
LOUNGE

SNACKS 

BURGERS

PRIME STEAK SKEWERS  26
caramelized onion, egyptian pepper 

sauce, pita

LAMB KOFTA POPS 32
 medjool date glaze, tangerine labneh

SESAME LOBSTER TOAST 28
lobster & shrimp, brioche

KATAIFI WRAPPED SHRIMP 26
 coconut curry, spicy mango

CAVIAR POPCORN CHICKEN 32
lemon pepper 

ranch creme fraiche

TRUFFLE POPCORN 12
truffle butter, chive

parmesan

TRIO OF DUCK FAT FRIES  16
herb & garlic, truffle, old bay

CHEESE & CHARCUTERIE  36 
chef’s selection   

seasonal jam & accompaniments
 

HUMMUS  22
 piquillo peppers, caramelized onions 

crudité

HAND-CUT STEAK TARTARE 32
sun-dried tomatoes, capers

calabrian chili

PRIME STEAK BURGER  28
aged white cheddar, red wine shallot compote, little gem lettuce

WAGYU DOUBLE BURGER   30
american cheese, sautéed onions, secret sauce

 THE BONE MARROW BURGER 34
housemade pickles, gruyere and cheddar mix

QUINOA BURGER   24
arugula pesto, fennel salad

HERITAGE TURKEY BURGER   28
guacamole, pepper jack cheese, harissa aioli

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

Designates a chef Michael Mina Signature


