
Starters

$15NEW ORLEANS BBQ SHRIMP , classic butter, garlic

 .  .  .  .  .  . $13SHRIMP "TEMPURA" , chipotle aioli, sweet soy

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7EDAMAME , lemon, salt & spice

 .  .  . $15TUNA TARTARE , avocado, green tomato, wonton,
ponzu

 .  . $14GULF SHRIMP COCKTAIL , picture perfect,          
cocktail sauce

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9TENDERLOIN BITES

 .  .  .  .  .  . 9SALMON RANGOONS , sweet thai chili sauce

Soup & Salad

 .  .  .  .  .  .  .  .  .  .  .  .  . $10FRENCH ONION , gruyere, crouton

 .  .  . $10CAESAR , crisp romaine, classic dressing, croutons,
parmesan

$12APPLE & BLUE , mixed greens, walnut, blue cheese,
grapes, granny smith, apple cider vinaigrette

$12THE WEDGE , bleu cheese crumbles, bacon, tomato,
red onion, blue cheese dressing & red wine vinaigrette

$10GREEK SALAD , mixed greens, feta, kalamata olive,
red onion, tomato, croutons, red wine vinaigrette

13WATERMELON SALAD , honey lime infused, mixed
greens, onions, cucumber, feta

ENHANCEMENTS , add shrimp 10, seared tuna 12,
salmon 16, coulotte 22

Burgers

 .  .  .  .  . $14THEO'S BURGER , hand crafted, lettuce, tomato,
onion, fries

 .  .  . $17BACON CHEESEBURGER , crispy bacon, choice of
cheese

 .  .  .  .  . $17JAM BURGER , bacon jam, tomato jam, arugula,
chipotle aioli

 .  .  .  . $17STINKY CHEESE BURGER , blue cheese, gruyere,
mushrooms & caramelized onions

 .  .  .  .  . $16FULL MOON BURGER , no bun, no fries,        
choice of salad

Seafood

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $35SALMON , chef's preparation

 .  .  .  .  .  .  .  . $22FISH & CHIPS , beer battered red snapper,
remoulade

 .  .  . $29SESAME CRUSTED AHI TUNA , baby bok choy,
sesame croquette, sweet soy, ponzu, pickled carrots

Steaks

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $51FILET MIGNON , 8 oz.

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $61NEW YORK STRIP , 16 oz.

 .  .  .  .  .  .  .  .  .  .  . $29STEAK FRITES , sliced coulotte & fries

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MPBONE-IN RIBEYE , 32 oz.

 .  .  .  .  .  .  .  . MPCHATEAUBRIAND , 16 oz. sliced tenderloin,
asparagus, Theo's whipped potatoes & bearnaise.

SAUCES TO COMPLEMENT YOUR STEAK ,
béarnaise 3,  chimichurri 3,  red wine demi 4,               
au poivre 6,  horseradish cream 3

SERVED WITH THEO'S WHIPPED POTATOES.
SUBSTITUTE ANY SIDE FOR $4, TRUFFLE FRIES $6

, *Please allow extra time when ordering big steaks...it's
worth it.

Suppers

 .  .  .  .  . $21THANKSGIVING DINNER "365" ,                 
roasted turkey breast, all the dressings & fixings

 .  .  . $18MEATLOAF , secret glaze, whipped potatoes,       
red wine demi

 .  .  .  .  . 19QUINOA BOWL , lemon herb quinoa,              
roasted seasonal veggies

Sides

 .  .  .  .  .  .  . $9THEO'S WHIPPED POTATOES , butter, salt

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $9TRIO OF MUSHROOMS

 .  .  .  .  .  .  .  .  .  .  .  .  .  . $7HAND CUT FRIES , truffle $3 more

 .  .  .  .  .  . $11CRISPY BRUSSELS SPROUTS , bacon, walnuts,
balsamic glaze

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10SEASONAL VEGETABLE

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7BABY BOK CHOY

 .  . 10STREET CORN , herb butter, parmesan, chipotle aioli

*Consumer Warning: Raw or undercooked meat, poultry, seafood or eggs may increase risk of food-borne illness. Please inform your
server of any dietary restrictions you may have so we can better serve you.

Morgan Streckfus..... General Manager
Austin Kardow..... Chef
Sean Fluharty..... Bar Manager


