Executive Menu

Wagu Kobe Beef Carpaccio-# Mth AgiPOLT T used Tuscan Extra Virgin Olive Oil

and Baby Capers 10.95 .

Oysters Rockefeller- (Origiil N ex | 9.95 or 1 dozen - 16.95

Irish Smoked Salmon- with Roasted <cl T pone 11.95

Snow-Crab Claws- drizzled with cgf 0 dAdegrynango and orange chutney
9.95 a d 0 Dv AL
< >

Home Cure: AN A} ¢ N podce 10.95
QRN
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20 oz T- Bone- r8asted to perfgction and serveg

16 oz French Cut BonefI ‘ Rib Eye RIS TC1 T 3 ‘ b a Sy Flerbed Bread

Crumb and Demi Glaze 32.8
16 oz Filet Mignon- servdg ﬂ& ! aﬁ m
36.95
52 g
New Zealand Free Range w rc .,i(‘
Crusted 32.95
24.95
r Chop Market Price
8 0z Australian Lobster Tail- with your choice off R@asted Roma Tomato

Alaskan King Crab Legs- pre-split grilled and served §

) Q hs butter 39.95

All our steaks are aged a minimum of 40 days and can be prepared any style you prefer.
Add $3.00 for split plate charge. 18% Gratuity will be added to parties of six or more.




