
�

Raw Bar

Small Plates
Buttermilk Crispy Calamari

marinara - sweet chil i sauce
-18-

Ahi Tuna Tartare
avocado mousse - mango jam - citrus cucumber - enoki mushroom salad - taro chips

-18-

Firecracker Shrimp
sweet chil i mayo - purple daikon slaw - p ineapple rel ish - scall ions

-18-

Crunchy Cauliflower
togarashi - scall ions - sp icy lychee sauce

-15-

Grilled Octopus
passion fruit v ina igrette - black ink - shaved red onions - c ilantro

-22-

Candied Nueske’s Bacon
green apple slaw - elderflower aiol i - micro violas

-20-

Lobster Mac ‘n’ Cheese
cold water lobster - cavatapp i - herb crumb

-16-

Mini Maine Lobster Rolls
meyer lemon aiol i - s ignature sp ice - drawn butter

-24-

Petite Filet Mignon
buttered pommes purée - gr illed asparagus - bordelaise sauce

-27-

Crispy Chicken Sliders
crunchy slaw - hot cherry pepper glaze

-15-

Filet Mignon Sliders
gouda cheese - cr ispy shallots - watercress - h1 steak sauce

-22-

The Club Burger
10oz polo blend - vermont cheddar - bacon - caramelized onion

baby arugula - horseradish a iol i - br ioche bun-22-

Peekytoe Crab Cocktail
leche de t igre - breakfast radish

-20-

Oysters on the Half
pr ickly pear mignonette - pop rocks

-24-

Chilled Jumbo Shrimp
smoked tomato cocktail sauce - candied lemon

-19-
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Soups &Salads
Loaded Potato Veloute
bacon - vermont cheddar - spr ing onion

-15-
Caesar Salad

gem lettuce - heirloom cherry tomatoes - shaved 
parmig iano regg iano - house dressing - croutons-17-

Chopped Greek
gem lettuce - heirloom cherry tomatoes - shaved red onion - cucumbers 

mediterranean ol ives - feta - red wine dressing -16- 

Steakhouse Wedge
i ceberg - bacon - oven dr ied tomato - red onion - bleu cheese

-17-
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Lobster Porridge
chive espuma - lobster morsels

-16-

Darryl  Harmon
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House Specialties
Lancaster Semi-Boneless Chicken

smashed fingerl ing potatoes - sautéed kale - herb tomato emulsion
-29-

King Salmon
smooth brown butter parsnip - brussels sprout petals - 

granny smith apple - mizuna - herbed mustard sauce
-36-

Scallops a la Plancha
cauliflower cloud - sweet pea emulsion - local wild mushrooms

-44-

Pan Roasted Halibut
heirloom tomato confit - silky peruvian potato - citrus beurre blanc

-45-

Jurgielewicz Duck Breast
heirloom carrot purée - braised leeks

baby mache salad - local blueberry gastrique
-32-

Colorado Rack of Lamb
buttered pommes purée - watercress - spearmint marmalade

-65-

Kurobuta Pork Chop Milanese
baby arugula - shaved parmig iana regg iano - sour orange reduct ion

-42-

Signature Steaks
        - all steaks served  with p ickled root salad          steak sauce -  

Black Truffle 
Beurre Monté

-4-

Enhancements

6oz  
Filet Mignon

-39-

12oz  
New York Strip

-44-

Steak Fries
-10-

Buttered Pommes Purée
-10-

  Grilled Asparagus
-10-

 
Creamed Spinach

-10-

  Exotic Wild Mushrooms
-10-

Au Gratin Potatoes
-10-

Accessories

& H-1 
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- Gluten Free  - VEGAN

9oz  
Filet Mignon

-49-

16oz  
New York Strip

-49-

32oz  
Porterhouse For Two

-85-

Bordelaise
Sauce

-4-

Peekytoe
Crab Oscar

-20-
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