
*CONTAINS OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

CHEF DE CUISINE: MUFEED ALI

WE KINDLY ASK ALL GUESTS REFRAIN FROM USING SPEAKER PHONE OR LISTENING TO AUDIO FROM
THEIR PERSONAL DEVICES WITHOUT HEADPHONES/EARBUDS WHILE INSIDE OF THE DINING ROOMS.



- C H I L L E D  S E A F O O D  -
S E A F O O D  T O W E R *
WHOLE MAINE LOBSTER, WEST COAST OYSTERS, BAJA SHRIMP COCKTAIL,

HAMACHI CRUDO, BLUE CRAB SALAD, POACHED CANADIAN MUSSEL

O Y S T E R S *
DAILY WEST COAST SELECTION, COCKTAIL SAUCE, MIGNONETTE

W I L D  B A J A  S H R I M P  C O C K T A I L
CLASSIC COCKTAIL SAUCE, CAPER–LEMON AIOLI

- A P P E T I Z E R S  -
C R A B  C A K E S
CHARRED SHISHITO, BLACK GARLIC CREMA, SAUCE AURORA

S H O R T  R I B  C R O Q U E T T E S
GRANA PADANO CHEESE, BLUE CHEESE AIOLI, WINTER GREENS

B B Q  P R A W N S
FLAME GRILLED SKULL ISLAND PRAWNS, SMOKED TOMATO VINAIGRETTE,

MICRO CILANTRO, GRILLED LEMON

G R I L L E D  O C T O P U S
WHITE BEAN PUREE, CITRUS FENNEL SALAD, BLISTERED TOMATO, CHIMICHURRI

C A N D I E D  B A C O N
BROWN SUGAR, CHILI FLAKES

B L I S T E R E D  S H I S H I T O  P E P P E R S
YUZU SESAME AIOLI, PICKLED FRESNO CHILI



-  H O U S E - C U T  S T E A K S  -  
D O U B L E  R  R A N C H  T O M A H A W K *
PRIME 48OZ.

R A N G E R ' S  V A L L E Y  A U S T R A L I A N  W A G Y U  N E W  Y O R K  S T R I P *
14OZ.

D O U B L E  R  R A N C H  P O R T E R H O U S E *
PRIME 32OZ.

-  S T E A K S  -
C R E E K S T O N E  F A R M S  N E W  Y O R K  S T R I P *
16OZ. DRY AGED NY

P A I N T E D  H I L L S  P R I M E  F I L E T  M I G N O N *
PETITE 7OZ.  |  EXECUTIVE 12OZ.

D O U B L E  R  R A N C H  R I B E Y E *
18OZ. CENTER CUT  |  24OZ. BONE-IN

M I Y A Z A K I  A 5  W A G Y U *
5OZ.  |  8OZ.

