
TALLOW TRUFFLE FRIES — 14
Truffle Parmesan, black garlic aioli

FRIED CALAMARI — 18
Red sofrito sauce, lemon

ROASTED OCTOPUS — 24
ROMESCO, scallion CHIMICHURRI

BERRY BRIOCHE FRENCH TOAST — 16
MIXED BERRY MASCARPONE Cream, WHITE CHOCOLATE, 
BUTTERMILK HONEY MAPLE SYRUP

CHURROS & NUTELLA — 14
NUTELLA ESPRESSO chocolate Sauce, BUTTERMILK HONEY MAPLE SYRUP

BRUNCH
STEAKHOUSE BREAKFAST BURGER — 28
Sausage & beef patty, sliced petit filet, guindilla peppers 
Fried egg, Serrano ham, mornay, aioli, roasted potatoes

BRIOCHE AVOCADO TOAST — 16
Tomato, onion, sherry vinaigrette, olive oil, everything season

Fried egg $3 | cured salmon $4 | smoked salmon roe $10

BUTTER GARLIC SHRIMP — 22
GUINDILLA PEPPERS, pimento, HERBS

SHRIMP COCKTAIL — 22
HOUSE COCKTAIL SAUCE, lemon

PEI OYSTERS — 24
Sherry scallion-mignonette or sesame soy ginger

serving rare. sipping rye.

RARE & RYE WEDGE — 16
bleu cheese crumbles, heirloom tomatoes, red onions, 
applewood smoked bacon, BREADCRUMBS, buttermilk dressing

THE CAESAR — 14
PARMESAN, BREADCRUMBS, House caesar dressing

HOUSE GREEN SALAD — 12
Red onions, heirloom tomatoes, guindilla peppers, 
Spanish olives, aged manchego, sherry vinaigrette 

THE TRADITIONAL — 14
olive oil, manchego

THE GARDEN — 16 
mushroom, peppers, onions

THE PIG — 19 
chorizo, applewood smoked bacon, serrano

THE STEAKHOUSE — 24 
bordelaise steak, caramelized onion

THE FISHERMAN — 24  
garlic shrimp, mornay, guindilla peppers

STEAK & EGGS BOARD

PRIME RIBEYE 18OZ — 83

PRIME NY STRIP 14OZ — 73

PRIME PICANHA 10OZ — 61

FILET MIGNON 8OZ — 75

PRIME COWBOY 22OZ — 93

PRIME PORTERHOUSE 32OZ — 153

YOUR CHOICE OF STEAK. SERVED WITH 4 EGGS
ROASTED POTATOES, TOAST, scallion CHIMICHURRI,

Applewood smoked bacon, & Avocado

POTATO OMELETTES
velvety soft YUKON GOLD potatoes gently folded 

into—fluffy, custardy eggs & MANCHEGO CHEESE

Rare & RYE signature cut



CUTS

ENHANCEMENTS
romesco — 2 | bordelaise — 2 | truffle butter — 2 | HOUSE STEAK SAUCE — 2 

HORSERADISH CREAM — 2 | black GARLIC Aioli — 2 | hot PEPPER SAUCE — 2
scallion-chimichurri — 2 | COWBOY SEASONING — 2 red pepper chimichurri — 2 

charred peppers — 4 | charred onions — 4 | valdeón bleu cheese — 9
CRAB CAKE — 16 | GARLIC shrimp — 20 | LOBSTER TAIL — MP

PRIME RIBEYE 18OZ — 68
rare & RYE signature cut

PRIME NY STRIP 14OZ — 58

PRIME PICANHA 10OZ — 46

FILET MIGNON 8OZ — 60

PRIME COWBOY 22OZ — 78

PRIME PORTERHOUSE FOR TWO 32OZ — 138

cut or whole with roasted garlic bulbs & butter herb brush

BLACK INK SEAFOOD TAGLIATELLE — 46
RED SOFRITo, MUSSELS, shrimp, CLAMS, crab, bay scallops

FAROE ISLANDS SALMON — 40
Charred PEPPERS, fondant potatoes, GASTRIQUE, tomatoes

HONEY GARLIC GLAZED PORK CHOP — 42
BLack GARLIC, MASHED POTATOES, ASPARAGUS

MAINS
YOUNG HERB ROASTED CHICKEN — 38
creamy rice, spanish olives, sweet peppers, English peas

CREAMED SPINACH — 10

MASHED POTATOES — 10

SEASONAL VEGETABLES — 10

MORNAY MANCHEGO MAC — 14

LOADED TWICE BAKED POTATO — 12

ROASTED POTATOES & RED CHIMICHURRI — 10

STEWED WILD MUSHROOMS — 10

SAUTÉED ASPARAGUS  — 10

SIDES


