
Dinner Menu

Appetizers

east & west coast oysters 15

jumbo local shrimp 16

maine lobster MP

alaskan king crab 22

colossal lump crab 16

lobster & crab coconut ceviche 14

red snapper tiradito 12

tajima beef tartare 19

nueske bacon & scallops 16

big eye tuna & foie gras tacos 19

the original kobe sliders 16

crab cake 18

hamachi sashimi 16 

Raw Bar &
Seafood Cocktails

Soups & Salads

steak 954

french onion soup 10

lobster bisque 12

the wedge 12

tomato & mozzarella 13

caesar salad 11

chopped salad 11

baby beet salad 13

Consumer Information :  There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach, blood or have immune disorders, you are at greater risk of 

serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.                                                                                                                        05.12.10

for two

58

for four

85

Seafood Platter



1700˚

Australian Tajima Kobe

Entrées

8 oz. filet   35

16 oz. bone-in filet 52 

12 oz. filet   42

18 oz. dry aged rib eye 48

16 oz. dry aged ny strip 47

24 oz. dry aged porterhouse 54

14 oz. veal chop 43

12 oz. prime ny strip   39 

domestic lamb chops  40

kobe cheesesteak 100

8 oz. kobe filet  65

16 oz. kobe ribeye 85

36 oz. kobe porterhouse 245 

butter poached maine lobster MP

pan roasted bronzino 34

miso-glazed black cod 27

organic scottish salmon  28

roasted natural chicken 28

seared duck breast  26

8

creamed spinach

broccolini 

asparagus 

caramelized onions

mixed mushrooms 

roasted cauliflower
bacon

glazed baby carrots 

VEGETABLES

9

whipped potatoes

truffle potato gratin

tater tots 

stuffed hash browns

french fries

 

POTATOES

05.12.10

An 18% gratuity will be added to parties of 8 or more.  

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness; especially if you have certain medical conditions.


