
bordelaise — 3 | chimichurri — 3 | truffle butter — 3 | HOUSE STEAK SAUCE — 3 | HORSERADISH CREAM — 3 

black GARLIC Aioli — 3 | hot PEPPER SAUCE — 3 | torched roquefort bleu — 8 | charred onions — 3

BUTTER GARLIC shrimp (5) — 15 | CRAB CAKE — 10 | LOBSTER TAIL — 36

AMERICAN WAGYU FLAT IRON 8OZ — 35

PORK PORTERHOUSE 16OZ — 35

PRIME FILET MIGNON 8OZ — 49

PRIME NY STRIP 14OZ — 50

DRY AGED RIBEYE 18OZ — 62

PRIME COWBOY 22OZ — 68

PRIME PORTERHOUSE FOR TWO 38OZ — 118

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

CREAMY AJILLO SEAFOOD TAGLIATELLE  — 40
pimento, garlic, shrimp, mussels, crabmeat

SEARED LOBSTER — 50
pimento, parmesan milk foam, spinach, fondant potatoes

CALDERADA — 42
white fish, confit tomatoes, potatoes, white wine, broccolini

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

ROASTED CHICKEN — 32
ROasted POTATOES, mushrooms, onions, greens

GARLIC PARMESAN TRUFFLE FRIES — 12
add black garlic aioli $2

FRIED CALAMARI — 16
criolla Sauce or red sauce

ROASTED OCTOPUS — 24
ROMESCO, CHIMICHURRI, SWEET ONIONS

NDUJA MUSSELS — 16
LEMON ZEST, HERBS, CROSTINI

MORNAY MACARONI CHEESE — 12
SMOKED pimentÓn, breadcrumbs

BUTTER GARLIC SHRIMP — 20
RED PEPPER, HERBS

STEAK TARTARE — 18
honey cured egg yolk puree, guindilla pepper, crostini

TOMATO BREAD — 10
dried olives, basil, prosciutto

SHRIMP COCKTAIL — 20
HOUSE COCKTAIL SAUCE, lemon

SEAFOOD PLATTER — 65
 4 SHRIMP, 4 OYSTERS, LOBSTER TAIL

R&R OYSTERS — 24
mignonette or soy ginger

CHARRED BAY SCALLOPS — 16
soy ginger, sesame oil, confit red pepper

CREAMED SPINACH — 12

ROSEMARY GARLIC MASHED POTATOES — 10

LOADED TWICE BAKED POTATO — 12

ROASTED POTATOES & RED CHIMICHURRI — 9

WILD MUSHROOMS — 12

SEASONAL VEGETABLES — 10

RARE & RYE WEDGE — 15
Roquefort bleu, tomatoes, bacon, breadcrumbs

THE CAESAR — 14
PARMESAN, CROUTONS

SESAME GINGER GEM SALAD — 12
JAPANESE Ginger dressing, carrots, tomatoes

add PROTEIN
steak— 15 Shrimp — 8 bacon — 3


