
Salads
Steakhouse Wedge

i ceberg - applewood bacon - oven dr ied tomato - red onion 
creamy bleu cheese - crumbled gorgonzola-16-

Hail Caesar
romaine hearts - heirloom grape tomato - shaved parmesan 

house made dressing - croutons-17-

Three Leaves
baby arugula - escarole - radicchio - cr isp prosc iutto
toasted almond - roasted shallot pear vinaigrette-17-

Small Plates
Lobster Bisque

house made - tarragon - cream sherry - pastry puff - chive o il
-16-

Yellowtail Tuna Crudo
wasabi - ponzu sauce - avocado crema - cr ispy shallots

-16-

Firecracker Shrimp
sp icy mayo - daikon slaw - sweet thai chil i

-17-

Pork Potstickers
fried cr isp - ponzu d ipp ing sauce

-12-

Buttermilk Crisp Calamari
marinara - sweet chili sauce

-16-

Pan Bronzed Scallops
corn succotash - c itrus turmeric butter

-18-

Lobster Mac & Cheese
cold water lobster - cavatapp i - herb crumb

-16-

Grilled Vegetable Napoleon
seasonal squash - portabella - carrot - fresh mozzarella 

roasted red pepper coul is - balsamic glaze - basil o il-14-

Korean Cauliflower
tempura batter - soy g inger gochujang glaze - sesame scall ion

-14-

Charred Octopus
baby arugula - roasted pepper - ol ive rel ish - caper a iol i

-22-

Jumbo Shrimp Cocktail
bloody mary sauce - lemon

-19-

Strozzapreti Pasta Pomodoro
san marzano tomatoes - sweet basil - shaved parmesan

-14-

Filet Mignon Sliders
caramelized onion - applewood bacon - house steak sauce

-20-

Buttermilk Chicken Sliders
cr ispy chicken - garl ic a iol i -tomato - p ickled red onion - sweet p ickle

-12-

Carolina Gold BBQ Pork Sliders
shredded bbq pork shoulder - p ickled red onion - sweet p ickle

-12-

The Club Burger
10oz custom beef blend - applewood smoked bacon -

tomato jam - crumbled gorgonzola - br ioche bun-20-

Burgers & Sliders
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Entrees
Pan Bronzed Scallops

lobster r isotto - butter glaze
-42-

Coq au Vin
organic a irl ine chicken breast - sweet onion - mushroom - sweet peas 

cr ispy fingerl ing potatoes - baby carrots - red wine glaze - leek straw-29-

Scobeyville Reserve Pork Chop
whipped sweet potato - applejack demi glace
garl ic baby kale - house made apple butter-35-

Faroe Island Wild Salmon 
herb seared - yellow pepper sheen - jul ienne vegetable sauté

-34-

Black Pepper Crusted Asiago Halibut
white bean tomato stew - charred escarole - aged balsamic reduction

-45-

Pretzel Crusted Short Rib
herb spaetzle, braised red cabbage, natural jus

-38-

Strozzapreti Pasta Pomodoro
san marzano tomatoes - sweet basil - shaved parmesan

-28-

Rack of Lamb
open range domest ic lamb - whipped potatoes 

har icot vert - rosemary lamb demi glace
-58-

NY Strip Steak
12oz 16oz
-38- -46-

Filet Mignon
6oz 9oz
-35- -44-

32oz Porterhouse
-79-

From the Plancha
-all steaks served are pr ime cut-

Steak Fries
garl ic parmesan -or- truffle asiago

-10-

Potatoes au Gratin
thinly sl iced potatoes - creamy cheese sauce

-11-

Crispy Fingerling Potatoes
roasted garl ic pesto

-8-

Corn Succotash
roasted corn - peppers - har icot vert

-10-

Creamed Spinach
wilted sp inach - cream sauce

-10-

Grilled Asparagus
garl ic parmesan

-12-

Sides
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