
 G A R L I C  B R E A D  13.
great hill, massachusetts blue cheese fondue (v) 

 N U E S K E ’ S  D O U B L E S M O K E D B AC O N  19.
local maple syrup-black pepper glaze (gf)    

 C O L O S S A L C R A B C A K E  MP. 
colossal lump crab, meyer lemon aioli (gf)

A N G U S M E AT B A L L S  18.
berkshire pork, angus beef, tomato sauce, 
pecorino toscano  (gf) 

S P R I N G P E A S O U P  14.
bacon ‘croutons’, lemon sour cream

C A E S A R S A L A D   16. 
baby gem lettuce, parmesan, olive oil croutons, 
caesar dressing  |  add white anchovy  2.

G R E E N S A L A D   13. 
artisan greens, pickled shallots, roasted tomato, radish,
meyer lemon vinaigrette (vv)

E G G P L A N T C A N N E L L O N I   14.
mascarpone, spring peas, spinach, green tomato marinara,
parmesan

B E E F A R A N C I N I   16. 
parmesan, mozzarella, peas, pesto, roasted tomato aioli

P E R U V I A N C H I C K E N S K E W E R S   18. 
aji panca marinade, cilantro sauce (gf)

O C T O P U S A L A P L A N C H A   MP. 
roasted potatoes, roasted red peppers, smoked paprika,
lemon. choose from quarter, half, or whole octopus (gf)

W E D G E  S A L A D   16. 
nueske’s bacon, croutons, roasted tomato, pickled shallots,
blue cheese dressing

B R O C C O L I  &  A R U G U L A S A L A D   15. 
charred broccoli, butternut squash, goat cheese, 
candied pumpkin seeds, pomegranate vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Please advise your server of any food allergies you may have before ordering.

(gf) gluten free    (df) dairy free    (v) vegetarian    (vv) veganM J ’ S  FAV O R I T E S 

C U L I N A R Y  D I R E C T O R   A B R A H A M  S I LVA        G E N E R A L  M A N A G E R   D A L L A S  B E A S L E Y

J O R DA N ’ S  C R U S H  15. 
stoli raspberry vodka, 3 olives cherry vodka, 
pineapple juice, orange juice

T H E H I - B I   16. 
bribón reposado tequila, fruitful pink guava, 
hibiscus, orange juice, lime juice

 S M O K E D B L AC K M A N H AT TA N  24. 
great jones straight bourbon whiskey, 
averna amaro liqueur, walnut bitters

 T H E OV E R TA K E  17. 
grey goose vodka, genepy liqueur, chai syrup, 
lemon juice, egg white 

M I D N I G H T M E Z Z A R O U N D  18. 
montelobos mezcal artesanal, ginger beer, 
st. elder blood orange liqueur, coconut purée, 
lime juice   

 A I R- S P R E S S O M A R T I N I   17. 
pearl vanilla vodka, crème de cacao liqueur, 
tia maria, fresh brewed espresso

H AVA N A- B A N A N A  15.
havana club añejo rum, banana liqueur, 
pineapple juice, bitters

C U R TA I N C A L L   20. 
hendricks grand cabaret gin, fruitful acai, 
cranberry juice, bitters 

C A I P I R I N H A N U E VA   11.
coconut purée, simple syrup, club soda,
lime juice, mint leaves 

H AWA I I A N PA L O M A   12.
hibiscus, fever tree pink grapefruit tonic,
lime juice

C O C K T A I L S

S P I R I T  -  F R E E

I C O N I C  S T A R T E R S

S O U P  &  S A L A D S

C H I L L E D H A L F M A I N E L O B S T E R   MP. 
pickled garlic aioli (gf)(df)

H A L F D O Z E N L O C A L OYS T E R S *   21. 
daily selection (gf)(df)

A L A S K A N K I N G C R A B   MP. 
choice of 1/2 lb. or 1 lb., 

served hot or cold (gf)(df) 

S E A F O O D T O W E R  89.
1 dozen oysters, 6 shrimp, 

tuna tartare, half maine lobster (gf)(df) 

C AV I A R { 1O Z . }* 
ciabatta crostini, egg, crème fraîche, chives

osetra  185.  |  kaluga  145.  |  american sturgeon  95. 

