
Jumbo Shrimp Cocktail         19

Jumbo Lump Crab Meat Cocktail        21

Royal 35 Crab Cake          19      

Maine Lobster Cocktail         22      

Fresh Oysters on the Half Shell        18          

Little Neck Clams on the Half Shell       13      

Yellowfin Tuna Tartare         24      

Baked Clams           15      

Fried Calamari           13          

Sizzling Canadian Bacon (Extra Thick by the Slice)      6      

    

French Onion Soup          10      

Soup of the Day           11      

Mixed Green Salad           9      

Caesar Salad           11      

Royal 35 Salad           13      

Iceberg Wedge Salad, tomato, Blue Cheese and Canadian Bacon  14      

Beefsteak Tomato & Onion Sliced or Chopped (for One 13 for two)   16      

Beefsteak Tomato & Buffalo Mozzarella (for One 14 for two)   16      

     

Extra Supplement       Blue Cheese Crumbles    Extra Bacon   4

Choices of dressing:
Vinnaigrette  -  Russian  -  Roquefort 

 Royal 35 Seafood Tower
Jumbo Shrimp, Oysters, Tuna Tartare, Maine Lobster, Clams on the half shell

Serves 2-3 People mkt | Serves 4-6 People mkt

APPETIZERS

SOUP & SALADS



Jumbo Shrimp Cocktail         19

Jumbo Lump Crab Meat Cocktail        21

Royal 35 Crab Cake          19      

Maine Lobster Cocktail         22      

Fresh Oysters on the Half Shell        18          

Little Neck Clams on the Half Shell       13      

Yellowfin Tuna Tartare         24      

Baked Clams           15      

Fried Calamari           13          

Sizzling Canadian Bacon (Extra Thick by the Slice)      6      

    

Executive Chef - Joseph Paulino

Porterhouse Steak for Two         98      

  Steak for Three                   147                

  Steak for Four                   183                           

Prime New York Strip Steak          49      

Prime Bone-In Ribeye           53          

Rack of Lamb           49      

Filet Mignon           49      

Veal Chop             52      

Petite Filet            38      

 U.S.D.A  Prime, Dry Aged (in Our Own Aging Box)

Grilled Chilean Sea Bass         39      

Grilled Norwegian Salmon Fillet        36      

Grilled Yellowfin Tuna         39      

Catch of The Day          mkt      

Surf & Turf           69      

Twin Lobster Tails (7oz ea)         55        

Live Maine Lobster          mkt

Hand Cut French-Fried Potatoes        10                  

Mac & Cheese           11                  

Mac & Cheese with Lobster         30                  

Jumbo Baked Potato            8                  

German Potatoes (for two)         12                  

Mashed Potato           12                  

Fried Onion Rings          10                  

Sautéed Onions             8                  

Spinach - Steamed - Sautéed- Creamed       12                  

Broccoli - Steamed - Sautéed        11                  

Asparagus - Steamed - Sautéed        12      

Sautéed Mushrooms          13      

Chef Seasonal Vegetables         mkt      

 

*These items are served raw, undercooked or cooked according to your specifications.  Consuming raw or undercooked meats, poultry, seafood or shellfish may  increase 
your risk of foodborned illness, especially if you have medical conditions. Before placing your order, please inform your server if anyone in your party has a food allergy.    

STEAKS & CHOPS

SEAFOOD

POTATOES & VEGETABLE SIDES



COCKTAILS

Royal 35 Martini     16 
Grey Goose Vodka, Martini Extra Dry Vermouth, 
Bleu Cheese-Stuffed Olives

Sammy’s Manhattan    18
Maker's 46 Bourbon, Carpano Antica Formula 
Vermouth, Angostura Bitters, Luxardo Cherries
                                                                
Empire State Margarita   18
Casamigos Tequila Blanco, Cointreau, lime juice, 
agave nectar, salt rim 
                                                                                        
Royal 35 Margarita    18
Patrón Silver Tequila, Grand Marnier, lime juice, 
agave nectar, salt rim 

Herald Martini     17
Stolichnaya Blueberi Vodka, St-Germain 
Elderflower Liqueur, fresh blueberries, lemon 

Bloody Mary Royal    15
Ketel One Bloody Mary Vodka, fresh basil, 
Tabasco, bloody Mary mixed, sea salt rim
celery, olive, lemon 

Imperial Sidecar     18
Hennessy VS Cognac, Cointreau, sweet & sour, 
fresh lime, sugar rim

Elderflower Tini    16
Belvedere Citrus Vodka, Hendricks Gin, 
St-Germain Elderflower Liqueur, fresh lemon 
sugar rim                                         

French Mojito     15
Bacardi Limon Rum, simple syrup, fresh mint, 
lime, Club Soda 
                                               
Espresso Tini     18 
Patron XO Cafe, Svedka Vanilla Vodka, espresso
                                                
LEMON DROP TINI    18
Absolut vodka Cointreau orange liqueur 
lemon wedge, sugar rim   



