SALADS

SHAVED VEGETABLE 13

carrots, fennel, radish, cucumber, hemp seed granola, cashew dressing

LITTLE GEM LETTUCE 15

maytag blue cheese, vine ripe tomatoes, maple glazed bacon

GRILLED & CHOPPED VEGETABLES 14
kale, garbanzo beans, toasted almonds, roasted tomato-balsamic vinaigrette

BURRATA & GRILLED FIG 15

dates, tomato, minus 8 vinegar

ANDIRON CAESAR 12

shaved parmesan, whole wheat croutons, crispy capers

APPETIZERS

CLASSIC FRENCH ONION SOUP 10

gruyere & parmesan cheese, sherry wine

MAINE SEA SCALLOPS* 17

english & sugar snap peas, truffle vinaigrette

NEUSKE BACON WRAPPED
MATZO BALLS 12

horseradish creme fraiche, sandy valley farms arugula

STEAK TARTARE* 15

grass fed tenderloin, capers, Dijon mustard, quail egg, grilled bread

HUDSON VALLEY FOIE GRAS* 20

huckleberry jam, toasted brioche

ICE BAR and
CHILLED PLATES

SHELLFISH PLATTER*
56 - for two

maine lobster, king crab, shrimp,
oysters, ceviche

SNOW CREEK OYSTERS* 18/34
DISCOVERY BAY, WA

champagne mignonette
half dozen or full dozen

YELLOWTAIL CRUDO* 16

preserved kumquats, basil oil

ALASKAN KING CRAB 18

hearts palm, avocado purée, grapefruit

SEA URCHIN TOAST* 20

radish, scallions, kaffir lime dust, chervil

OLD BAY
SHRIMP COCKTAIL 17

horseradish panna cotta, cocktail sauce




Our steaks are charred over an apricot-wood burning grill.

CHEF CUTS

glazed shallots & chimichurri sauce

PRIME FLATIRON* 10 oz 29
WAGYU SKIRT STEAK* 9oz 31
RIBEYE CAP* 8 oz 33
NEIGHBORHOOD FAVORITES BONE IN CLASSICS
king trumpet mushrooms & stuffed bone marrow &
andiron steak sauce red wine bordelaise
CREEKSTONE FARMS DRY AGED NY STRIP* 16 oz 58
NY STRIP* 12 oz 37
BONE IN FILET* 12 oz 62
STRAUSS GRASS FED
FILET* 8 oz 45 TOMAHAWK CHOP FOR TWO*
36 oz 98
CREEKSTONE FARMS
BONE IN RIB EYE* 18 oz 48

COMPLEMENTS

SHRIMP, BLACK GARLIC & HERB 15
HUDSON VALLEY FOIE GRAS 18
ALASKAN KING CRAB 22
LOBSTER TAIL 28

SAUCE SAMPLER $5 (pick 3)

Béarnaise
Andiron Steak Sauce
Green Peppercorn Sauce
Chimichurri
Red Wine Bordelaise



SEAFOOD

SCOTTISH SALMON* 29

serrano ham crust, shaved brussels sprouts, cipollini onions, peruvian chili glaze

WHOLE BRANZINO 37

grilled, roasted peppers ragu, capers, wild fennel & pine nuts

EUROPEAN TURBOT 46

steamed, sunchoke purée, sugar snap peas, ratatouille vinaigrette

SANTA BARBARA SHELLFISH POT* 33
shrimp, scallops, mussels, clams, rock fish, potato, saffron rouille, lobster broth
COMPOSED

MARY’S ORGANIC CHICKEN BREAST 27

braised thigh, cranberry bean & blue lake bean cassoulet, thyme jus

CREEKSTONE HERITAGE PORK SCHNITZEL 25

mustard spatzle, red wine cabbage

WAGYU BURGER* 24
wood fired, beehive cheddar, smoked beefsteak tomatoes, caramelized onions
VEGETARIAN

FARRO RISOTTO 22

organic mushrooms, asparagus, pea shoots, pine nuts

WHOLE ROASTED CAULIFLOWER STEAK 23

mashed sunchoke, king trumpet mushrooms, green peppercorn sauce

ANDIRON BIBIMBAP* 21

basmati brown rice, quinoa, kimchi, market vegetable crudite, farm egg

SIDES

WOOD FIRED ASPARAGUS 10

romesco sauce

ASH ROASTED LEEKS 8

bacon, parsley

CREAMED SPINACH 9

parmesan cheese, crispy onion

ROASTED ORGANIC
MUSHROOMS 10

shallot, thyme, whole wheat croutons

MUSTARD SPATZLE 8

marjoram, nutmeg, lemon butter

TATER TOTS 11

childhood memories, house ketchup

TWICE BAKED
LOADED POTATO 11

bacon & bee hive smoked cheddar

KENNEBEC
HAND CUT FRIES 9

smoked tomato aioli

ELIZABETH'S IDAHO
BAKED POTATO 10

classic garnish caddy

YUKON GOLD
MASHED POTATO 8

MAC & CHEESE WAFFLE 11

parmesan crust, cheese sauce




