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STARTERS

SHRIMP COCKTAIL 12
House Cocktail Sauce, Lemon

P.E.I MUSSELS 10
White Wine, Crostini

PRIME STEAK SLIDERS 10
Caramelized Vadalia Onions, Gorgonzola, Brioche

JUMBO LUMP CRAB CAKE 12
Citrus, Teardrop Tomato Salad

BRUSCHETTA 8
Roma Tomatoes, Cold Pressed Olive Qil, Genovese Basil

STEAK POUTINE 12
Seared Filet, Steak Fries, Veal Neckbone Gravy, Cheddar Curds, Créme
Fraiche, Chive Blossoms

CHARRED CALAMARI STEAKS 10
White Beans, Pickled Red Onions, Mint, Aged Balsamic

OYSTERS ROCKERFELLER 12
Broiled East Coast, Garlic Kale, Parmiggiano, Bread Crumbs

EAST OR WEST COAST OYSTERS 6 FOR 10, 12 FOR 16
See server for todays selections

ALASKAN KING CRAB LEGS MARKET PRICE
House Cocktail Sauce, Charred Lemon

SOUPS

FRENCH ONION 8
Grilled Baguette, Gruyere, Filet

LOBSTER BISQUE 8
Shrimp Relish, Brandy Whipped Cream

SOUP OF DAY
See Server
Creamed Spinach 6 Cold Water Lobster
Grilled Asparagus 6 Mac n Cheese 10
Sauteed Brandy Mushrooms 7 Nueskey's Bacon
Risotto § Mac n Cheese 8
Grilled Vegetables 5 Nueskey's Bacon and

Twice Baked Potato 5 Potato Pancake 6



CAESAR SALAD 8
Little Gem Lettuce, Parmiggiano,
White Anchovy, Charred Lemon
{Add Free Range Amish Chicken} 3 {Add Pastrami Cured Salmon} 6

KALE & QUINOA SALAD 12
Roma Tomatoes, English Cucumber, Dried Cranberries, Frizee

CLASSIC TUNA 10
Olive Oil Poached Ahi, Pickled Onions, Mustard Aioli,
Chicago Style Relish, Little Gem Lettuce

CRAB SALAD 14
Jumbo Lump Meat, Fine Herbs, Pickled Melon, Teardrop Tomatoes

NICOISE 16
Seared Ahi, Teardrop Tomatoes, 6 Minute Egg, Fingerling Potatoes,
White Anchovies, Olives

BURGERS

AMERICAN LOCOMOTIVE 13
Nueske's Bacon Jam, White American Cheese, Sunny Side Egg

CHARTER LINE 14
Custom Ground Ttrkey, Roma Tomatoes, Arugula, Cranberry Shallot Aioli

BUFFALO CROSSING 16
Grass Fed Buffalo, Arugula, Goat Cheese Fondue

TRAIN HOPPER 10
Veggie Patty, Pickled Onions, Smoked Tomato Aioli

KRABBY ST. PATTY 18
Jumbo Lump Crab, Nueske’s Bacon, Herbed Cream Cheese, Provolone

BLEU RIBBON WINNER 15
Steakhouse Sauce, Chipotle Aioli, Gorgonzola, Crispy Onions

PASTA

CAJUN FETTUCCINE 22
Blackened Crawfish, Andouille, Amish Chicken, Spring Peas, Bourbon Cream

PORCINI RAVIOLI 18
Brandy, Sage

FARFALLE PRIMAVERA 12
Seasonal Vegetables, White Wine

PRAWN SCAMPI| 24
Roasted Garlic, Fine Herbs, Roma Tomato, Charred Lemon



STEAKS

16 OZ BONE IN COWBOQOY RIBEYE 38
16 OZ 21 DAY DRY AGED BONE IN PRIME FILET 58
FILET MIGNON, 70Z 28 OR 14 OZ 52
PORTERHOUSE, 22 OZ 48 OR 40 OZ 64
FLAT IRON 20
KANSAS CITY 42
FRIED STEAK 10 OZ 19

STEAK 'TOP ADDITIONS

OSKAR 8
GORGONZOLA CRUST 3
HORSERADISH CRUST 3

CHIVE BUTTER 3
HOLLANDAISE 4
SEARED FOIE GRAS 8

SURF & TURF, 8 OZ FILET + SCALLOPS 42
LAMB 10 OZ DOMESTIC RACK 39
GRILLED DOUBLE BONE-IN BERKSHIRE PORKCHOP 14 OZ 29
FRIED PORKCHOP 16
BRAISED LAMB SHANK WITH RISOTTO 39

SEAFOOD (a La CARTE)

SEARED DIVER SCALLOPS 19
GRILLED SCOTTISH SALMON 17
BOUILLABAISE 22
CHEF'S CHOICE MARKET PRICE

DESSERTS
BAKED APPLE STRUDEL 7 Chocolate BREAD PUDDING 9
Vanilla Gelato Brioche, Caramelized Walnuts,
Cognac Strawberries,
SORBET TRIO 5 Burnt Caramel Gelato

Chefs Selection
CHOCOLATE LAVA CAKE 8

CHOCOLATE CHIP COOKIE 5 Raspberry Champagne Puree
Toasted Walnuts, Ghirradeli
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