SHARED APPETIZERS

BRANDING IRON OF SWEET ONION RINGS 9.00
SHINER Bock BEER BATTER, RANCH DIPPING SAUCE

OVEN ROASTED DATES 11.00
STUFFED WITH HOUSE MADE SAUSAGE
WRAPPED IN BACON

PEKING DUCK-SCALLION CREPES 17.00
CRACKLINGS, PONzU DIPPING SAUCE

PRIME SIRLOIN STEAK TACOS 15.00
MINI CORN TORTILLAS
AVOCADO SALSA

LAMB CHOP “LOLLIPOPS” 19.00
SiXx CHOPs WITH MEDITERRANEAN DIPPING SAUCES

SOUPS
ROAST GARLIC WITH LUMP CRAB 9.00

CORN AND ROCK SHRIMP CHOWDER 12.00

SHELLFISH APPETIZERS

BAKED OYSTERS 11.00
TOMATO-HORSERADISH BUTTER

SALADS

HEIRLOOM TOMATOES 12.00
FRESH MOZZARELLA, BASIL AND BALSAMIC REDUCTION

LOUISIANA CRAB CAKE 14.00
MELTED LEEKS AND ROMESCO

WEDGE OF CRISP ICEBERG 8.00
APPLEWOOD BACON, MAYTAG BLUE CHEESE DRESSING

SEAFOOD COCKTAIL 12.00
CHOICE OF GULF SHRIMP OR LOUISIANA LUMP CRAB
CLASSIC HORSERADISH SAUCE

CAESAR 9.00
ROMAINE HEARTS, GARLIC CROUTONS

CHOPPED 10.00
SALAMI, GARBANZO BEANS, OLIVES, TOMATO
CUCUMBER AND ITALIAN CHEESES

SEASCALLOPS 15.00
TRUFFLE POTATOES AND BLACK PEPPER GASTRIQUE
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APPETIZER OF SEARED FOIE GRAS 19.00
MORELLO CHERRY REDUCTION AND TOASTED BRIOCHE

SLICED RARE AHITUNA 29.00
ASIAN NOODLE SALAD WITH GINGER SOY DRESSING AND THAI BASIL

CORNMEAL-DUSTED IDAHO TROUT 25.00
LOUISIANA CRAWFISH, SCALLIONS AND CORN-CREAM

ALASKAN HALIBUT 32.00
HERB CRUSTED WITH CHANTERELLE MUSHROOMS AND ENGLISH PEAS

LEMON-GARLIC CHICKEN BREAST 23.00
CORN AND TOMATO SUCCOTASH

TAMARIND GLAZED PORK SHANK 26.00
SAUTEED ASIAN VEGETABLES, ROASTED PEANUTS AND SCALLIONS

BACON WRAPPED WILD BOAR TENDERLOIN 34.00
HEN OF THE WOODS MUSHROOMS AND CARAMELIZED ONION SAUCE
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MAINE LOBSTER

SERVED WITH DRAWN BUTTER AND LEMON

BROILED /2 POUND TAIL 42.00 BROILED 1 POUND TAIL 69.00

STEAKHOUSE CUTS

* STEAKS ARE PRIME OR CERTIFIED BLACK ANGUS AND BASTED WITH PARSLEY BUTTER *
* BUFFALO IS DRY-AGED *

PRIME NEW YORK STRIP [100z] 38.00 COLORADO LAMB T-BONES [200z] 40.00
PRIME NEW YORK STRIP [14 0z] 49.00 DOUBLE-CUT PORK CHOP [160z] 28.00
PETITE FILET MIGNON [80z] 35.00 SRG FILET OF RIBEYE [807 27.00
FILET MIGNON [120z] 49.00 BONE IN RIB EYE [16 oz] 38.00
PORTERHOUSE [2207] 58.00 BUFFALO BONE INRIB EYE [180z] 43.00

AMERICAN KOBE STRIPLOIN 20.00 PER OUNCE
MINIMUM 4 oz

CHOOSE ONE SAUCE
CLASSIC BEARNAISE = CREAMY HORSERADISH * CABERNET REDUCTION = SRG STEAK SAUCE
CHIMICHURRI PESTO +* SPICY CHIPOTLE BARBECUE = COGNAC & GREEN PEPPERCORN

AS AN ADDITION TO THE STEAKHOUSE CUTS

GRILLED SHRIMP 7.00 LOUISIANA LUMP CRAB MEAT 9.00 FRIED LOUISIANA OYSTERS 6.00

/2 1L.B MAINE LOBSTER TAIL 19.00 BUTTON MUSHROOMS & ONION SAUTE 5.00 SRG ONION RINGS 3.00

POTATOES AND VEGETABLES

PARMESAN -TRUFFLE SHOESTRINGS 6.00 MASHED POTATOES 6.00 FRESH CORN SAUTE 6.00
WITH ROASTED GARLIC 7.00
MACARONI AND CHEESE 8.00 WITH BLACKTRUFFLE 8.00 SWEET PEAS AND BACON 7.00
WITH LOBSTER 10.00
CREAMED SPINACH -WILD MUSHROOMS 9.00 STEAMED ASPARAGUS 8.00
FRIED GREEN TOMATOES 6.00 BAKED RUSSET POTATO 7.00 WILD MUSHROOM SAUTE 11.00

SOUR CREAM, BUTTER, SCALLIONS,
WHITE CHEDDAR AND BACON

PLEASE NOTE: FOR PARTIES OF 6 OR MORE, AN 18% GRATUITY WILL BE ADDED.
SEPARATE CHECKS ARE. NOT AVAILABLE FOR PARTIES LARGER THAN 12

JUSTIN SELLS — CHEF DE CUISINE JOYCE RINGO — SOUS CHEF
STEPHANIE MILLER — GENERAL MANAGER JUSTIN RICHERT — RESTAURANT MANAGER

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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