
Mini lump crab cakes (gF) 20
Lump crab meat | panko breading | red onion |

dijon | basil aioli | Creme fraiche

Buffalo Chicken Croquette 15
tender shredded chicken | spicy Buffalo sauce |

sharp cheddar | gf panko bread crumbs |

gorgonzola | served with ranch drizzle

colossal Shrimp cocktail (GF) 16
5 herb and lemon poached colossal shrimp

house cocktail sauce | half lemon

Pei Mussels (GFA) 15
spicy tomato broth | shallots | garlic 
herb oil | white balsamic glaze | crostini

Calamari (GF) 18
fresh marinaded squid rings and tentacles
herb and cornmeal breading | cherry peppers
gremolata | spicy tomato sauce

Spinach & Artichoke Dip 14
Spinach | artichoke | three cheese blend | fresh
parmesan | parsley | sourdough crostini 

Steak and wild mushroom Crostini 15
Sliced Filet | French Crostini | Creme Fraiche

Appetizers

Oysters

Ask your server about our rotating oyster selections
$4 per Oyster

Soups & Salads

Served with red sherry mignionette | horseradish | house cocktail
sauce | half lemon

Lobster Bisque 16
maine lobster | decadent in house lobster
broth | sherry | parsley oil | creme fraiche
chives

French Onion 14
rich beef broth | vidalia onion | house-made
sourdough crouton | gruyere 

Caesar Salad 14
Romaine | parmesan | crouton dust | crispy
pancetta

Wedge Salad 16
quarter iceberg wedge | chopped bacon
cucumbers | cherry tomatoes | red onion  Bleu
cheese dressing | gorgonzola crumbles

Pancetta Chopped House 15
Romaine | butter lettuce | tomatoes  red onion
|cucumber | fresh shaved parmesan | chopped
olives | cherry peppers |  crispy pancetta |
italian dressing

Handhelds

Sear Burger 19
8oz black angus patty | american cheese
lettuce | tomato | red onion | dill chips   thick
cut applewood bacon | signature Sear Sauce |
brioche roll.

all handhelds come with parm frites

Chop House Chicken Sandwich 18
grilled chicken | chopped salad mix |
applewood smoked bacon | sear sauce | romaine
lettuce | gruyere cheese  

Salad proteins | Grilled Chicken 7 |  filet 27 | Salmon 16 | shrimp 10 | bistro steak 13

steak and cheese 17
mix of house cut bistro steak & prime rib | house
steak seasoning | american & gruyere cheese |
horseradish crema 

spicy chicken parm sandwich 16
house breaded chicken breast | spicy marinara |
mozzarella | french bread



Steaks & Cuts

Hand Cut Steak Tips 29
16 oz | soaked in our signature marinade to
perfection. juicy, tender and packed with
flavor 

8oz Bistro STEAK 27
rich flavor with near tenderness of filet
mignon, a hidden gem.

Filet Mignon 6oz or 10oz 38/48
lean, tender, succulent, juicy and flavorful.
The most tender cut.

New York Strip 14oz 40
Rich flavor, firm texture with great
tenderness balance. Heavily marbled with
intramuscular fats.

Ribeye 18oz 58
Luxuriously tender. Rich, buttery flavor,
melts in your mouth. Heavily marbled cut.

Accompaniments

Black Truffle Mac and Cheese 13 |  Brussel Sprout Casserole 9  | Spicy Wild Mushroom Medley 8 |
garlic Spinach 6 | Broccolini 7 | Honey braised carrots 7 | garlic chili asparagus spears 7 |

scalloped  potatoes 10 | French Green Beans 6

peppercorn sauce 5

Herb Compound Butter 4

bernaise 4

Entrees

Spicy Alla Vodka Chicken Parmesan 28
house breaded chicken breast | house spicy alla vodka San Marzano | parmesan | fresh bucatini

Cedar Plank Salmon 38
cold water Norwegian wild salmon | orange honey garlic glaze | scalloped potato | garlic asparagus

14oz kurobuta stuffed bone-in pork chop 39
gruyere | apple | spinach | lemon & white wine sauce | garlic golden Yukon mashed | broccolini

Black Truffle Surf & Turf Risotto 36
creamy mascarpone & wild mushroom risotto | sliced seared bistro steak | colossal shrimp | black
truffle oil | parmesan Reggiano

Premium sides  A la Carte

Before placing your order, please inform your server if a person in your party has a food allergy.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Temperature Guide

       Rare             Medium-Rare                Medium                 Medium-Well                 Well

Cold Red 
center

red warm 
center

pink hot 
center

dull pink 
center

broiled 
throughout

Our steaks are custom hand cut to our specifications,  wet aged for a minimum of 28 days and broiled to
perfection.  Served with a brown butter cornbread 

All Steaks below are served with Yukon mashed potatoes

Gorgonzola Butter 4

Rosemary Demi-Glace 4

Bone Marrow Butter 6

Chimichurri 4

flight of Rosemary demi-glace, Compound Butter , Bone Marrow Butter, and Chimichurri  14

Shrimp Scampi 23
lemon and pink moscato scampi sauce | basil | parsley | angel hair pasta | five jumbo shrimp

Short Rib 39
tender sous vide short rib | Yukon gold mashed potatoes | honey glazed carrots | rosemary
bordelaise | micro parsley

Steak and Shrimp Lo Mein 26
steak medallions | colossal shrimp | carrots | onion | water chestnuts | garlic | mushroom |
broccolini | house stir-fry sauce | honey chili cashews | sesame oil | gochujang

Lemon Dijon Chicken Alfredo 24
grilled chicken | spinach | lemon dijon peppercorn sauce | alfredo sauce | fresh bucatini 


