
DUROC THICK- CUT BACON
bra g g ’s  c i d er  v in e g ar  g la z e

MEATBALLS
r i c o tta ,  b a s i l  p i sto u ,  re d  s au c e

OYSTERS ON THE HALF SHELL* (4)
s er ve d  wi th  m i g n on e tte  s au c e
a d d  $ 3  e a c h

SOUP DU JOUR

APPETIZERS
14

13

13

7

STEAKS * & CHOPS *

CENTER CUT FILET MIGNON 7oz/9oz

PRIME BONE- IN RIBEYE 20oz

PRIME NEW YORK STRIP 12oz

DOUBLE CUT LAMB CHOPS 14oz

PRIME RIBEYE 16oz

PORTERHOUSE 20oz
f i let  & strip  in  one

32/39 

44

36

42

39

42

SUPPLEMENTS $2

ENTREES
CHEF ’S DAILY SEAFOOD* 
c h e f  insp ire d  c la ss i c  s e a f o o d  d i s h e s 

FAROE ISLAND SALMON* 
p an- s e are d ,  ro a ste d  p ip era d e ,  p er s i l la d e

BELL & EVANS SPATCHCOCK CHICKEN
pan-roaste d double  a irl ine  breast ,  f ines  herbes 
pan sauce,  whippe d potato puré e

STEAKHOUSE BURGER*
Sp i c y  s law,  wh i te  c h e d dar,
h o us e  s au c e ,  br i o c h e  b un ,  p omm e s  f r i te s
Ad d  th i c k- c ut  duro c  b a c on  5

FRENCH DIP*
s l ow-ro a ste d  r i b e y e ,  p omm e s  f r i te s ,
h or s era d i s h  cre am ,  b a g u e tte ,  au  jus 

SHRIMP & PASTA ARRABBIATA
c h i tarra  p a sta ,  ca la bri an  c h i l i e s ,  re d  s au c e ,
p e c orin o  roman o

CARBONARA CACIO E PEPE
b u catin i  p a sta ,  to a ste d  b la c k  p epp er, 
th i c k- c ut  b a c on ,  p e c orin o ,  s have d  c ure d  e g g  y o l k

TWIN LOBSTER TAILS
a sp ara g us ,  d rawn  b utter

B éa r n a i s e ,  Crea my  Hors e ra di sh ,  Au  Po iv re ,
R ed  Ch i mi ch ur r i ,  Fi nes  He rb es  Tr uf f l e  B u tte r, 

R ed  Wi ne  S a u ce

*Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. 

ACCOMPANIMENTS
CHARRED BROCCOLI  6
sliced, lemon & sweet onion

SAUTÉED MUSHROOMS  6

ASPARAGUS  6
black pepper butter

DELMONICO POTATOES  6
sliced thin, white cheddar, 
gruyere, cream

BAKED POTATO 5
(loaded add $2, bacon, butter,
sour cream, white cheddar) 

CREAMED KALE  6

WHIPPED POTATO PURÉE  5 
cream, butter, salt

POMMES FRITES  5

MKT

25

H/F  16/25

14

18

19

H/F  14/19

4 1

Keith Brown, General Manager
Kevin Foley, Executive Chef

Al l  S teaks  Are  S ea s oned ,  B ro i l ed  at  1 6 0 0  D eg re e s
The n  Fi ni shed  With  Ho u s e  He rb  B u tte r

A d d  to  Any  o f  o ur  Ab o v e  S al a d s
Ai rl i ne  Ch i cke n  + 1 3    S almon  + 1 7

STEAK ADD ONS
Crab,  As p a rag u s ,  B éa r n a i s e   $ 9

Ma i ne  L obste r  Ta il  Halv es  5 o z   $ 1 9
S a u té ed  S hr i mp  &  Ga rl i c  $ 9

WEDGE & BLEU
tomato ,  on i on ,  b l e u  c h e e s e ,  b a c on , 
b utterm i l k  h er b  d re ss ing 

WARM SPINACH SALAD
b a c on  lard ons ,  s have d  mus hro oms ,
d e vi l e d  f arm  e g g ,  re d  on i on ,
1 9 6 0 ’s  d re ss ing

NEW/OLD SCHOOL CAESAR
h o us e  ca e s ar  d re ss ing ,  warm  g arl i c  p arkerh o us e 
cro utons ,  c h opp e d  marinate d  an c h o vi e s

7

7

7

SALADS

CHEF’S SEASONAL FEATURES

10-24

PRIME RIB MONDAYS*
US DA  Prim e ,  8  h o ur  s l ow-ro a ste d ,

natura l  b e e f  jus ,  h or s era d i s h  cre am  s au c e ,
s er ve d  wi th  c h o i c e  o f  s a la d

10oz   24        16oz   34

CONTINENTAL INSPIRED
TUSCAN BONE- IN RIBEYE 20oz
p an- s e are d ,  b a ste d  in 
g ar l i c  h er b  b utter

STEAK FRITES
la  f in  s l i c e d  ten d erl o in ,  p omm e s  f r i te s ,
Ca f é  d e  Pari s  s au c e

6oz/9oz    25/32

46

~ SHRIMP COCKTAIL ~
wh i te  s hrimp ,

e xtra  h or s era d i s h , 
m i xe d  to  ord er

1 4

HOUSE SPECIALT Y

Items & Prices Subject to Change

( Ava il abl e  Thro ug h  No v e mb e r)


