
prime steakhouse & seafood

SHAREABLES FILET TARTARE     24.95
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CAJUN SHRIMP ÉTOUFFÉE  25.95
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CRISPY CALAMARI &
SHISHITO PEPPERS    20.95
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LUMP CRAB CAKE    25.95
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OYSTER ROCKEFELLER G.F.  26.95
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ESCARGOT    27.95
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WAGYU SHORT RIB   26.95
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SIDES &
MORE 

LOADED BAKED POTATO   12.95 

GARLIC YUKON GOLD POTATO PUREE    14.95

PARMESAN TRUFFLE FRENCH FRIES  16.95

BROCCOLINI LEMON ZEST D.F. 14.95

CREAM OR SAUTEED SPINACH 15.95

SAUTÉED WILD MUSHROOMS G.F –DF 14.95 

BRUSSELS SPROUTS    15.95 
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LOBSTER MAC AND CHEESE  30.95
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CORN & APPLEWOOD BACON G.F.   15.95
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Tag @greystonesteak on your public Instagram
PROFILE and hashtag #greystonesteakhouse

GET FEATURED 

FARM TO
FORK

BABY GEM CEASAR SALAD  15.95 
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BLT WEDGE     15.95 
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GREYSTONE SALAD    16.95 
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NOT THE AVERAGE CAPRESE  18.95
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3.75% surcharge will be added o all the guest checks to cover increasing costs & support recent min wage & benefits for our dedicated team. 
Many of our items can be made vegan, vegetarian or gluten free. Notify your server of any food allergies or special dietary restrictions. 

G. F = Gluten-Free | D. F. = Dairy Free | 18% Gratuity on Parties of 6 + & 4 Split fee | Subsitute tamari soy sauce for G.F. / or G.F. pasta 

SOUP SOUP DU JOUR    MP

OYSTERS ON THE HALF SHELL 25.95
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SHRIMP COCKTAIL   26.95
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PIER SIDE
PICKS

CHILLED SHELLFISH  PLATTER
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PETITE X2   54.95        GRANDE X4   111.95



3.75% surcharge will be added o all the guest checks to cover increasing costs & support recent min wage & benefits for our dedicated team. 
Many of our items can be made vegan, vegetarian or gluten free. Notify your server of any food allergies or special dietary restrictions. 

G. F = Gluten-Free | D. F. = Dairy Free | 18% Gratuity on Parties of 6 + & 4 Split fee | Subsitute tamari soy sauce for G.F. / or G.F. pasta 

BLUE SEARED: COLD CENTER

RARE: COOL RED CENTER

MEDIUM RARE: RED CENTER

MEDIUM: PINK CENTER. TOUCH OF RED

MEDIUM WELL: BROWN. PINK CENTER

WELL DONE: BROWN CENTER, PREP TIME 25-35 MINUTES

MEAT TEMP
LEGEND

CREAM HORSERADISH   4.95

BRANDY SIX PEPPERCORN   5.95

TRUFFLE HERB BUTTER  7.95

CARAMELIZED ONIONS 6.95

CHIMICHURRI 5.95

BEEF BONE BORDELAISE   5.95

SAUCES &
TOPPINGS

AUSTRALIAN WAGYU A8�
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ALL WAGYU IS HAND CUT TO OR.DER D.F. G.F.
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WAGYU

JAPANESE MIYAZAKI PREFECTURE A5
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PORTERHOUSE 44 oz G.F. - D.F.

(36 DAYS AGED) MP 
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TOMAHAWK STEAK G.F. - D.F. MP
(36 DAYS AGED)

LARGE SHAREABLE CUTS
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FINAL
CUTS
G.F. - D.F.
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NEW YORK CENTER CUT 14 OZ 55.95FILET MIGNON CENTER CUT  8 OZ 56.95

SPECIALTY 
ENTREES

HERB CRUSTED LAMB CHOPS 59.95 
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BISON TENDERLOIN FILET  58.95
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RIGATONI WAGYU RAGU’ 33.95  
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BOURBON PORK CHOP  38.95 
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ZESTY HERBED CHICKEN  37.95
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ELK CHOP D.F. 59.95
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FROM
THE SEA

APPLEWOOD SMOKED CHINOOK
SALMON G.F. 41.95
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MISO CHILEAN SEA BASS
G.F.  D.F. 48.95 
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mid-well and well-done are recommended butterflied.
Please allow 25-40 minutes for prep time

SCALLOPS & SHRIMP  49.95 
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BONE-IN RIB EYE 20 oz 66.95 

LOBSTER TAIL  6 OZ 31.95

TRUFFLE PAPPARDELLE 38.95
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