
General Manager : Shane Holland   Executive chef : Mikael Besnier   

APPETIZERS  
 

SMOK ED  S AL MO N AND GO AT CHE ESE SAVO RY CH EES ECAKE 14.  

Served  Warm / Cha rred  Gree n Onio ns  / Di l l  Oi l /  Cro sti nis   

 

OYS TE RS O N THE  H ALF  SH EL L 9.  3  Pie ce s /17.  6 Piec e s /32. 12  Pie ce s  

Gra nny S mi th Apple M ig no ne tte  Or B a co n, G ree ns,  Pa rme sa n B a ke d GF  

  

DRY AGE  K NI FE CUT S TE AK  TARTARE 21 .  

Sesa me Puf f  Pa stry Ri ng /  So y Cu red  E gg  Yo lk /  Truf fle  Oi l Whi ppe d  

 

BEEF  & SH RI M P DI AB LO   21.  GF  

Sig na tu re S au ce  / 3   u -15 S hri mp  

 

SCAL LO PS  AND  H OME MADE  BEE F CHO RI ZO  19.  G F  

2 U10 Sea re d  Sca l lo p  / Dry Ag ed  Bee f Cho riz o /   

Gra nny S mi th Apple M a ri na te d  

 

RI CARD O PL ATTE R  21 .  

Che f S e lec t io n Chee se  & Cu re d Mea ts  /Co nfi t  G a rli c /Oli ves  /   

Co rnic ho ns /  Cro sti ni   

 

SALADS / SOUP  
 
Dre ssi ng s  :  Ra nc h /  B le u Chee se /  Ga rli c  Ba lsa mic  Vi na ig re tte  

Add :   Chi cke n brea st  7.  / 3  U -15 S hri mp  10.  /  4  oz .   S tea k Ti ps  12.  
 

HO USE  S AL AD  9 . GF /V  

Org a ni c Fie ld  G ree ns  /  Ve ge ta ble s /  Pa rmi gi a no / Cho ic e of  D re ss i ng   

 
CAES AR S AL AD  10.   
Org a ni c Romai ne /  Pa rmi gi a no  / Cro u to ns  

   

HO USE  SMO KE D S ALMO N CARPACCI O  12.  G F  

Ro a ste d Be e ts /  Ora nge Chi li  Red u c tio n /   

Ora nge  Su pre me  / Orga nic  F ie ld  G ree ns  

 

SOU P D U JO U R 7  CU P/ 12 B O WL  
Ask yo ur ser ve r   

 

LOBS TER B ISQ UE  9 CU P/ 13  BO WL GF  

Sc ra tc h Ma de  D ai ly  
 
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness” 



 PASTA  
Glu te n  Fre e  Pa sta o r Sp agh e t t i  Squ ash  P ast a Su bst itu te  Up on  Re qu e st  $4  
 
CAL AM ARI AND  BE EF  CHO RIZ O LI NGU I NI  29 .  

Sau ter  Ca la ma ri a nd  H o me ma de  Bee f Chorizo  /  Art ic ho ke  Pe sto    

 
DU CK AU VI N 39.  

I n Ho u se Co nfi t  D u c k Le g /  Pa ppa rde l le  /  B ru sse ls S pro u ts /  Pa nce tta   

Bu rg u nd y Re d  Wi ne  Sa u ce     

 

ENTREES  
SAL T CRUS TE D B EE TROO T  29 . GF /V  
Empe ro r  B la c k Ric e /  Tru ff le  Oi l /  Ca nne l li ni  Bea n Hu mmu s  
 

AI RLI NE  CH I CK E N B REA S T S OUS  VI DE 34 . G F  

Slow Co o ked  wi th Le mo n a nd Thyme /  S he rry Reducti o n/  

Sea so na l Ve ge table  /  E mpe ro r B la c k Ri ce   

 
HAM HO CK AND SE ARE D SCALL OP S TE W 39 . GF  

2  u 1 0  S e a r e d  S c a l l o p s  /  S e a s o n a l  V e g e t a b l e s  /  C a n n e l l i n i  B e a n s /   

E m p e r o r  B l a c k  R i c e  

  

SEAFOO D TRIO CHO UCRO UTE 37 . GF  

Pa n Se a re d S a lmo n / S hri mp / Ca la ma ri  / Se a so na l Ve g eta ble   

Ove r  B ra i se d Napa Ca bba ge  I n Cha rdo nna y / Ho l la nd a ise  S au ce   

 
DRY AGED SEXY BEEF  
 

Dry  A gi ng  i s  the  age -old ru st ic  tr ad itio n of  cur i ng  beef .  

It  i nvo lve s  st ori n g the  me at  i n a  temper atu re cont rolled  env iro nme nt.  

As the  dry agi ng  pro cess  dehydr ate s t he  beef ,   the  f l av or is  co nce ntr ated .  

As a result  you  w il l  e at  a  del ici ou s, f l avorf ul  and te nder  cut,  2 nd to  no ne .   
 

 

Serv ed  w ith  Seas on al  Ve get ab le s   &  Scrat ch  Made  Ma sh ers  

Upg rad e or  S ub st itut e t o  Lo ad ed Ba ker  or  Loa de d M ash er  $ 4  

Ask yo ur ser ve r  for  su rf  ＆ turf  o pt i on s  

 
30 D AY F I LE T MI G NO N  8 oz  6 5. GF  

Ro quef o rt De mi  G lace  /  Chiv e s   

 
45 D AY PRIME  “ RI B E YE”   14o z 6 7.  G F  

Ro a ste d Wi ld  M ushroo ms a nd Co nfi t  S ha l lo ts  / B a lsa mi c  Red u c tio n  

 
50 D AY 103 LO NG -BONE RI B E YE  “ TO MAH AWK”   30 o z 134 .  GF  
Ro a ste d Wi ld  M ushroo ms a nd Co nfi t  S ha l lo ts  /  

Ba lsa mi c  Re du c ti o n /  Loa de d Ba ker  
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