
Appetizer 
(Choice of) 

OYSTERS ON THE HALF SHELL
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CHILLED SHELLFISH  PLATTER
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For 2:  69.95        For 4:  129.95

CRAB CAKE D.F. G.F. 
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PRIME FILET TARTARE
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TOMATO BISQUE $18

BLT WEDGE
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ORGANIC GREYSTONE
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Entrees
(Choice Of)

HERB CRUSTED LAMB CHOPS
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BISON TENDERLOIN FILET 
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MISO CHILEAN SEA BASS    
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ZESTY HERBED CHICKEN   
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LOBSTER RAVIOLI
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SURF TURF
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8 OZ FILET MIGNON CENTER CUT
G.F. - D.F.

20 oz BONE-IN RIB EYE G.F. D.F.  +$20

14 OZ NEW YORK CENTER CUT
G.F. - D.F.

SIDES OR MORE
LOADED BAKED POTATO    13.95
GARLIC YUKON      13.95
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SAUTEED WILD MUSHROOMS 13.95

CORN & APPLEWOOD BACON 13.95
��
�����	�	
���������

LOBSTER MACARONI AND
CHEESE        26.95

PARMESAN TRUFFLE
FRENCH FRIES     16.95

SAUCES FOR THE STEAKS
BEEF BONE BORDELAISE
SAUCE      6.95

SIX PEPPERCORN SAUCE       6.95

BÉARNAISE SAUCE       6.95

AUSTRALIAN WAGYU A8
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WAGYU

JAPANESE MIYAZAKI PREFECTURE A5
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TREAT YOUR LOVED ONE TO A CHAMPAGNE AND CAVIAR EXPERIENCE

$199 MOËT CHANDON + DOMESTIC CAVIAR

NO SPLITTING, NO SUBSTITUTIONS, PARTY OF 6+ 20%
GRATUITY, 3.75% SURCHARGE

$99/PERSON 

DESSERT
heart shaped chocolate mousse 


