
C L A S S I C  S T E A K S *
F I L E T  M I G N O N {10 O Z}
BL ACK GARL IC TOMATO BUTTER   59 

F I L E T  M I G N O N {7 O Z}
BL ACK GARL IC TOMATO BUTTER   49

B O N E- I N  K A N S A S C I T Y  S T R I P  { 18 O Z}
DRY AGED 30 DAYS,  CHARRED ONION BUTTER  85

B O N E- I N  R I B E Y E  {20OZ}
DRY AGE 30 DAYS,  SMOKED MISO GL AZE  82

PORTERHOUSE FOR TWO {32 O Z}
DRY AGED 35 DAYS   115

A M E R I C A N W A G Y U T O P S I R L O I N  {10OZ}
SNAKE R IVER FARMS, BL ACK GARL IC TOMATO BUTTER  60

AMERICAN WAGYU STRIP  { 12 O Z}
SNAKE R IVER FARMS, SH ISH ITO PEPPER AU POIVRE  80

AMERICAN WAGYU DENVER STEAK {12 O Z}
SNAKE R IVER FARMS, SMOKED MISO BUTTER   65

A M E R I C A N W A G Y U F I L E T  M I G N O N {8 O Z}
SNAKE R IVER FARMS, BL ACK GARL IC TOMATO BUTTER   120 

P R I M E  S T E A K S *
MJ’S  USDA PRIME DELMONICO {16OZ} 
DRY AGED 45 DAYS,  GINGER BALSAMIC VINEGAR JUS   79

U S D A P R I M E  N E W Y O R K S T R I P  {16OZ}
PICKLED GARLIC   65

U S D A P R I M E  R I B E Y E  {18OZ}
CREOLE PICKLED ONIONS   75

S O U P  &  S A L A D S

SPRING PEA SOUP
BACON “CROUTONS”,  LEMON SOUR CREAM  14 

CAESAR
BABY GEM LETTUCE, PARMESAN, OL IVE OIL  CROUTONS  16 
ADD WHITE ANCHOVY  2

GREEN SALAD
ART ISAN GREENS,  P ICKLED SHALLOTS,  ROASTED TOMATO, 
RADISH,  MEYER LEMON VINAIGRETTE  13

WEDGE SALAD
BLUE CHEESE DRESS ING, NUESKE’S  BACON, CROUTONS, 
ROASTED TOMATO, P ICKLED SHALLOTS  16

BROCCOLI  &  ARUGULA SALAD
CHARRED BROCCOLI ,  BUTTERNUT SQUASH, GOAT CHEESE, 
CANDIED PUMPKIN SEEDS,  POMEGRANATE V INAIGRETTE  15

A P P E T I Z E R S

R A W  B A R *

GARLIC  BREAD
GREAT H ILL ,  MA BLUE CHEESE FONDUE  13

NUESKE’S  DOUBLE SMOKED BACON
LOCAL MAPLE SYRUP BL ACK PEPPER GL AZE  19

COLOSSAL CRAB CAKE 
L IMITED QUANTIT IES   MP

WAGYU MEATBALLS
TOMATO SAUCE, PECORINO  18

E G G P L A N T C A N N E L L O N I 
MASCARPONE, SPR ING PEAS,  SP INACH, GREEN TOMATO 
MARINARA, PARMESAN  14

B E E F  A R A N C I N I 
PARMESAN, MOZZARELL A, PEAS,  PESTO, 
ROASTED TOMATO AIOL I   16

PERUVIAN CHICKEN SKEWERS
AJI  PANCA MARINADE, CIL ANTRO SAUCE  18

OCTOPUS A LA PLANCHA
ROASTED POTATOES,  ROASTED RED PEPPERS,  SMOKED PAPRIKA, 
LEMON, CHOOSE FROM QUARTER,  HALF,  WHOLE OCTOPUS  MP

