
seafood
butter poached lobster 
Burgundy Truffle Mashed Potatoes

faroe islands salmon 
Fennel Confit, Roasted Carrots, Za'atar Spice Crust

eastern swordfish 
Zucchini Caponata, Arugula, Nicoise Olive Vinaigrette

pasta & risotto
garganelli bolognese 
Veal, Beef, Prosciutto, Tomatoes, White Wine

spaghetti alla chitarra    
San Marzano Tomatoes, Basil 

risotto                                                                           
Chanterelle Mushrooms, Burgundy Black Truffles

sides
buttermilk onion rings  
roasted brussels sprouts   
pan roasted mushrooms 
broccoli, oil & garlic 
honey-thyme roasted carrots 
fresh leaf spinach, garlic & oil 
creamed spinach (or Mr. Pete’s way, with Bacon) 

 potatoes
black truffle mashed potatoes 
buttery mashed yukon golds  
crispy hash browns 
baked potato   
french fries 
bourbon mashed sweet potatoes 

mains
roast lancaster chicken 
Oyster Mushroom-Tarragon Pan Roast 

natural veal chop 
Sage Gnocchi, Cippolini, Thyme

colorado lamb t-bones 
Watercress & Mint Leaf Salad

heritage berkshire pork chop  
Vinegar Peppers, Broccoli Rabe, Pine Nuts
skirt steak frites  
Fries & Peppercorn Sauce
aged prime beef burger 
Fries, Lettuce & Tomato

prime dry-aged beef
 
porterhouse 
USDA Prime, Carved for Two 

new york strip  
USDA Prime, On or Off The Bone

chili rubbed rib eye 
USDA Prime, Roasted Chiles & Agave

cowboy rib steak      
USDA Prime, Garlic Confit, Wild Arugula 
 

filet mignon Maitre d’  Butter    

raw bar & appetizers
chilled seafood plateau* 
Lobster, Oysters, Clams, Shrimp, King Crab

oysters - east coast* 
Bluepoint &  Wellfleet

shrimp cocktail - u8 size 
White Shrimp, Vodka Cocktail Sauce

hamachi crudo* 
Trout Caviar, Calabrian Chilies, Olives

sea scallops 
Lemon-Caper Brown Butter

jumbo lump crab cake 
Greens, Pickled Shallots, Horseradish-Mustard Sauce

salumi                                                                       
Prosciutto, Speck, Finochietta, Coppa  

filet mignon steak tartare* 
Hand-Cut Filet, Chives, Cooked Egg, Capers

thick cut slab bacon    
New York Cured

roasted marrow bone 
Chanterelle Mushrooms, Herb Salad, Country Bread

salad
burrata, tomato & basil                  
ml’s caesar salad              

ruby & golden beet salad  Apple & Goat Cheese  
bibb lettuce, bacon, blue cheese                     

 
michael lomonaco  Chef & Managing Partner  •  michael ammirati  Executive Chef

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

American wagyu beef

we proudly offer snake river farms, idaho, gold grade american wagyu 
classic rib eye steak, naturally tender, rich flavor   12 oz.       

ny strip steak, firm but yielding texture, flavorful and juicy   12 oz.      

sauces:   XO Cognac Peppercorn · Cabernet · Chimichurri · Bearnaise        


