
	
  

	
  

 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have a medical condition 

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

G arden  S a l a d s  
 

m i x e d  g r e e n  
demi sec cherry tomatoes – manchego – sherry emulsion 

~ 11 

 

baby beet salad 
orange blossom honey – radish – boucheron goat cheese 

~14 

 

h e a r t s  o f  r o m a i n e  
garlic crouton – parmesan lemon dressing 

 ~13 

 

b l u e  i c e b e r g  
smoked bacon – maytag blue – cherry tomato  

~13 

 

j u m b o  l u m p  c r a b  s a l a d  
grapefruit – melon – hearts of palm 

~17 

	
  

A p p e t i z e r s  

b e e f  t a r t a r  
black truffle aioli – house made chips 

~18 

t u n a  t a r t a r  
avocado – soy honey emulsion – taro chips 

~ 18 

f o i e  g r a s  f r e n c h  t o a s t  
green apple – almond brioche – sherry gastrique 

~20 

s h r i m p  r i c e  k r i s p i e s  
tiger prawns – lobster bisque 

~16 

g r i l l e d  o c t o p u s  
Fingerling potatoes – capers – red chili   

~18 

g l a z e d  s e a  s c a l l o p s  
chilled rye noodles – ginger scallion vinaigrette   

~18 

l i l ’  B R G R s  
wagyu beef – special sauce – sesame seed bun  

~19 
a d d  t r u f f l e s ~ 5    a d d  f o i e  g r a s ~ 1 0  

 
	
  

R a w  B a r *  

o y s t e r s  o n  a  h a l f  s h e l l *  
mignonette - cocktail sauce – lemon 

~18 - half dozen / ~36 -  dozen 
 

s h r i m p  c o c k t a i l  
c o c k t a i l  s a u c e  –  l e m o n  

~19 

a l a s k a n  k i n g  c r a b  
~mp 

 

 

 

	
  

s h e l l f i s h  p l a t t e r s  f o r  t h e  t a b l e  
served  w i th  cockta i l  sau ce  –  m ignonet te  –  lem on  d i jon n aise  

oysters / shrimp / king crab / tuna sashimi 
~ 29  p er  p erson 	
  



	
  

	
  

 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have a medical condition 
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  * G r i l l e d  

small 
s k i r t  s t e a k  8 oz. ~26 

f i l e t  m e d a l l i o n  6 oz. ~35 

l o i n  s t r i p  10 oz. ~33 

medium 

f i l e t  10 oz.  ~42 

s i r l o i n  16 oz.  ~45 

b o n e - i n  f i l e t  14 oz.  ~57 
b o n e - i n  r i b  s t e a k  20 oz.  ~49 

large 

p o r t e r h o u s e  24 oz.  ~ 6 4  

c o w b o y  r i b  s t e a k  34 oz.  ~95 
p o r t e r h o u s e  32 oz.  ~89 

 
	
  

* E n t r e e s  

b r i c k  r o a s t e d  c h i c k e n   
spring vegetables – maitake mushroom  -  jus 

~26 

m a r k e t  f i s h  
~mp 

c h i l i  r u b b e d  r a c k  o f  l a m b   
pea puree – roasted baby carrots – lamb jus  

~43 

b e e f  s h o r t  r i b  
carrot butterscotch – celery – cipollini 

~28 

l o c a l  s t r i p p e d  b a s s  
sno peas – spaetzel – scallion brown butter 

~36 

m a i n e  l o b s t e r  
sweet citrus butter – lobster bisque – baked lemon 

~72 

	
  

kobe selection ~mp 

	
  

chimichurri  au poivre   horseradish  
blue butter   bearnaise   red wine 

STK           STK Bold 

S a u c e s  ~ 2  

	
  

sweet corn pudding 

mac & cheese 

creamy yukon potatoes 

twice baked potato 

parmesan truffle fries 

S i d e s   ~9	
  

haricot verts 

broccolini 

asparagus 

creamed spinach 

creamy wild mushrooms	
  

T o p p i n g s  

peppercorn crusted ~4 

foie gras butter ~8 

shrimp  ~6 each  

king crab  ~10  

king crab "oscar" ~15 

lobster  ~mp 

foie gras  ~15 

	
  