T U N A R I C E  C A K E
CRISPY R ICE,  BBQ HOIS IN,  CHIL I  MAYO, 
CABBAGE WAKAME, SESAME SEEDS  21

TUNA TARTARE
SCALL IONS, THAI  BAS IL ,  TARO CHIPS  26

SHRIMP COCKTAIL
COCK TAIL  SAUCE, MEYER LEMON VINAIGRETTE  19

LOCAL OYSTERS 1/2  DOZEN

DAILY SELECT ION  21

HALF CHILLED MAINE LOBSTER MP

A L A S K A N K I N G C R A B
1/2LB OR 1LB (HOT OR COLD)  MP

CAVIAR ( 1oz)
CIABATTA CROST IN I ,  EGG, CRÈME FRAÎCHE, CHIVES
OSETRA  185   KALUGA  145   AMERICAN STURGEON  95

 SEAFOOD PLATTER
1 DOZEN OYSTERS,  6 SHRIMP, TUNA TARTARE, 

HALF MAINE LOBSTER  89

JAPANESE STREET CORN  
SMOKED MISO BUTTER,  CHIL I  MAYO, FURIKAKE  13  

RI  ROASTED MUSHROOMS
CREMINI ,  GARL IC AIOL I   12

MASHED POTATO TRIO
CL ASS IC, SWEET POTATO, BACON GOUDA  15

ASPARAGUS
CANDIED PUMPKIN SEEDS,  SMOKED LEMON VINAIGRETTE  15

MACARONI  &  CHEESE
RACLETTE & BR IE  CREAM, TORCHIO PASTA  13

CREAMED SPINACH
GARLIC BÉCHAMEL  11

LOADED BAKED POTATO
NUESKE’S  BACON, CAVE AGED CHEDDAR, SOUR CREAM, CHIVES  12 

S I D E S

WAGYU L INGUINE
8OZ. SNAKE R IVER FARMS GOLD WAGYU S IRLOIN STEAK, 
SEMOLINA PASTA, BAS IL-SP INACH CREAM, CIL ANTRO OIL    58

SMOKED PORK CHOP {14 O Z}*
BERKSHIRE PORK, CABBAGE SL AW, HONEY CHIL I  GL AZE  55

ROASTED HALF CHICKEN
SP INACH FARROTO, P ICKLED GARL IC JUS  38

SHORT R IB  PASTA 
BEEF JUS,  TRUFFLE OIL ,  FRESH TAGLIATELLE, 
PECORINO TOSCANO  38

STEAK FRITES*
10oz PR IME S IRLOIN, TRUFFLE PARMESAN FR IES  45

DOUBLE CUT LAMB CHOPS*
MOROCCAN SP ICED TOMATO COUSCOUS, CUCUMBER YOGURT  59

LOBSTER MAC &  CHEESE
1LB.  MAINE LOBSTER,  VERMONT CHEDDAR, 
PARMESAN BREADCRUMBS  75

SEA SCALLOP R ISOTTO
CHARRED P ICKLED SHALLOTS,  BL ACK TRUFFLE PEEL INGS, 
SPR ING PEA PESTO  49

MISO GLAZED SALMON*
SNAP PEAS,  ASPARAGUS, EGG “PARMESAN”, 
FR IED R ICE,  GARL IC OIL   35

R O A S T E D S E A B A S S
GRAPEFRUIT  SEGMENTS,  ARUGUL A, SALMON ROE, 
CABERNET BEURRE BL ANC, CHIVE OIL   57

E N T R É E S
S E A F O O D

A D D  O N S

SEARED SCALLOPS*   19
HALF MAINE LOBSTER  MP
HORSERADISH CREAM   3
TRUFFLE PARMESAN  5
BLUE CHEESE CRUST   5
SAUTEED T IGER SHRIMP  15

CHIMICHURRI   3
ITALIAN SAUSAGE   10
BRATWURST   8
B É A R N A I S E  S A U C E  5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS. PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES YOU MAY HAVE BEFORE ORDERING

C U L I N A R Y  D I R E C T O R    A B R A H A M  S I L V A
G E N E R A L  M A N A G E R    D A L L A S  B E A S L E Y 
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