HARVEST®™ TIDE

L*EPWE STY SRiD R E
DRY-AGED STEAKS, SEAFOOD AND EVENT VENUE

MONDAY

STEAK NIGHT

SIZZLING DISCOUNTS ON EVERY CUT

ALL STEAKS COME WITH CHIMICHURRI PECORINO FRIES

6 oz Sirloin

8 oz Filet

14 oz Dry-Aged New York Strip
14 oz Dry-Aged Ribeye

32 oz Delmonico

ADD A SAUCE
(Veal Black Garlic Peppercorn, Wild Mushroom Pecorino,
Mustard Wine Balsamic Reduction, Sauce Sampling)

STEAK TOPPINGS
(Wild Mushrooms, Caramelized Onions, Tolman Blue Cheese,
Chimichurri, Compound Butter, Crispy Onions)

MAKE IT COMPLETE
(Agave feta Malibu Carrots, Green Beans,
Pecorino Brussels Sprouts)

MAKE IT A SURF AND TURF
(Scallops, Blackened Shrimp)

DRINK SPECIALS

$2 OFF COCKTAIL AND MOCKTAIL MENU
WINE - $6 PER GLASS

FRANCO SERRA PINOT NOIR IL NIDO SAUVIGNON BLANC
DORADO MALBEC WINE OF THE MOMENT

$20
$35
$35
$45
$100

$2

$3

$5

$10
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