Fish & Shrimp*
Roasted Salmon� 38
Filled with Smoked Gouda & Jumbo Lump 
Crab with Mashed Potatoes & Asparagus

Shrimp Scampi� 36
Bucatini Pasta, Spicy Garlic Butter Sauce

Sea Bass� 59
Sautéed Asparagus, Preserved Lemon-Caper 
Cream Sauce With Sun-Dried Tomatoes

Pan Seared Scallops� 37
creamed corn, bacon

Chops & Poultry*
Lamb Chop� 53
Superior Ranch, CO

Veal Chop� 49
14oz Organic, Milk Fed

Pan Roasted Chicken� 32
Mashed Potatoes & Asparagus

Chicken Paige� 30
Scaloppine with Capers, Sun-Dried Tomatoes, 
Lemon Butter

Accompaniments

*Consuming raw or undercooked meats, poultry, seafood, mollusk or eggs may increase the risk of foodborne illness.

Complements
6

• Béarnaise Sauce
• Texas Candy

7
• Roasted Bone Marrow

• Blue Cheese Bacon Butter

8
• Foie Gras Butter
• Port Peppercorn

15
• Jumbo Lump Crab Oscar

• Seared Foie Gras
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Steakhouse Chopped� 13
Mixed Greens, Cheddar Cheeses, Salami, 
Bacon, Red Onions, Vinaigrette

Seasonal Tomato� 15
House Made Mozzarella, Balsamic & Basil

Caesar� 13
Shaved Romano-Pecorino, Caesar Dressing

Iceberg Wedge� 13
Roquefort Dressing, Fresh Crumbled 
Roquefort Cheese

Pear & Saga Blue Cheese� 14
Candied Pecans & Teardrop Tomatoes in 
a Creamy Vinaigrette

Roasted Beet� 13
Creamy Goat Cheese Dressing, Cipollini Onions, 
Sour Orange Puree, & House Made Granola

Greek� 13
Heirloom Tomato, Cucumber, Kalamata Olives, 
Red Onions, Peppers, Feta, Vinaigrette

Spinach� 14
Seasonal Berries, Avocado, Almonds, 
Goat Cheese, Pomegranate Vinaigrette

Add Roasted Bacon to any Salad� 8

Wild Mushrooms� 14
Asparagus� 13
Au Gratin Potatoes� 12
Sea Salt Fries� 10
Baked Potato� 10

Creamed Corn� 11

Mashed Potatoes� 11

Creamed Spinach� 12

Broccoli� 11

Mac & Cheese� 11
Brussels Sprouts� 12
Duck Fat Potatoes� 12
Crispy Onion Wedges� 10
Heirloom Carrots� 13


