
Appetizers

Soups & Salads

CALAMARI 
Seasoned Flour, Vinegar Peppers, Lemon and Parmigiano-Reggiano Aioli

CHEESE BOARD 
Artisan Cheese Selection, House Made Pickles, Toasted Baguette Crostinis, Traditional Accompaniments

MEAT BOARD 
Cured Meat, Pate, House Made Mousse, Traditional Accompaniments

CRAB CAKE 
Maryland Style Blue Crab Meat, Roasted Corn Tartar, Roasted Garlic, Cabbage Slaw

48 HOUR PORK BELLY 
Carmelized Corn Puree, Arugula Pesto, Mustard Seed, Pearl Onions, Smoke

WAGYU BEEF CARPACCIO 
A4 Japanese Wagyu, Black Truffle Aioli, Toasted Baguette Crostinis, Plums, Blis Elixer

BACON WRAPPED SHRIMP 
Bacon, Honey Glaze, Vegetable Relish

SMOKED SHRIMP AND GRITS 
Heritage Grits, Heirloom Tomato Jam, Smoke

FRENCH ONION 
Caramelized Onions, Sherry, Wabash Erie Canal Cheese, Brioche

LOBSTER BISQUE 
Brandy Cream, Lobster Claw Meat

CHOP 
Mixed Lettuce, Avocado, Fava Beans, Watermelon Radish, Cucumber, Tomatoes, Tarragon Vinaigrette

CAPRESE 
Heirloom Tomatoes, Fresh Mozzarella, Basil Pesto, Barrel Aged Sherry Vinegar

CAESAR 
Baby Romaine Lettuce, Baguette Crostini, Pecorino Romano Cheese, Garlic Parmesan Dressing – White Anchovies Upon Request -

BABY BLT WEDGE 
Iceberg Lettuce, Heirloom Tomatoes, Guanciale Bacon Chips, Blue Cheese

LOCAL GREENS 
Baby Greens, Strawberries, Plums, Candied Walnuts, White Balsamic Vinaigrette
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Raw Bar - Priced by the Piece-

East Coast Oysters

Shrimp Cocktail

Whole Lobster

West coast oysters

Manilla clams

Half-pound king crab legs
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*

For parties of 8 or more a 20% gratuity will be added to your bill for your convenience. The payment of this or any gratuity is voluntary 
and may be increased or decreased at your discretion.

*The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illness



Prime Steaks

Chicken & Chops

Seafood

Side Dishes

8 oz 	 Filet

14 oz 	 Bone-In Filet

14 oz 	 Prime Rib

14 oz	 New York Strip

16 oz	 Dry-Aged New York Strip

16 oz	 Ribeye

24 oz	 Bone-In Ribeye

26 oz	 Porterhouse

48 oz	 Porterhouse For Two

Oscar Topping

Danish Blue Cheese Crust

Foie Gras Butter

Seared Foie Gras

Butter Poached Lobster Claw Meat

Sautéed Mushrooms

Sautéed Onions

Butter Poached Lobster Tail

Grilled Shrimp -Priced By The Piece-
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Roast Half Chicken 
Organic Chicken, Aromatic Vegetables, Seasonal Ragout, 
Natural Jus

Confit Pork Shank 
Smoked Gouda Heritage Grits, Pork Jus, Broccolini

Sea Bass 
Roasted Salsify, Swiss Chard, Chorizo Broth, Chorizo 
Compound Butter	

Scallops 
Butternut Squash Puree, Brown Butter Sage, Pine Nuts, 
Prosciutto

Marscapone Creamed Spinach

Creamed Corn & Bacon

Brandied Carrots

Roasted Asparagus

Sauteed Mushrooms Or Onions

Jalapeno Au Gratin Potatoes

Butter Potato Puree

Baked Potato

Truffle Mac & Cheese

Lobster Mac & Cheese

16 oz Dry Aged Lamb Chops* 
Fried Thyme, Roasted Garlic, Mint Jelly

24 oz Long Bone Pork Chop*	  
Fried Thyme, Roasted Garlic

Seasonal Salmon 
Harissa Rub, Swiss Chard, Fingerling Potato Hash, 
Richards Maple Glaze

Lobster Tail	  
Broiled or Steamed
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6 oz 	 Snake River Farms 
	 American Wagyu Ribeye Cap

6 oz 	 Japenese Waguy 
	 Strip Loin A4MKT

Wagyu Selection
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