FROM THFE | AND

:itcaks

*We serve 01119 Certified A” Natural Me}jers Stcak E_nl'lanccmcnts
Angus Bccuc, dry agcc{ for21 dags

Chimichurri 3
Fllct Mignon 5 5 ntoxicating blend of Herbs, ‘\/irxcgar, and Garlic
8oz Sauces, Rubs & [ xtras 4

Borde]aise, [Hollandaise, Béarnaise,

NY StriP 69 Au Foi\/rc

Péoz Blue Cheese Crusted 3
Rib cye 51 Blackened 2
160z

Certified Hcritagc Double Bonein Pork ChoP 27
Gri”ed Shauot and Carawa}j APPIC Gastriquc

Roastccl Maplc Lcaf: Duck Brcast A La Flanclﬁa 25
20 year Aged Tawng Fort Winc Currant Saucc

Pan 5carccl Airline Chicken Breast 21
Brown Butter Bor&elaise

FROM THE SFA

Cedar FPlank Girilled Wild Cauglﬁt (J-10 Shrimp 30
Gar]ic} f’icrbs and Yuzu ComPound Buttcr

| obster T ail 80z %5
Champagne Brown Butter Carame!

Girilled Black Cod (Sable Fish) 35
Miso-Marinated

Pan [Fried Wa"cyc 24
[Herbed (German Kies[ing Beurre Blanc

(J-10 Sca”ops 30
Commcal Crustcd