SCOTCH & SINGLE MALTS

Glenfiddich 12yr (Speyside)    19

Glenfiddich 15yr (Speyside)    21

Glenfiddich 18yr (Speyside)    42

Glenmorangie 10yr (Highlands)   17

Glenmorangie 18yr (Highlands)   35

Glenlivet 12yr (Speyside)     22

Glenlivet 18yr (Speyside)     48

Lagavulin 16yr (Islay)     30

Laphroaig 10yr (Islay)     17

Macallan 12yr (Highlands)    18

Macallan 18yr (Highlands)    50

Macallan 25yr (Highlands)    200

Dalmore 12yr (Highlands)    22

Talisker 12yr (Highlands)    15

Balvenie 12yr “DoubleWood” (Speyside) 18

Balvenie 17yr “Madeira Cask” (Speyside) 38

Balvenie 21yr “PortWood” (Speyside)   52

Aberlour 12yr  (Highlands)    15

Aberlour 18 yr  (Highlands)    21

Hakushu 12 yr ( JP)      16

Yamazaki 12yr (JP)      26

Yamazaki 18yr (JP)      60

Habiki 12 yr (JP)      45

Oban 14yr (Highlands)     30

Royal Salute 21 yr (Highlands)   50

Johnnie Walker Red     14

Johnnie Walker Black     18

Johnnie Walker Gold Reserve    28

Johnnie Walker Blue     70



Apple Strudel       10

Cheese Cake        11

Crème Brule        11

Chocolate Mousse Cake      10

Key Lime Pie        10

Tiramisu        11

Fresh Seasonal Berries      12

Pecan Pie        10

Assortment of Sorbets                                            11

Assortment of Ice cream      11

                           

Michele Chiarlo “Nivole” (‘13 Moscato d’Asti, Italy)  12/48

Far Niente “Dolce” (‘07 Napa, California)       35/135

Inniskillin “Vidal” Icewine (‘12 Niagara, CAnada)     28/110

Royal Tokaji “5 Puttonyos” (‘08 Hungary)       24/95

Jacopo Poli “Vespaiolo” Grappa (Italy)       25

Banfi Grappa (Montalcino, Italy)       16                                                            

DESSERTS

DESSERT WINE



Michele Chiarlo “Nivole” (‘13 Moscato d’Asti, Italy)  12/48

Far Niente “Dolce” (‘07 Napa, California)       35/135

Inniskillin “Vidal” Icewine (‘12 Niagara, CAnada)     28/110

Royal Tokaji “5 Puttonyos” (‘08 Hungary)       24/95

Jacopo Poli “Vespaiolo” Grappa (Italy)       25

Banfi Grappa (Montalcino, Italy)       16                                                            

Fonseca Ruby Port          12 / 65

Dow’s 1985           35/280

Taylor Fladgate 10 Year Tawny        18/144

Taylor Fladgate 20 Year Tawny        22/176

Taylor Fladgate 30 Year Tawny        35/280

                 

Chateau du Tariquet Blanche d’Armagnac   16

Courvoisier VS       14

Courvoisier VSOP       26

Hennessy VS        15

Hennessy VSOP Privilege      35

Martell VSOP       14

Remy Martin VSOP       20

Remy Martin XO       80

Tesseron LOT N°53       25

PORT WINE

 COGNAC & ARMAGNAC



Executive Chef - Joseph Paulino

CHICKEN PAILLARD          15
BABY ARUGULA, RADICCHIO, ICEBERG, TOMATOES 

GRILLED SHRIMP           20
MIXED GREENS, TOMATOES, CUCUMBER, AVOCADO

STEAK SALAD           21
CHOPPED LETTUCE, SLAB BACON, TOMATOES, BLUE CHEESE CRUMBLES

PRIME DRY AGED BURGER         18
LETTUCE, TOMATO, ONION

CHOPPED STEAK           21
SAUTÉED ONIONS, MUSHROOMS, STEAK SAUCE

RIB CLUB SANDWICH          24
RIB EYE STEAK, ONION & MUSHROOM CONFIT, PROVOLONE CHEESE

CHICKEN SANDWICH          18
GRILLED CHICKEN, ROASTED PEPPERS, ONIONS, MOZZARELLA, BASIL,

CHEESESTEAK SANDWICH         18
THINLY SHAVED RIB EYE STEAK, CHEDDAR CHEESE, PEPPERS, ONIONS

SHRIMP SCAMPI           29
WHITE WINE LEMON GARLIC SAUCE, RISOTTO

LAMB CHOPS (3 pcs)           25
ROASTED GARLIC SPINACH

SALMON            24
GRILLED, MASHED POTATO, STEAMED BROCCOLI

PAPPARDELLE           21
TRUFFLE CREAM SAUCE, FRESH HERBS, MUSHROOMS, PARMESAN CHEESE

PETIT FILET MIGNON          38
MASHED POTATO, ONION RINGS, BORDELAISE SAUCE

RIB EYE            36
BONELESS CUT RUBBED IN CAJUN SPICES, MASHED POTATOES
CREAMY SPINACH

½ ROASTED CHICKEN           22
SEMI BONELESS, ROASTED POTATOES

*These items are served raw, undercooked or cooked according to your specifications.  Consuming raw or undercooked meats, poultry, seafood or shellfish may  increase 
your risk of foodborned illness, especially if you have medical conditions. Before placing your order, please inform your server if anyone in your party has a food allergy.    

SALADS

SANDWICHES

LUNCH MENU

ALL SANDWICHES ARE SERVED WITH HAND CUT FRENCH FRIES

ENTREES
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