
SIDES

9

SEAFOOD

STARTERS
20

SALADS & SOUPS
13

STEAKS, CHOPS & SPECIALTY
68 MKT

CAESAR SALAD 

BONE-IN RIBEYE* 
22 oz, angus

NEW YORK STRIP* 
14 oz, manhattan cut

FILET MIGNON* 
8 oz or 12 oz, center cut

CLASSIC RIBEYE* 

SEA SCALLOPS*   
seared, asparagus risotto, picatta sauce

CHILEAN SEA BASS* 

JUMBO BAKED POTATO
BAKED SWEET POTATO
STEAMED BROCCOLINI 
GRILLED ASPARAGUS 

CLASSIC “WEDGE” SALAD 

MUSHROOMS & CARAMELIZED ONIONS 

OYSTERS ROCKEFELLER* 
long island oysters, spinach, pernod

CHILLED JUMBO SHRIMP COCKTAIL   
spicy cocktail sauce

MARYLAND STYLE CRAB CAKE   
jumbo lump crab cake, remoulade sauce

WAGYU SLIDERS* 

LOBSTER BISQUE 

CHOPPED SALAD 

BAKED ONION SOUP 

BLUE CHEESE CRUST 
OSCAR STYLE 

GRILLED SHRIMP 
SCALLOPS*   

MILLIONAIRE’S BACON 

SHRIMP DE JONGHE   
sautéed shrimp, garlic wine, crispy panko crust

FRIED CALAMARI 
cherry peppers, marinara sauce

GARLIC MASHED POTATOES 9
BRUSSELS SPROUTS 9

TRUFFLE PARMESAN FRIES 11
LOBSTER MAC & CHEESE 14

LAND & SEA* 
8 oz filet mignon, half-pound lobster tail

TOMAHAWK DUROC PORK CHOP 
16 oz, bbq rub, sage apple butter, pickled shallots

CHICKEN OSCAR*   
seared, herbed chicken breast, jumbo lump crab, asparagus, hollandaise sauce

TUSCAN-STYLE SALMON*    
roasted tomatoes, parmesan cheese, creamed spinach

SAUTÉED JUMBO SHRIMP SCAMPI* 
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18 oz, chicago cut

iceberg lettuce, tomatoes, red onions, hard-boiled egg, bacon,
blue cheese dressing

seared, garlic spinach, ginger soy butter, roasted sesame seeds,
shiitake mushrooms, bean sprouts

hearts of romaine lettuce, toasted croutons, garlic-anchovy dressing,
aged romano cheese

infused with sherry wine, garnished with fresh lobster

hawaiian rolls, caramelized onions, garlic butter, bleu cheese

bucatini pasta, garlic butter, white wine, fresh herbs

caramelized onions, rich broth, garlic croutons, trio of cheese

nueske’s applewood-smoked bacon, bourbon glaze, black pepper crust

romaine and iceberg lettuce, cherry tomatoes, green onions, cucumbers,
black olives, peppercorn dressing

RAISE THE STEAKS

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Please inform your server of any food‑related allergies or dietary restrictions.
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BÉARNAISE 
HOLLANDAISE

PEPPERCORN DEMI-GLACE 
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WINES BY 
THE GLASS

WHITE

BEER
DOMESTIC

MILLER LITE 6
COORS LIGHT 6

MICHELOB ULTRA 6
BUDWEISER 6
BUD LIGHT 6

SPECIALTY 
COCKTAILS

 14

RED

IMPORTED
HEINEKEN ORIGINAL
MODELO ESPECIAL 

NON-ALCOHOLIC
7

CHARDONNAY
Kenwood Yulupa,

CHARDONNAY 
Markham, Napa Valley 
PINOT GRIGO 
Santa Margherita, Italy 
REISLING 
Relax, Germany 
SAUVIGNON BLANC 
Mason, Napa Valley 
WHITE ZINFANDEL 
Salmon Creek, California 
MOSCATO 
Ruffino, Italy 

CABERNET SAUVIGNON
Kenwood, California 

CABERNET SAUVIGNON 
Robert Mondavi, Napa Valley 
CABERNET SAUVIGNON 
Beringer, Napa Valley 
MERLOT 
Markham, Napa Valley 
MERLOT 
Kenwood Yulupa, California 
MALBEC 
Alamos, Argentina 
PINOT NOIR 
Frei Brothers, Russian River Valley 

SIDECAR TWIST

MANHATTAN 14
basil hayden rye whiskey, angostura bitters, sweet vermouth,

maraschino cherry

DIRTY MARTINI

OLD FASHIONED

LEMON BERRY FIZZ
 California 
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jim beam bourbon, angostura bitters, orange peel,
maraschino cherry

ketel one vodka, olive brine, blue cheese stuffed olives

tito’s handmade vodka, chambord black raspberry liqueur,
sour mix, cranberry juice, splash of soda

rémy martin vsop cognac, rémy cointreau, sour mix, muddled orange

HEINEKEN 0.0 

STELLA ARTOIS 

REVOLUTION ANTI‑HERO 
BLUE MOON BELGIAN WHITE 


