
Surf & Turf $50
8oz. prime filet with black truffle butter, veal-demi glace, sautéed black
tiger prawns, potato mash, pan-roasted asparagus

Grilled Prime Ribeye $46
USDA Prime ribeye seasoned with our house Revel Rub, sous-vide,
then grilled and topped with veal demi-glace. Served with potato
mash, brussels with bacon, and creamy horseradish sauce

Prime Filet $45
8oz prime beef filet mignon with black truffle butter and veal demi-
glace. Served with choice of two sides

Seared Salmon $29
Fresh flown-in Chilean salmon, parmesan crema, fresh micro-herbs,
and choice of two sides

Tuscan Chicken Pasta $22
Penne with grilled chicken, artichokes, tomatoes, fresh spinach,
parmesan crema, balsamic glaze, and garlic toast

Braised Short Ribs $36
Prime long-bone short-ribs braised in red wine, shallots, garlic, and
house demi-glace. Served with choice of two sides

Revel Shrimp and Grits $34
Black Tiger prawns, shallots, roasted red peppers, pork belly,
mascarpone polenta, applewood bacon, micro-herbs

Duck Breast $28
Pan-seared duck breast with red-wine reduction, mascarpone polenta,
and haricot vert

Pork Osso Bucco $32
Braised pork shank with mushrooms, bacon, red wine, garlic, and pork
jus. Served with potato mash and brussels with bacon

Lamb $36
Sous-vide and pan-roasted lamb rack with lamb demi-glace, parsnip,
pea puree, and roasted asparagus

Fish Special MKT
Fresh fish flown-in weekly, ask your server for details.

Mains

Sides
Risotto $5
Creamy risotto made with house chicken stock and parmigiana
reggiano

Potato Mash $4
Our creamy Yukon gold mashed potatoes

Polenta $5
Made with house chicken stock and finished with mascarpone and
aged parmesan

Roasted Asparagus $4
Fresh asparagus, roasted with aged olive oil and fresh citrus zest

Brussels with Bacon $5
Fresh Brussel sprouts roasted and sautéed with apple bacon

Haricot Vert $4
Sautéed French green beans

Battered Fries $4
Crispy battered russet fries

House Tortilla chips $4
House-fried flour tortilla chips

Starters
Duck Wings $11
Maple Leaf Farms duck wings tossed in house made spicy asian glaze
with sesame seeds

Shrimp and Artichoke Dip $12
Red shrimp and grilled artichokes with mascarpone cheese, aged
parmesan, crispy panko, and fresh citrus. Served with house-fried
tortilla chips

Arancini di Riso $8
House risotto stuffed with fresh mozzarella and aged parmesan, fried
in crispy panko and served with parmesan crema and fig balsamic
glaze

Pesto Pierogi $8
Fresh pasta stuffed with potato mash and seared in brown butter,
tossed in pesto, and finished with balsamic glaze

House Salad $5
Heritage greens with fresh tomatoes, English cucumber, parmesan,
red onion, and choice of house-made ranch or white balsamic Italian
dressing

Kindly scan for details on our 
weekly specials



On
Tap

BottledBeers
Boulevard Space Camper $6

Founder All Day IPA $5

Wild Little Thing - Hibiscus
Sour $6

Bud Light $4

Budweiser $4

Coors Light $4

Corona Premier $5

Michelob Ultra $4

Ask your Server About
our Rotat ing Craft
Beer Selct ion 


Signature cocktails

Desserts
Cherry Galette $11
House puff pastry, cherry compote with fresh citrus, raspberry coulis, fig glaze, amaretto mousse

Dark Chocolate Espresso Mousse $8
House-made dark chocolate mousse, mascarpone whipped cream, imported espresso, shaved chocolate, fresh
berries, and fresh mint

Blueberry Lemon Cake $8
Layered Italian Crème cake with fresh blueberries and mixed berry compote

New York Sour $15
Makers Mark, Lemon Juice, Simple Syrup, Egg White, Wine Float. *House Favorite*

Mercury $14
SelvaRey Coconut Rum, Giffard Pineapple liqueur, Lime juice, Simple Syrup, Topped with Soda

Devil went down to Georgia $15
Avion Silver Tequila, Giffard Peach Liqueur, Cayenne Pepper, Triple Sec, Lime Juice, Simple Syrup

Smoke Signals $18
Casamigos Mezcal Tequila, Giffard Crème de Violette Liqueur, Giffard Peach Liqueur, Grapefruit Juice,
Brown Sugar Syrup, Lemon Juice, Egg White

Blueberry Hill $15
Stellum Bourboun, Giffard Peach Liqueur, House-made Blueberry Syrup, Lime Juice, Fresh Basil

Honey Pot $15
Woodford Reserve Bourbon, Giffard Apricot Liqueur, House-made Honey Syrup, Lemon Juice, Lemon
Pepper bitters

summer buzz $14
Rocktown Vodka, Giffard Passion Fruit Liqueur, House-made Strawberry Syrup, Lime Juice, Topped with
Soda and Lime Zest

Triple Crown $15
Our take on Classic Mint Julip. Woodford Bourbon, House-made Blackberry Mint Syrup, Lemon Juice,
Simple Syrup, Egg White

Everything's Green $15
Rocktown Vodka, Midori Melon Liqueur, Lime Juice, Simple Syrup, Muddled Fresh Basil, Cucumber, and
Black Peppercorns

Midsummer $16
Hendrix Gin, Giffard Lichi-li Liqueur, Giffard Ginger Liqueur, House-made Rosewater, House-made
Lavender Syrup, Lemon Juice

Please allow time for our craft cocktails. we take pride in every 
drink we prepare. thank you!


