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CHAR GRILLED WAKAME OCTOPUS SALAD SOUTHWESTERN CHICKEN SPRING ROLLS

japanese seaweed, avocado, queso fresco, salsa verde, pico de gallo

surimi crab meat, red onion,

pickled cucumber, spicy aioli CREAMY LOBSTER RISOTTO CROQUETTES
spanish chorizo, petit pois,

YELLOWFIN TUNA TARTARE kaffir lime “tapas” tartar sauce

avocado, seaweed crisps,

soy mirin, spicy yuzu vinaigrette TRUFFLE MAC N’ CHEESE
cheddar, bacon, mushrooms, pecorino

PAN SEARED SEA SCALLOPS
spanish chorizo, potato foam,
smoked paprika, salsa verde

PRETZEL CRUSTED FRIED CALAMARI
mustard scallion remoulade, spicy marinara

BURRATA & HEIRLOOM TOMATO SALAD
arugula, medjool dates, onions, basil,
elephant garlic chips

JUMBO SHRIMP COCKTAIL add $4
horseradish, cocktail sauce

main

All steaks seasoned with our signature eight spice rub
Served with heirloom baby carrots and cherry tomatoes
Choice of one side dish

PRIME CUT FILET MIGNON 8 0z add $4

CAST IRON PAN SEARED 140z RIB EYE add $5 WOO0D GRILLED 140z NEW YORK STRIP

add to your steak
both served with our signature champagne scampi sauce

GARLICKY SHRIMP add $9 MARYLAND LUMP BLUE CRABMEAT add $9

Loaded Mashed Yukon Potatoes Gemelli Lobster Mac ‘N’ Cheese  add $2
white vermont cheddar, bacon, scallions
Roasted Brussels Sprouts

bacon, onions, bourbon braised apple
Natural Sea Salt French Fries

Garlic S})inacﬁ
Tmﬁfe Parmesan French Fries add $2 T Toacﬁecf?lsyamgus

CHAR GRILLED BRANZINO - crispy potato wedges, sweet pea-onion and tomato succotash,
romesco salsa “brava”, petit pois creme

ALASKAN PAN SEARED SALMON - apple kale slaw, asparagus, cherry tomatoes,
parsnip emulsion, peruvian yam ganache

SEAF00D RISOTTO - organic heirloom “black rice”, lobster, shrimp,
sea scallops, octopus, atlantic cod, sweety drop peppers

GRILLED COLORADO SHORT RIB - garlic confit golden mash, roasted leek “papardelle”,
sweet peppers, jersey corn, glazier barbacoa sauce

FRENCH CUT CHICKEN - pistou potato gnocchi, butter poached asparagus,
oyster mushrooms, ricotta, pistachio crumble




