
S e a s o n e d  F r e n c h  F r i e s

G a r l i c  M a s h e d  P o t a t o e s

P a r m e s a n  Tr u f f l e  F r i e s  + $ 2 . 9 9

B r o c c o l i n i

L o a d e d  B a k e d  P o t a t o  + $ 0 . 9 9

C r i s p y  B r u s s e l  S p r o u t s  + $ 3 . 9 9

S a u t é e d  S p i n a c h

S l i c e d  B e e f s t e a k  To m a t o e s

H o u s e ,  C a e s a r  o r  G r e e k  S a l a d

A L L  S T E A K  E N T R E E S  S E R V E D  W I T H  T W O  P R E M I U M  S I D E S

A M E R I C A N O
S I R L O I N ™  *
8 ounce | 19.99

S I R L O I N  M A R S A L A  *
8 ounce | 25.99

S P I N A C H  &  A R T I C H O K E  D I P  9.99

M O Z Z A R E L L A  M A R I N A R A  P L A N K S  8.99

G A R L I C  B U T T E R  E S C A R G O T  8.99

F A M O U S  J U M B O  S H R I M P  C O C K T A I L  10.99

S A L T  &  P E P P E R  C A L A M A R I  11.99

C R I S P Y  B R U S S E L  S P R O U T S  W I T H  G O A T  C H E E S E  8.99

M A R Y L A N D  C R A B  C A K E  13.99

O N I O N  P E T A L S  9.99

F I R E C R A C K E R  S H R I M P  11.99

 

S O U P  O F  T H E  D A Y  market price

T O M A T O  B U R R A T A  C A P R E S E  9.99

H O U S E  S A L A D  9.99

organic field greens, Tillmook® cheddar cheese, potato sticks, tomatoes, carrots, English cucumbers
Dressings: Blue Cheese, Honey Mustard, Buttermilk Ranch, Balsamic Vinaigrette, 1000 Island, Raspberry Walnut Vinaigrette, Catalina French

add grilled Chicken 6 | add grilled Salmon 10 | add grilled Sirloin 10

C A E S A R  O R  G R E E K  S A L A D  9.99

add grilled Chicken 6 | add grilled Salmon 10 | add grilled Sirloin 10

E S T A B L I S H E D  2 0 2 1

A p p e t i z e r s

Some items will have limited availability. We are concerned for your well-being. If you have allergies, please alert us as not all ingredients are listed!  *We are obliged to tell you that consuming raw or undercooked 
meat, seafood, or eggs may increase your risk of food-borne illness.  A 20% gratuity may be added to parties of 6 or more.

We impose a price adjustment on all non-cash transactions that is not greater than  our cost of acceptance.  

F r o m  T h e  S e a

W I L D  S A L M O N  P O R T O F I N O ™  23.49

blistered grape tomatoes, fresh basil, capers, lemon butter sauce, sautéed organic spinach

F L O R I D A  G R O U P E R  26.49

pan seared, lemon caper butter, sautéed organic spinach

M A R Y L A N D  C R A B  C A K E S  27.99

no-filler, creamy mustard sauce, choice of 2 premium sides above

S I R L O I N *  &  S H R I M P  28.99

S I R L O I N *  &  C R A B  C A K E  29.99

G R O U P E R  &  S H R I M P  32.99

C H I C K E N  M A R S A L A  19.99

Lombardo mushroom marsala wine sauce, served with garlic mashed potatoes, broccolini

O V E R M O U N T A I N  C H I C K E N  19.99

organic goat cheese, sun-dried tomatoes, artichoke hearts, lemon butter sauce, garlic mashed potatoes

F E T T U C C I N E  A M E R I C A N O  22.99

heavy cream, butter, Parmigiano-Reggiano tossed with choice of grilled chicken or shrimp, mushrooms and broccolini

T R O Y  B O A N E
Founder & Operating Partner

W A G Y U  S T E A K H O U S E  B U R G E R *  15.99

famous 1/2 pound steak burger, brioche bun, served with seasoned French fries. Choice of Tillamook® Cheddar, Baby Swiss or Pepper Jack. Delicious!

S o u p  &  S a l a d s

S T E A K  F I N I S H I N G  T O U C H E S
add 5 Fire-Grilled Shrimp $9 | Blue Cheese Butter $3 | Sautéed Onions or Mushrooms $3 | Béarnaise Sauce $5 | Marsala Sauce $6

P e r f e c t  P a i r i n g s

C h e f ' s  C r e a t i o n s

B u r g e r

C l a s s i c  C u t s

S e r v e d  w i t h  c h o i c e  o f  2  p r e m i u m  s i d e s

J I M ' S  F I L E T ™  *
8 ounce | 42.99

H A W A I I A N  R I B E Y E  *
14 ounce | 34.99

House Favorite Angus Ribeye

U S D A               C u t sPrime
A N G U S  B E E F  R I B E Y E  *
14 ounce | 34.99

A N G U S  C O W B O Y
R I B E Y E *
21 ounce | 59.99

A M E R I C A N  W A G Y U  S T R I P  *
locally sourced 12 ounce | 59.99

A N G U S  N E W  Y O R K  S T R I P  *
12 ounce | 34.99