T U N A R I C E C A K E *  21.
crispy rice, bbq hoisin, chili mayo, 

cabbage wakame, sesame seeds (gf)(df)

T U N A TA R TA R E *   26. 
scallions, basil, taro chips (gf)(df)

S H R I M P C O C K TA I L   19. 
cocktail sauce, meyer lemon vinaigrette (gf)(df)

R A W  B A R



C L A S S I C  S T E A K S

L O B S T E R M AC & C H E E S E   75. 
maine lobster {1 lb.}, vermont cheddar, 
parmesan breadcrumbs

S E A S C A L L O P R I S O T T O   49. 
charred pickled shallots, black truffle peelings, 
spring pea pesto (gf)

M I S O G L A Z E D S A L M O N   35. 
snap peas, asparagus, egg ‘parmesan’, fried rice, 
garlic oil (gf)(df)

R OA S T E D H A L I B U T   57. 
grapefruit segments, arugula, salmon roe, chive oil, 
cabernet buerre blanc

S E A F O O D

WAGY U L I N G U I N E *   58. 
snake river farms gold wagyu sirloin {8oz.}, 
semolina pasta, basil-spinach cream, cilantro oil

S M O K E D P O R K C H O P *   55. 
berkshire pork, cabbage slaw, honey chili glaze (gf)(df) 

R OA S T E D H A L F C H I C K E N   38. 
spinach farroto, pickled garlic jus

 S H O R T R I B  PA S TA   38. 
beef jus, truffle oil, fresh tagliatelle, pecorino toscano

S T E A K F R I T E S *   45. 
prime sirloin {10oz.}, truffle parmesan fries

D O U B L E- C U T L A M B C H O P S   59. 
moroccan spiced tomato couscous, cucumber yogurt (df)

F I L E T M I G N O N { 7 O Z .}*   49. 
black garlic tomato butter (gf)

 F I L E T  M I G N O N { 10 O Z .}*   59. 
black garlic tomato butter (gf)

B O N E- I N  KC S T R I P  { 18 O Z .}*   85. 
30-day dry-aged, charred onion butter (gf)

B O N E- I N  R I B E Y E { 20 O Z .}*   82. 
30-day dry-aged, smoked miso glaze (gf)

P O R T E R H O U S E F O R T W O
{ 32 O Z .}*   115. 
35-day dry-aged (gf)

A M E R I C A N WAGY U D E N V E R
S T E A K { 12 O Z .}*   65. 
snake river farms, 
smoked miso butter (gf)

A M E R I C A N WAGY U F I L E T
M I G N O N {8 O Z .}*   120. 
snake river farms, 
black garlic tomato butter (gf)

A M E R I C A N WAGY U T O P S I R L O I N
{ 10 O Z .}*   60. 
snake river farms, 
black garlic tomato butter (gf) 

A M E R I C A N WAGY U S T R I P 
{ 12 O Z .}*   80. 
snake river farms, 
shishito pepper au poivre (gf)

 D E L M O N I C O { 16 O Z .}*   79. 
usda prime 45-day dry-aged, 
ginger balsamic jus (gf)

N Y S T R I P  { 16 O Z .}*   65. 
usda prime, pickled garlic (gf)

R I B E Y E { 18 O Z .}*   75. 
usda prime, creole pickled onions (gf)

H O R S E R A D I S H C R E A M  (gf)  3.
S AU T É E D  T I G E R S H R I M P  (gf)  15.
B É A R N A I S E S AU C E  (gf)  5.

B L U E C H E E S E C R U S T   5.
T R U F F L E PA R M E S A N C R U S T  5.
B R AT W U R S T  (df)  8.

S E A R E D S C A L L O P S *  (gf)  19.
H A L F M A I N E L O B S T E R  (gf)  MP.
C H I M I C H U R R I  S AU C E  (gf)(df)  3.

E N T R É E S

Our signature  experience for two or more people to enjoy. 

S T E A K S M A N S H I P

 JA PA N E S E S T R E E T C O R N   13. 
smoked miso butter, chili mayo, furikake (gf)

R OA S T E D M U S H R O O M S  12.
rhode island cremini mushrooms, garlic aioli (gf)(vv)

M A S H E D P O TAT O T R I O  15.
classic, onion boursin, bacon gouda (gf)

A S PA R AG U S   15. 
candied pumpkin seeds (gf)(vv)

 M AC & C H E E S E   13. 
raclette & brie cream, torchio pasta (v) 

C R E A M E D S P I N AC H   11. 
garlic béchamel (v)

L OA D E D B A K E D P O TAT O   12. 
bacon, aged cheddar, sour cream, chives

S I D E S  T O  S H A R E

A D D - O N S

P R I M E  C U T S

F L I G H T 2 3*  170. (gf)
filet mignon {7OZ.}, prime ribeye {18OZ.}, usda prime ny strip {16 OZ.},
grilled italian sausage {8OZ.}

M V P F L I G H T *   240. (gf)
30-day dry-aged kc strip {18OZ.}, american wagyu strip {12OZ.}, 
prime sirloin steak {10OZ.}, grilled bratwurst {5OZ.}, filet mignon {10 OZ.}

L E G E N DA RY F L I G H T *  340. (gf)
tomahawk steak {42OZ.}, 30-day dry-aged kc strip {18OZ.}, 
american wagyu strip {12OZ.}, grilled italian sausage {8OZ.}
4 sautéed tiger shrimp, grilled bratwurst {5OZ.}, half maine lobster {1LB.}


