
WEDGE  15     (GF )  
ICEBERG LETTUCE, BLUE CHEESE CRUMBLES, CHERRY HEIRLOOM 
TOMATOES, RED ONIONS, BACON, BLUE CHEESE DRESSING. CHIVES   

CAPRESE SALAD  19
SLICED FRESH MOZZARELLA, TOMATOES, BASIL, SEA SALT, 
BALSAMIC DRIZZLE, OLIVE OIL.  

PURPLE CAESAR  14
ROMAINE HEARTS, PURPLE KALE, PARMESAN CRISPS, SEASONED 
FOCACCIA CROUTONS, HOUSE CAESAR DRESSING     

CLAM CHOWDER   CUP 10 / BOWL 15
OYSTER CRACKERS, TABASCO ON REQUEST

BUTTERNUT SQUASH BISQUE   CUP 9 / BOWL 14

• SOUP & SALADS •

• BEGINNINGS •

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
 OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS."  

( GF) REPRESENT ITEMS THAT ARE OR CAN BE PREPARED GLUTEN FREE.
 PLEASE COMMUNICATE ALL FOOD ALLERGIES TO YOUR SERVER

"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
 OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS."  

( GF) REPRESENT ITEMS THAT ARE OR CAN BE PREPARED GLUTEN FREE.
 PLEASE COMMUNICATE ALL FOOD ALLERGIES TO YOUR SERVER

CHEDDAR BACON BREAD    12 
BEGGING TO BE SHARED WITH THE TABLE
 

CRISPY CALAMARI   21     (GF )  
JALAPENOS, RED ONION, GRILLED LEMON, CALABRIAN CHILE AÏOLI

SLATE SLIDERS (3)  19
BACON, CHEDDAR CHEESE, LETTUCE, TOMATO, PICKLE, 
CALABRIAN CHILE AÏOLI, TOASTED BUN    

EDAMAME & SHISHITO  15     (GF )  
SPICY GARLIC CHILI OIL AND SESAME SEEDS 
   

SLATE SHRIMP

TEMPURA  
SHISHITO PEPPER, BROCCOLINI, 

AND BABY CARROT, HIBIKI SOY SAUCE    22

GARLIC CHILI ( 5 ) (GF )  

SAUTED PRAWNS, RED CHILI OIL, LEMON, CILANTRO    19

SHRIMP COCKTAIL  ( 5 )
OUR HOUSE INSPIRED COCKTAIL SAUCE, LEMON   15

TEMPURA CAULIFLOWER  15  
CRISPY FRIED FLORETS, LEMON HONDASHI HONEY, SPICE BLEND, 
CHOICE OF MISO AIOLI (GF) OR ASIAN BBQ SAUCE   

CHEESE N BACON MACARONI   14
PARMESAN CHEDDAR GOUDA BECHAMEL, TOPPED WITH PANKO 
BREADCRUMBS   (ADD JALEPENO +1)

FRENCH FRIES  12
LIGHTLY BATTERED, BRANDY PEPPERCORN SAUCE  

GARLIC CHILI PRAWN        (GF )  
LEMON, CILANTRO   

EDAMAME & SHISHITO  15     (GF )  
SPICY GARLIC CHILI OIL AND SESAME SEEDS

TEMPURA CAULIFLOWER  15  
CRISPY FRIED FLORETS, LEMON HONDASHI HONEY, SPICE 
BLEND, CHOICE OF MISO AIOLI (GF) OR ASIAN BBQ SAUCE

MINI TUNA TAR TARE

HALF CAPRESE SALAD  

PURPLE CAESAR  

CLAM CHOWDER   CUP 

TOMATO SOUP   CUP 

PRIME RIB

CHARDONNAY CHICKEN  

GRILLED SALMON 

GARLIC SHRIMP FETTUCINE                                                                                                          

CASHEW RISOTTO

NY STEAK +10

FILET MIGNON +15

$55 SAT 

$45 SUNDAY & MONDAY

DINNER FOR TWO 
I d e a l  f o r  a  f o u r- c o u rs e  d i n i n g  

exp e r i e n c e,  S LAT E  o f fe rs  t h e  f i n e s t  
s t e a k  a nd  s u s h i .  E n j o y  a  c h o i c e  o f  s o up  o r  
s a l a d ,  s t a r t e r,  ma i n  a nd  o f  c o u rs e  d e s s e r t ,  

c omp l e me n t e d  by  t wo  g l a s s e s  o f  c h ampagne .

E a c h  c h o i c e  o f  

CAESAR SALAD
CLAM CHOWDER  

BUTTERNUT SQUASH BISQUE

Sh a r e  a  S t a r t e r

SLATE ROLL  
MALIBU ROLL

SHRIMP COCKTAIL  
TEMPURA CAULIFLOWER  

CHOICE OF MISO AIOLI  OR ASIAN BBQ 

Sh a r e  Ma i n  E n t r e e  

32oz  TOMAHAWK STEAK o r

TWIN LOBSTER TAILS
w i t h  D r awn  B u t t e r

 
o r  

m i x  a n d  ma t c h  a n y  TWO p ro t e i n s

FILET MIGNON  
PORK CHOP

CHARDONNAY CHICKEN
BLACKENED SALMON

RIB EYE +10pe r

M a i n  E n t r é e  i n c l u d e s  t h e  f o l l ow i ng

LOADED MASHED POTATOES
TEMPURA BROCCOLINI

Sau c e  Sam p l e r

BONE MARROW DEMI-GLACE
RANDY PEPPERCORN SAUCE

CREAMY HORSERADISH

Sh a r e  c h o i c e  o f  

ANY DESSERT
w i t h  t wo  g l a s s e s  o f    

CHAMPAGNE 

1 6 5  
f o u r- c o u rs e  exp e r i e n c e


