
APPETIZERS 

 
Platter Of Onion Strings BBQ sauce 14 

 

Maryland Style Crab Cakes 24 

Lemon tarragon Aioli 

 

Caprese Stuffed Portobello Mushroom 17 

Oven dried tomatoes | roasted garlic | fresh mozzarella 
Spinach | basil |herb de Province | Balsamic glaze 
 

Chilled Prawn Cocktail 19 

atomic cocktail sauce 
 

Beef Carpaccio 21 

Filet | Fried capers | shaved parmesan | Crostini’s 
 

Crispy Brussel Sprouts 15 

balsamic glaze | goat cheese | candied pecan  
 

Oysters On The Half Shell                     half dozen 18  dozen 36 

atomic cocktail sauce | mignonette 

SOUP | CHILI 
 

Steakhouse Chili 15 
cheddar | onions | sour cream | green onion I cornbread 
 
 

New England Clam Chowder 14 

oyster crackers 

 
Chef’s Soup Of The Day   9 
 
  

 

HERB FRENCH BREAD 
baked with extra virgin olive oil 

brushed with fresh garlic & herbs 
sea salt butter  6.00 

SALADS 
 

Classic Wedge 16 

Iceberg chunks | onions | tomato | cucumber | bacon 
blue cheese crumbles  I french dressing or creamy blue cheese 
 
 

Classic Caesar  14 

romaine hearts | croutons | parmesan | Caesar dressing 
 
 

GARDEN GREENS 12 

Fresh organic greens | carrots | cucumbers | tomato | onions 
croutons | choice of balsamic, ranch, creamy blue or french dressing 

Note: 
consuming raw or undercooked meats | poultry | seafood  

shellfish or egg may increase the risk of foodborne illness  

SIGNATURE STEAKS 

 

Signature Butter Steak 10 oz  36 
chili crisp butter sauce 
 

Hawaiian marinated Ribeye 12 oz  42 

Pineapple salsa 
 

Cast Iron Seared Filet Mignon 8 oz  49 

Whiskey bone marrow reduction 
 

Grilled New York Strip 14 oz  51 

black garlic butter 
 

Grilled Boneless Ribeye 16 oz 57 

black garlic butter 
 

Grilled Porterhouse 24 oz 70 

white truffle butter 
 

Prime Rib of Beef                               10 oz.  32           14 oz.  45 

Horseradish cream | natural  au jus 

 

ADDITIONS & SIDES 

steamed broccoli with beer cheese sauce   7 
creamed or lemon garlic spinach 8 
seasonal vegetables   8 
garlicky crimini mushrooms 9 
smashed yukon gold potatoes  7 
sour cream mashed potatoes  7 
wild rice pilaf  8 
crispy fries                                                                                                 7   
truffle parmesan fries    9 
maple bourbon glazed butternut squash   10 
chipotle mac & cheese  12 
lobster tails 45 

SEAFOOD | PASTA | CHICKEN 
 

Pan Seared steelhead Filet 28 

Smashed Yukon Potatoes | Seasonal Vegetables | Caper Beurre Blanc 
 
 

Herb Seared Chicken Breast   27 
Wild rice | Maple glazed Butternut Squash 
Charred Tomato & Green Onion Chutney | Balsamic Glaze 
 

Seafood Linguini 39 
Lobster | Prawns |  Scallops | Slow Roasted Tomatoes 
Extra virgin olive oil | Shallots | Garlic  | English peas 
Grated Grana Padano 
 

Rigatoni  32 
Beef tenderloin |Mushrooms | Onions | Garlic | Stroganoff style  

CLASSIC’S 
 

Steakhouse Burger 22 

cheddar | tomato | caramelized onions | lettuce | pickles | fries 
add bacon 4 | add truffle egg 6 | add smoked bacon chili jam 4 
 

Southern Style Buttermilk Fried Chicken 27 
sour cream mashed potatoes | seasonal vegetable 
buttermilk biscuit | country gravy (please allow 30 minutes) 
 

Bourbon Maple Glazed BBQ Baby Back Ribs  32 
cole slaw | fries | Buttermilk corn bread 


