..« APPETIZERS ---
Baked Crab Cakes

old bay aioli, greens

Wagyu Meatballs

ricotta, tomato sauce, parmesan, chives

Whipped Burrata veg

marinated strawberries, balsamic, basil, chives, focaccia

Shrimp Scampi*

garlic bread, chilies, parsley

Shrimp Corn Chowder

roasted corn, bacon, carrot, cilantro, old bay,
cheddar biscuit, chives

... RAW & CHILLED ---
Jumbo Shrimp Cocktail* of

cocktail sauce, lemon

Salmon Crudo*

cucumber, capers, red onion, castelvetrano olives,
breadcrumbs, lemon vin

Daily Ceviche*

mango, radish, tortilla chips, lime cilantro vin

Y2 Dozen Oysters* gf
daily selection, rosé mignonette, horseradish, lemon

Steak Tartare*
capers, chili oil, tarragon aioli, brioche

-« SALADS & SANDWICHES ---

Gem

grapefruit, garlic breadcrumbs, pecorino,
prosciutto, caesar dressing

Double Wagyu Cheeseburger*

cheddar, caramelized onion aioli,
pickles, brioche

tomato, cucumber, bacon
breadcrumbs, dill, blue cheese dressing

Prime French Dip*
shaved prime beef, gruyere, horseradish
cream, onion broth, baguette

Bibb
roasted beets, strawberries, fennel, parm
pistachio dukkah, cilantro, buttermilk vin

Crab Cake Sandwich

shredded lettuce, tomato,
tartar sauce, brioche

-+« WAGYU & PRIME STEAKS ---

Steak Enhancements
Truffle Butter | Torched Blue Cheese | Béarnaise | Garlic Butter | French Onion Butter
Pan Seared Scallop | Shrimp Scampi

Hanger Steak Frites *

8oz american wagyu, snake river farms,
hand cut fries, garlic aioli, melted butter

Filet Mignon* gf
8oz american waygu, snake river farms,

a la carte, melted butter

Prime New York Strip* gf

160z usda prime beef, a la carte, melted butter

--- SEAFOOD & CHICKEN --.

Norwegian Trout*
isreali couscous, chimichurri, peaches, basil, cilantro

Black Cod*

creamy polenta, radish, sun gold tomato,
salsa verde, basil, chive, parsley

Broiled Swordfish*

sweet corn risotto, cilantro pesto, spring onions,
chili oil, breadcrumbs

Faroe Island Salmon* gf

roasted asparagus, endive, parsley caper gremolata,
citrus beurre blanc, chives

Chicken Frites*

roasted half chicken, hand cut fries, truffle jus

Prime Ribeye* gf
160z usda prime beef, a la carte, melted butter

Dry Aged Ribeye* of

160z usda, a la carte, melted butter

Dry Aged New York Strip* of

160z usda prime, a la carte, melted butter

--- HOUSEMADE PASTA ...

Add Shrimp Scampi | Wagyu Hanger Steak

Cavatelli veg

broccoli pesto, broccolini, mimolette cheese,
chili breadcrumbs

Potato Gnocchi veg

king trumpet mushrooms, black peppercorn,
black truffle paste, parmesan

Spaghetti a La Chitarra veg

vodka sauce, roasted garlic,
whipped burrata, basil, breadcrumbs

Ricotta Ravioli
roasted corn, tomato lobster broth,
breadcrumbs, pecorino

... SIDES ---

Potato Gratin aged cheddar, shallot veg
Buttery Mashed Potatoes garlic, chives gf veg
Hand Cut Fries garlic aioli gf veg
Loaded Baked potato cheddar, bacon gf
Creamed Corn candied jalapeno, bacon

Heirloom Tomatoes whipped ricotta veg
Creamed Spinach traditional gf veg
Roasted Asparagus whipped feta veg
Roasted Mushrooms boursin, parsley gf veg
Pan Seared Scallop u10 gf

*Consuming raw or undercooked meats, shellfish, seafood, poultry or eggs may increase your risk of foodborne illness
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