- S O U P S  -
F R E N C H  O N I O N  G R A T I N
GRUYÈRE, BEEF BROTH, CROUTON

S E A S O N A L  S P E C I A L
CHEF’S SELECTION OF FRESH & SEASONAL INGREDIENTS

-  S A L A D S  -
F O R K  &  K N I F E  C A E S A R
ROMAINE, PARMIGIANO-REGGIANO, SOURDOUGH CROUTONS, CAESAR DRESSING,

MARINATED WHITE ANCHOVY

B A B Y  I C E B E R G
PECAN WOOD BACON, TOY BOX TOMATOES, PICKLED RED ONIONS,

POINT REYES BLUE CHEESE DRESSING

M A R K E T  S A L A D
CHEFS'S SELECTION OF FRESH SEASONAL MARKET INGREDIENTS



-  S H A R E A B L E  S I D E S  -
R O A S T E D  A S P A R A G U S

Y U K O N  G O L D  P O T A T O  P U R É E

L O A D E D  B A K E D  P O T A T O

L O B S T E R  C H E E S E  C A V A T A P P I

S A U T É E D  W I L D  M U S H R O O M S  W I T H  C O G N A C

G R I L L E D  B R O C C O L I N I

R O A S T  V E G E T A B L E  C O U S C O U S

SR STEAK SAUCE

POINT REYES BLUE CHEESE

PEPPERCORN SAUCE

GRILLED SHRIMP

SEARED SCALLOPS

-  A D D - O N S  -  
ROASTED GARLIC BUTTER

BÉARNAISE

JUMBO LUMP CRAB

BUTTER-POACHED ½  MAINE LOBSTER

HORSERADISH CRUST

CHIMICHURRI

-  E N T R É E S  -
L A M B  R A C K
GRILLED CORN POLENTA, PARSNIP VICHY, BLACK GARLIC EMULSION, MALBEC SAUCE

L O B S T E R  R I S O T T O
GARLIC BUTTER GRILLED LOBSTER TAIL, TRUFFLE RISOTTO, CRISPY SHALLOTS

C H I L E A N  S E A B A S S
BLOOMS DALE SPINACH, CONFIT GARLIC, CHIVE OIL, NDUJA BUTTER

K I N G  S A L M O N
ROASTED VEGETABLE COUSCOUS & SAFFRON BURRE BLANC

M A R Y ’ S  C H I C K E N
PAN SEARED CHICKEN BREAST, CHARRED BROCCOLINI, TARRAGON &

MUSTARD VELOUTE

S E A R E D  S C A L L O P
MAITAKE MUSHROOM, KALE, PARSNIP PUREE, SMOKED HAZELNUT &

PANCETTA CRUMBLE

B E E F  C H E E K  O R E C C H I E T T E
BRAISED WAGYU BEEF CHEEKS, BELUGA LENTILS, MUSHROOM,

PISTACHIO GREMOLATA, TRUFFLE JUS



-  D E S S E R T S  -
S E A S O N A L  C O B B L E R
OAT CRUMBLE TOPPING, VANILLA ICE CREAM

C H O C O L A T E  L A V A  C A K E
VANILLA ICE CREAM

S E A S O N A L  C H E E S E C A K E

C R È M E  B R Û L É E
BERRIES

A F F O G A T O
VANILLA ICE CREAM TOPPED WITH A SHOT OF ESPRESSO

H Ä A G E N - D A Z S
ICE CREAM

S T I C K Y  T O F F E E  P U D D I N G
WARM TOFFEE SAUCE, MAPLE PECAN GELATO

M A P L E  P A N N A  C O T T A
FOR DESCRIPTION CRANBERRY COMPOTE, CRUNCHY CANDIED PECANS

-  C O F F E E  &  A F T E R  D I N N E R  -
I LIKE MY VODKA LIKE I LIKE MY COFFEE
ABSOLUT VANILIA, KAHLÚA, ESPRESSO

CHERRY CORDIAL
GREY GOOSE, GRAHAM’S SIX GRAPES PORT,
ESPRESSO, KAHLÚA, VANILA LIQUEUR,
ORANGE BITTERS

LUCKY AMERICANO
JAMESON, IRISH CREAM, AMERICANO

FRENCH PRESS COFFEE

SINGLE ESPRESSO

AMERICANO

LATTE / CAPPUCCINO

-  D E S S E R T  W I N E S  -
F A R  N I E N T E
2014 DOLCE, NAPA VALLEY

I N N I S K I L L I N
2019 VIDAL ICEWINE

R O Y A L  T O K A J I
2017 ASZÚ 5 PUTTONYOS

C H Â T E A U  L A R I B O T T E
2010 SAUTERNES, SEMILLION

375ML

375ML

500ML

375M



-  F O R T I F I E D  W I N E S  |  P O R T S  -

T A Y L O R  F L A D G A T E
10YR TAWNY PORT

T A Y L O R  F L A D G A T E
20YR TAWNY PORT

G R A H A M ’ S
SIX GRAPES PORT

G R A H A M ’ S
20YR TAWNY PORT

F O N S E C A
