
Dad will receive a $20 gift card

Wagyu Tasting $85
2 oz Japanese A5
2 oz Australian Greg Norman A8

Escargot $25
Shallot, tru�le butter,
French pu� pastry

Shellfish Platter 52.95
Maine lobster, jumbo shrimp,
oysters, crab horseradish,
cocktail sauce, mustard aioli 

ELK CHOP 
Porcini rubbed, coriander -blackberry,
pancetta, shiitake mushrooms

SurfnTurf   MP
Ribeye and Lobster Tail

Tomahawk  MP
Aged 36 Days

Bone In Ribeye 64.95
Dry-Aged 21 Days

Elk Chop 57.95
Porcini rubbed, coriander 
- blackberry, pancetta, fingerling
potatoes, shiitake mushrooms

Duo of Game

Bison Tenderloin
Poached pear, dry fig
port reduction

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 

(619) 232-0225
658 5th Avenue, San Diego, CA 92101


