
L A R G E  F O R M AT  C U T S

4 0  O Z  T O M A H A W K  R I B E Y E  F O R  2 *   249

3 8  O Z  P R I M E  P O R T E R H O U S E  F O R  2 *   230

*THESE ITEMS ARE OR MAY BE SERVED RAW OR UNDERCOOKED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

M A R K ET  S I D E S

G R I L L E D  B R O C C O L I N I ,  X O  S A U C E   13

C R E A M E D  S P I N A C H ,  C A R A M E L I Z E D  O N I O N   15

B R U S S E L S  S P R O U T S ,  G R E E N  A P P L E   16

M U S H R O O M S ,  R E D  W I N E - S H A L L O T  B U T T E R   12 

P O M M E S  P U R É E ,  L O T S  O F  B U T T E R   13

D U C K  F A T  F R I E S ,  G A R L I C ,  H E R B S   12

K O N A  L O B S T E R  M A C  &  C H E E S E   23

F R O M  T H E  G R I L L

B L A C K  A N G U S * 8 OZ FILET MIGNON  68

14 OZ PRIME NEW YORK STRIP  71

18 OZ PRIME BONE-IN NEW YORK STRIP  110

16 OZ PRIME RIB EYE  93

M E N U :  M O N D AY  P O P - U P  E X E C U T I V E  C H E F :  GARRICK MENDOZA

A C C O M PA N I M E N T S

T H E  ' W E D G E '   BLUE CHEESE, BACON, EGG, TOMATO, ONION, BUTTERMILK DRESSING   20

I N S T A N T  B A C O N *   BRUSSELS SPROUTS, TEMPURA OYSTER, BOURBON-SOY GLAZE   20

H A N D - C U T  S T E A K  T A R T A R E *  TRADITIONAL GARNISHES, FRENCH FRIES   28 

B E E F  L E T T U C E  C U P S  THAI CHILI, BASIL, CRISPY RICE   22

6 GRILLED SHRIMP  25

1/4 LB KING CRAB  52

1/2 KONA LOBSTER  51

SEARED FOIE GRAS*  20

PINOT NOIR REDUCTION  6

BLACK TRUFFLE BUTTER  6

BLUE CHEESE  6

BORDELAISE SAUCE  6

A P P ET I Z E R S

D U C K  F A T  O L D  F A S H I O N E D

DUCK FAT & ROSEMARY-WASHED BOURBON WHISKEY

DEMERARA, BITTERS, SERVED ON THE ROCKS   18

S P E C I A LT Y  C O C KTA I L


