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G a r d e n  S a l a d s

g a r d e n  s a l a d  
haricot vert - brioche croutons - feta 

~11

p e a r  &  e n d i v e  s a l a d  
 candied walnuts - blue cheese - arugula  

 ~14 

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

~14

b l u e  i c e b e r g  
smoked bacon -  blue cheese - pickled tomato  

~15

d u n g e n e s s  c r a b  s a l a d  
organic mache - melon - kaffir lime 

~18

d u c k  c o n f i t  s a l a d  
cranberry – apple -  frisee   

~16

A p p e t i z e r s

b e e f  t a r t a r e *  
black truffle - sliced  radish - soy caramel  

~20

t u n a  t a r t a r e *   
corn tuille – pecans - avocado  

~19

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  

~24

s h r i m p  r i c e  k r i s p i e s  
tiger prawns - shrimp bisque - cilantro  

~19

b u t t e r n u t  s q u a s h  a n g o l o t t i  
apple - brown butter - sage 

~15

l i l ’  B R G R s  
wagyu - special sauce - sesame seed bun ~20 

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

R a w  –  S h e l l f i s h
s e a f o o d  p l a t t e r *  

~40  /  ~60  /  ~90 

o y s t e r s  o n  a  h a l f  s h e l l *   
~18 - 1/2 doz   -    ~36 -  doz         

h a m a c h i *
~16

tuna sashimi* 
~16                

l o b s t e r  c o c k t a i l  
~22

a l a s k a n  k i n g  c r a b   
~26

s p i c e d  p i c k l e d  p r a w n s  
~20

A 20% Gratuity is Added to Parties of 6 and Larger 



* G r i l l e d

small

s k i r t  s t e a k  7 oz. ~25 
f i l e t  m e d a l l i o n  7 oz. ~29 

l o i n  s t r i p  8 oz. ~27 

medium

s k i r t  s t e a k  12 oz.. ~32 
f i l e t 10 oz.  ~44 

s i r l o i n 16 oz.  ~46 
b o n e - i n  r i b  s t e a k  20 oz. ~49

b o n e - i n  f i l e t  14 oz.  ~52 

large

p o r t e r h o u s e  24 oz. ~65
c o w b o y  r i b  s t e a k  34 oz. ~85

* E n t r e e s

o r g a n i c  c h i c k e n  b r e a s t  
parsnip puree - braised carrots - chicken jus 

~28

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

c o l o r a d o  l a m b  c h o p s  
olives – artichokes - pomegranate vinaigrette 

~39 

s e a r e d  b i g  e y e  t u n a  
 wasabi potato – maitake - sweet miso jus 

~33 

h o t  n  s o u r  d u c k  b r e a s t  
bok choy – soy glazed turnips      

~34 

b e e f  s h o r t  r i b  
carrot butterscotch  - celery - cipollinis   

~34 

r o a s t e d  d o v e r  s o l e  
brown butter -  fingerling potatoes -  baked lemon      

~45

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

~mp 

Toppings

foie gras~15 foie gras butter~7 truffle butter~12 peppercorn crusted~6

jalapeno onions~6 half lobster ~mp shrimp ~6 each crab~15

Sides ~10

sweet corn pudding mac & cheese broccolini asparagus creamed spinach 

creamy yukon 
potatoes

parmesan truffle 
fries

spiced maple 
carrots

haricot vert  mushroom pot pie 

Sauces
any additional sauce is $2 each

chimichurri           au poivre horseradish 

blue butter bearnaise red wine 
    **STK Bold   **STK

**This sauce Contains Traces of Anchovy Please be Advised. 

*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. 

Executive Chef: Stephen Hopcraft 



Desserts

 

molten chocolate cake 
vanilla ice cream 

ice STK 
assorted mini cones 

bread pudding 
english toffee – salted caramel - captain crunch 

chocolate s'more 
brownie -  toasted marshmallow -  strawberry  

carrot cake 
cream cheese frosting 

 trio of creme brulee 
         bailey’s – butterscotch – choco frangelico 

 selection of ice cream or sorbet 

assortment of cheesecake lollipops  
assorted flavors 

~12

Pastry Chef: Mona Umbhau

Dessert Wine

Saracco Moscato d’Asti ‘09 

~12 glass   ~40/bottle 

Inniskillin Vidal Icewine ‘06 375ml 

~22  glass ~120/bottle 

Royal Tokaji 5 Puttonyos ’06 500ml 

~18  glass   ~80/bottle 

Dolce By Far Niente ‘05 375ml 

~155/bottle 

Ports & Madeira

Quinta do Noval Black NV ~11 

Taylor Fladgate 20yr Tawny ~17 

Cossart Gordon Bual Madeira ~17 

Sipping Tequila

Don Julio Anejo ~20 

Don Julio Reposado ~19 

Don Julio Blanco ~19 

Don Julio 1942 ~36 

Patron Silver~18 

Patron Resposado ~19 

Patron Anejo ~20 

Patron Platinum ~60 

Single Malt &  Blended Scotch

Glenmorangie 10yr ~18 

Glenlivet 12yr ~19 

Macallan 15yr ~23 

Macallan 18yr ~30 

Chivas 18yr ~28 

JW Red~17 

JW Green~21 

JW Gold  ~27 

JW Blue ~54 

Pappy Van Winkle ~43 

Cognac

Hennessy VS ~17 

Hennessy VSOP ~18 

Hennessy Xo ~43 

Remy Martin VSOP ~19 

Martell  XO ~38 

Louis XIII ~295 

Cordials

Grand Marnier ~15 

Grand Marnier 150yr ~60

Frangelico ~14 

Sambuca ~14 

Patron Café XO ~14 
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