
big eye tuna tacos	 1 6
the original kobe sliders	 1 6
crab cake	 1 8
the wedge	 1 2
tomato & mozzarella	 1 3
hamachi sashimi	 1 6
lobster bisque	 1 2

french onion soup	 1 0

steak 954 salad f ilet mignon                                                                2 4                                                                                                                               

chopped salad grilled jumbo shrimp	 21 	
caesar salad herb chicken	 1 7
greek salad  seared tuna	 1 5
spinach salad poached chicken, apple, goat cheese, hazelnuts	 1 5

Appetizers 

Big Salads

Sandwiches

Lunch Menu

steak 954

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. 
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness: especially if you have certain medical conditions.
                                                                                                                                                                                                                                                                                                 07.21.10

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

turkey club applewood bacon, avocado aioli, bibb lettuce	 1 5
grilled chicken pancetta, fontina, sun-dried tomato aioli	 14
barbeque pork fried green tomato, coleslaw, dirty chips	 1 2
steak 954 burger aged cheddar, sautéed onions	 9.54
beef shortrib horseradish cream, pickled red onions, watercress	 1 3
warm bacon & tomato baby arugula, white cheddar	 1 2
blackened mahi herb aioli, braised cabbage	 1 4

Signature DrinksRaw Bar & Ceviche
east & west coast oysters	 1 5
jumbo shrimp cocktail	 1 6
colossal lump crab	 1 6
lobster & crab coconut ceviche	 1 4
snapper tiradito	 1 2

sunrise
 Bacardi Silver, passionfruit purée, 

pineapple juice, sage                                         
13        

                                         bahia
Bacardi Coco, prosecco, mint 

13 
                                           cortez

Veev acai, riesling, fresh berries 
13  

bayshore
Grey Goose citron vodka, ginger,

lime, ginger beer
13   

harbor beach mojito
Van Gogh blueberry/acai vodka, 

vanilla sugar, mint 
13

Entrées
roasted natural chicken

sautéed escarole, caulif lower purée   19

miso glazed black cod
sautéed bok choy   21

organic scottish salmon
braised cabbage, parsnip purée   21

mushroom pappardelle
mixed mushrooms, tomato concasse   18

6 oz. filet mignon
béarnaise, truff le fries   22

8

whipped potatoes

 truffle french fries

 creamed spinach

broccolini

Sides


