
6KHOOȿVK
Half lb. King Crab   45

Shrimp Cocktail   23
bloody mary cocktail sauce, 
gin pico de gallo

$SSHWL]HUV
Smoked Beef Tartare*   24
WUXɂH�HJJ�HPXOVLRQ��FRULDQGHU�YLQDLJUHWWH��
manchego, yukon gold chips

Lump Crab Cake*   24
scallop mousse, brown butter béarnaise, 
VKDYHG�DVSDUDJXV�VDODG

Kurobuta Pork Belly   21
burnt ends style, black cherry gastrique, 
polenta purée, braised greens

Lobster Risotto   25
EXWWHU�SRDFKHG�OREVWHU�WDLO��WUXɂH�ULVRWWR��
crispy onions

Tuna Tartare*   23
DYRFDGR��PDQJR��FXFXPEHU��VHVDPH�FUDFNHUV

Hamachi Crudo*   22
blood orange glaze, lemon honey 
YLQDLJUHWWH��SLFNOHG�RQLRQ��IUHVQR��FXFXPEHU

General Manager: Chris Harmon
Executive Chef: Matthew Powers

6DODGV
Caesar Salad*   14
parmesan cheese, garlic croutons

Market Wedge   13
bibb lettuce, cucumber, tomato raisins, 
shropshire blue cheese, crisp pancetta, 
green goddess dressing

6RXSV
Lobster Bisque   14
toasted brioche, lobster salad

British Ale Onion Soup   12
Boddingtons ale, caramelized onion broth, 
Welsh rarebit

*Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of 
food borne illness, especially in cases of certain medical conditions and pregnancies.



-DSDQHVH�:DJ\X
Triple Seared Japanese A5*   
35 per ounce
3oz minimum

$PHULFDQ�:DJ\X
EHHI�PDUEOLQJ�VFRUH�RI���RU�KLJKHU

American Rib Cap* 8oz   79
American Filet* 7oz   79

Prime Beef
KDQG�VHOHFWHG�E\�*RUGRQ�5DPVD\ȀV�&KHI�
7HDP��DJHG�IRU����GD\V�PLQLPXP

Filet* 8oz   62
Bone-in Filet* 10oz   79
Bone-in Rib Eye* 24oz   85
Kansas City Strip* 14oz   54
Bone-in Kansas City Strip* 22oz   79
Royal Long-Bone Chop* 32oz   115

6LJQDWXUHV
Roasted Beef Wellington*   59
VHUYHG�PHGLXP�UDUH��JOD]HG�URRW�
YHJHWDEOHV��SRWDWR�SXU¥H��UHG�ZLQH�GHPL

Roasted Chicken*   34
cornbread pudding, chicken thigh, 
FRQȿW�HJJ�\RON��VZLVV�FKDUG��FKLFNHQ�MXV

&KRSV
Colorado Lamb Rack*   52
braised lamb leg, sweet potato hash, 
chimichurri

Berkshire Double Pork Chop*   45

)LVK
Scottish Salmon*   34

Sea Bass   46

Seared Scallops*   40
celery root purée, green apple, 
EUXVVHOV�OHDYHV��FKLFNHQ�MXV

6WHDN�$FFRPSDQLPHQWV
Demi Roasted Bone Marrow*   10
Grilled Shrimp   23
Butter Poached Lobster Tail*   23
King Crab Legs   35
Oscar Style   19
Seared Scallops* (2)   19

6LGHV  13 each

Spinach
sautéed

Loaded Baked Potato
smoked gouda béchamel, sour cream, bacon, 
FKLYHV

Fingerling Potatoes
SDUPHVDQ��WUXɂH�EXWWHU��FKLYHV

Potato Purée
\XNRQ�JROG�SRWDWR��FU¤PH�IUDªFKH��FKLYHV

Mushrooms
VKLLWDNH�PXVKURRPV��VR\�JOD]H��IULHG�JDUOLF��
scallions

7UXɂH�)ULHV
WUXɂH��SDUPHVDQ

Mac & Cheese
smoked gouda, emmental, parmesan 
reggiano, manchego

Sautéed Asparagus
brown butter béarnaise

6DXFHV  3 each

House Made Steak Sauce
Béarnaise*
Peppercorn
Chimichurri
7UXɂH�%XWWHU

*Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of 
food borne illness, especially in cases of certain medical conditions and pregnancies.