SIROCO WHITE PORT

S A N D E M A N
2011 LATE BOTTLED VINTAGE PORT, PORTUGAL

S A N D E M A N
30YR TAWNY PORT, PORTUGAL

-  S P E C I A L  B E E R S  -

SCRIMSHAW

FIRESTONE PIVO PILS

MENABREA

CHIMAY WHITE

CHIMAY BLUE



-  T A K E  F L I G H T  -
BOURBON
EAGLE RARE

BASIL HAYDEN

BUFFALO TRACE

WILD TURKEY RARE BREED

BOURBON VS. RYE
KNOB CREEK

KNOB CREEK RYE

BULLEIT BOURBON

BULLEIT RYE

AROUND THE WORLD
WHISTLEPIG 10YR AMERICAN

SUNTORY TOKI JAPANESE

GREEN SPOT IRISH

THE MACALLAN 12YR SCOTCH

AGED TO PERFECCÍON
EL TEQUILEÑO CRISTALINO

SIETE LEGUAS REPOSADO 

ARETTE AÑEJO

MIJENTA REPOSADO

JAPANESE WHISKEY
NIKKA COFFEY MALT

HAKUSHU 12YR

YAMAZAKI 12YR

SUNTORY HIBIKI 

EL JEFE
DON JULIO 1942

TEQUILENO AÑEJO

CLASE AZUL

FORTALEZA BLANCO

THE BOSS
BOSS HOG SIREN’S SONG

PAPPY VAN WINKLE 15YR

PAPPY VAN WINKLE 20YR

PAPPY VAN WINKLE 23YR

THE HIGH ROLLER
YAMAZAKI 18YR

THE MACALLAN 18YR

HENNESSY PARADIS

RÉMY MARTIN LOUIS XIII

-  L I Q U O R S  -
VODKA
ABSOLUT MANDRIN

ABSOLUT CITRON

ABSOLUT VANILIA

GREY GOOSE

BELVEDERE

KETEL ONE

KETEL ONE BOTANICAL PEACH &
ORANGE BLOSSOM

TITO’S HANDMADE

GIN
BOMBAY SAPPHIRE

EMPRESS 1908

HENDRICK’S

NOLET’S SILVER

THE BOTANIST

TANQUERAY

RUM
BACARDÍ

FLOR DE CAÑA 4YR

FLOR DE CAÑA 7YR

MALIBU

CAPTAIN MORGAN

DIPLOMÁTICO

COGNAC & BRANDY
HENNESSY VS

HENNESSY VSOP

HENNESSY XO

RÉMY MARTIN VSOP

RÉMY MARTIN 1738

RÉMY MARTIN XO

HINE RARE VSOP

TEQUILA
DON JULIO BLANCO

DON JULIO AÑEJO

DON JULIO 1942

TEQUILEÑO PLATINUM

TEQUILEÑO REPOSADO

TEQUILEÑO CRISTALINO

TEQUILEÑO AÑEJO

TEQUILEÑO RARE REPOSADO

PATRÓN SILVER



-  L I Q U O R S  -
TEQUILA
PATRÓN REPOSADO

CLASE AZUL

ARETTE BLANCO

ARETTE REPOSADO

ARETTE AÑEJO

SIETE LEGUAS BLANCO

SIETE LEGUAS REPOSADO

MIJENTA BLANCO

MIJENTA REPOSADO

MEZCAL
AGAVE DE CORTES

VAGO ESPADÍN

400 CONEJOS

WHISKEY
EAGLE RARE

JACK DANIEL’S

CROWN ROYAL

CROWN ROYAL REGAL APPLE

AMADOR

ANGEL’S ENVY

BASIL HAYDEN

BUFFALO TRACE

BLANTON’S

KNOB CREEK

MAKER’S MARK

RUSSELL’S RESERVE 10YR

WOODFORD RESERVE

WOODFORD RESERVE DOUBLE OAK

FOUR ROSES SMALL BATCH

FOUR ROSES SINGLE BARREL

BULLEIT

WILD TURKEY RARE BREED

RYE
BULLEIT

KNOB CREEK

WHISTLEPIG 10YR

WHISTLEPIG PIGGYBACK 6YR

RUSSELL’S RESERVE 6YR

SAZERAC

ANGEL’S ENVY

IRISH
REDBREAST 12YR

REDBREAST 15YR

GREEN SPOT

JAMESON

RED SPOT

JAPANESE WHISKEY
SUNTORY TOKI

YAMAZAKI 12YR

YAMAZAKI 18YR

HIBIKI 25

NIKKA COFFEY MALT

SCOTCH
THE GLENLIVET 12YR

JOHNNIE WALKER BLACK LABEL

JOHNNIE WALKER BLUE LABEL

THE MACALLAN 12YR

THE MACALLAN 18YR

BOWMORE 18YR

LAGAVULIN 16YR

OBAN 14YR

SPECIAL & RARE 
THE MACALLAN 25YR

E.H. TAYLOR JR. SMALL BATCH

E.H. TAYLOR JR. BARREL PROOF

E.H. TAYLOR JR. FOUR GRAIN

W.L. WELLER ANTIQUE

W.L. WELLER 12YR

W.L. WELLER SPECIAL RESERVE

OLD RIP VAN WINKLE 10YR

PAPPY VAN WINKLE 12YR

PAPPY VAN WINKLE 13YR

PAPPY VAN WINKLE 15YR

PAPPY VAN WINKLE 23YR

BOSS HOG IX SIREN’S SONG

BOSS HOG XI THE JUGGERNAUT

HENESSY PARADIS

FORTALEZA BLANCO

FORTALEZA STILL STRENGTH BLANCO

FORTALEZA REPOSADO

FORTALEZA WINTER BLEND REPOSADO

FORTALEZA AÑEJO


