
HONEY LAVENDER SPICED DUCK BREAST — 36
Charred scallions, beets, citrus puree

ROASTED HALF CHICKEN — 32
ROSEMARY GARLIC MASHED POTATOES, SPINACH

MARKET CATCH — MP
ROASTED POTATOES, TOMATO CONFIT

DAYBOAT SCALLOPS — 42
Seasonal mushrooms, charred sweet onions, PARMESAN polenta

TAGLIATELLE SHORT RIB RAGU — 36
Parmesan

ENTREES

chimichurri — 3 bordelaise — 4 truffle butter — 3 HOUSE STEAK SAUCE — 2

HORSERADISH CREAM — 3 pepper sauce — 3 torched roquefort bleu — 8 charred onions — 4 

shrimp — 15 scallops — 20 CRAB CAKE — 10 LOBSTER TAIL — 36

AMERICAN WAGYU FLAT IRON 8OZ — 32

DRY AGED NY STRIP 16OZ — 53

DRY AGED RIB EYE 18OZ — 62

PRIME COWBOY 22OZ — 68

PRIME FILET MIGNON 8OZ — 48

PRIME PORTERHOUSE FOR TWO 38OZ — 118

CUTS
cut or whole with fresh roasted garlic bulbs and butter herb brush

SAUTÉED SPINACH WITH GARLIC — 10

ROSEMARY GARLIC MASHED POTATOES — 10

LOADED BAKED POTATO — 15

SMOKEY ROASTED POTATOES — 9

PARMESAN POLENTA — 8

WILD MUSHROOMS — 12

SEASONAL VEGETABLES — 10

table sides
RARE & RYE WEDGE — 15

Roquefort bleu, tomatoes, bacon, breadcrumbs

THE CAESAR — 14
PARMESAN, CROUTONS

GEM HOUSE SALAD — 12
Ginger vinaigrette, carrots, tomatoes

BEET SALAD — 12
Fennel, tomatoes, marcona almonds, citrus vinaigrette

SUPPLEMENT SHRIMP - 8

salads

tapas
GARLIC SHRIMP — 22

mixed herbs, garlic, pimenton

TRUFFLE FRIES — 12
parsley, parmesan, truffle oil

MORNAY MACARONI CHEESE — 12
pimenton, breadcrumbs

COD CROQUETTES — 14
sundried tomato aioli

FRIED CALAMARI — 16
LEMON, Sundried tomato aioli

OCTOPUS — 22
ROMESCO, CHIMICHURRI, SWEET ONIONS, SCALLIONS

MUSSELS & CHORIZO — 14
GARLIC, CROSTINI

CRAB CAKE — 10
charred GARLIC AIOLI, LEMON

PEI OYSTERS — 24
mignonette or soy ginger 

Supplement: trout roe - 4 per

CAVIAR SERVICE — MP
onion dip, creme fraiche, fried biscuits, pickles

PORK RILLETTES — 12
PICKLED PEPPERS, ESPELETTE, MUSTARD, HONEY, CROSTINI

STEAK TARTARE — 18
POTATO chips, espelette

SHRIMP COCKTAIL — 22
COCKTAIL SAUCE

SCALLOP CEVICHE — 12
Crostini, HEIRLOOM TOMATOES

MOSAIC SALMON — 14
AVOCADO CREME, CHARRED GARLIC AIOLI, PARMESAN CHIp

DILL, SOY GINGER vinaigrette

SEAFOOD TOWER — 114
SHRIMP, LOBSTER TAIL, OYSTERS, SCALLOP CEVICHE

cold

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELFISH, OR EGGS MAY INCREASE RISK OF FOODBORN ILLNESS.RARE & RYE STEAKHOUSE | EAST STROUDSBURG, PA


