
prime steakhouse & seafood

PARMESAN TRUFFLE FRENCH FRIES     16

CREAM OR SAUTÉED SPINACH  G.F.             12

SAUTEED WILD MUSHROOMS G.F.  15

MASHED POTATOES G.F.        12

CAESAR SALAD G.F. 16
local sweet gem, homemade caesar
dressing, imported white anchovies,
parmigiano reggiano,
truffle herb croutons G.F.
– no croutons or crostini

BLT WEDGE G.F. 18
local baby iceberg lettuce, Maytag Farms
blue cheese, cherry to matoes, red onion,
smoked bacon, bleu cheese dressing

BEARNAISE G.F      3

BEEF BONE BORDELAISE G.F   3

CHIMICHURRI G.F     3

WILD AUSTRALIAN LOBSTER TAIL   45

JIDORI CHICKEN BREAST G.F. 42
pancetta fingerling potatoes, roasted
shallots, tomato coulis rosemary,
champagne herb a jus

RICOTTA GNOCCHI  45
ricotta cheese cream parmesan
Reggiano sauce, shaved black truffle

USDA Prime 21 Day Dry-aged On Premises. Using
Cattle Raised In The Heart Of America’s Farms.
Grass Fed Then Corn Fed In The Last Three Months.
Hormone And Antibiotic Free. All A La Carte Steaks
Are Gluten-free.

WET-AGED FILET MIGNON CENTER CUT  8oz 59

21 days DRY-AGED BONE IN RIBEYE 20oz 79

G.F.

BLUE SEARED: COLD CENTER

RARE: COOL RED CENTER

MEDIUM RARE: RED CENTER

MEDIUM: PINK CENTER. TOUCH OF RED

MEDIUM WELL: BROWN. PINK CENTER

WELL DONE: BROWN CENTER

SHRIMP COCKTAIL  G.F.  25
bloody mary cocktail sauce

SIGNATURE CRAB CAKE   26
blue crab, chives, celery remoulade,
mango chutney

18% Gratuity on Parties 6 and over.
3.75% SURCHARGE WILL BE ADDED TO ALL GUEST CHECKS TO HELP COVER INCREASING COSTS AND SUPPORT RECENT INCREASES TO MINIMUM WAGE AND

BENEFITS FOR OUR DEDICATED TEAM
Many of our items can be made vegan, vegetarian or gluten free. Notify your server of any food allergies or special dietary restrictions.

G.F.- Gluten Free I Vegan and Vegetarian Menu Available

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk gf of foodborne illness especiall y if you have certain medical conditions.

$75 per person spending minimum, 2 hour�dining�t ime


