raw & chilled

TUNA TARTARE* JUMBO SHRIMP*
avocado, soy-lime dressing. . . ... 22 COCKIQI SAUCE. . .ot 25
FRESH OYSTERS HAND CUT STEAK TARTARE*
mignonefte & cocktailsauce . ...................... (6) 22...(12) 42 red onion, capers, toasted lime baguette . .......... ... ... ... ... 24

/. seafood platters*

jumbo shrimp, oyster selection, snow crab claws, littleneck clams, daily ceviche
For One 30 For Two 56 For Three 84 For Four 110
appetizers & salads
CRAB CAKE CHOPPED VEGETABLE SALAD
lemon, radishsalad. . ... . . 23 feta, oregano-mustard vinaigrette. . ... L. 16
BIBB LETTUCE SALAD CAESAR SALAD*
MUSTArd AresSSiNg. . v o v vt e e 15 PAMMESAN CrOUTONS. « o et et e e e e e e e e e aas 17
ROASTED BEETS LOBSTER COBB SALAD*
endive, goat cheese, candiedwalnufs. .. ....................... 15 avocado, cheddar, pancetta. ... 32
GRILLED DOUBLE CUT SMOKED BACON SPINACH SALAD
parsley, garlic, sherry. ... ... . 16 bacon, blue cheese, egg, red wine vinaigrette . . ................. 16
Ya'e
@% [ 4
steak cuts*
our beef is USDA Prime or Choice, the finest available.

CuTt WEIGHT PRICE CUT WEIGHT PRICE
NY STRIP 160z 58 PORTERHOUSE 360z (for two) 125
RIB EYE 160z 60 FILET MIGNON 8oz 57
RIB EYE bone-in 220z 65 FILET MIGNON 120z 62
HANGER 100z 35 WAGYU SKIRT 100z 57

sauces / select one

Red Wine ~ Béarnaise ~ Peppercorn ~ Horseradish ~ BBQ ~ Steak ~ Chimichurri

main courses*
SEARED KAMPACHI* soy-caper brown DU L. « . .o 36
SOY-HONEY MARINATED SEA BASS . . 38
MAINE LOBSTER king crab crust, SQUCE AMENCOINE . . .. oottt e e e e e e e e e e 52
GRILLED LOCAL MARKET FISH* meyerlemon beurre DIONC. . . ... . 36
NEW ZEALAND KING SALMON* curry citrus relish, fennel. . ... 38
CRISPY WHOLE FISH “CANTONESE STYLE"™ (for two) IUp ChEONg SAUSTTE . . . . ottt e e e e e e e e MP
BRAISED SHORT RIBS 0ort WINe JUS. . .o e e e 40
RACK OF LAMB* double cut, pine NUTS, CRIVES. . . . .o e 52
LEMON ROSEMARY CHICKEN breadcrumbs, preserved [8MON. .. ... o e 35
HERB-PARMESAN CRUSTED PORK CHOP 140z, . . .. o e e e e 38

vegetables & potatoes

GRILLED ASPARAGUS 13~  BRUSSELS SPROUTS bacon, caramelized onions, honey 13~ CREAMED SPINACH nutmeg, garlic 13
SPICY BBQ KAHUKU CORN bacon 13~ ONIONRINGS 13 ~ HASHBROWNS 13 ~ STEAMED RICE 13
MASHED POTATOES 13~ JALAPENO MASHED POTATOES 13~ BLACK TRUFFLED MASHED POTATOES 14

IDAHO BAKED POTATO 13 ~ CRISPY POTATO SKINS bacon, cheddar, scallions 13

chef de cuisine ALEXANDRE PETARD

*consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of foodborne illness
*if you have a food allergy please nofify a manager, chef, or server
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