
RAre

KING CRAB LEGS  65
classic cocktail, green goddess

Gulf shrimp Cocktail  25
classic cocktail, green goddess

OYSTERS ON THE HALF SHELL  19 (6) 38 (12)
classic cocktail, pink peppercorn mignonette

Tuna handkerchiefs  26
sliced ahi tuna, smashed avocado, soy-ginger, breakfast 

radish

beef tenderloin carpaccio  19
spicy zhoug, pomegranate, sourdough

SMALL PLATES

Fried chicken and hummus  19
preserved kumquats, toreado-date vinaigrette

Champagne GULF shrimp   24
haricot vert, spiced pecans, champagne vinaigrette

Asparagus and avocado salad  21
petit greens, steamed asparagus, avocado, truffle 

vinaigrette, chili hollandaise

Tarte flambe  18
crispy flat bread, fromage blanc, smoked bacon, 

caramelized onions, basil

Pear & endive Spears  12
shaved Asian pear, endive, spiced pecans, 

roasted garlic aioli

PLATTERS

NEW Style caviar service  MKT
American or Russian caviar, celery root crème fraiche, trout roe, 

buckwheat waffles, deviled quail eggs, cauliflower cocktail, 
oyster crackers, donuts w/sweet pickled shallots 

(serves 4 people, add osetra caviar +mkt)

P.S. Prime Selection  MKT
Akaushi heartbrand NY strip, smoked pork chop, Wagyu filet, 

fried chicken w/caviar hot honey, house pickles, Robuchon 
potato puree, charred brussels 

(serves 4 people)

SEAFOOD TOWER  MKT
chilled Maine lobster, Alaskan king crab, gulf shrimp, 

half-shell oysters, classic cocktail, mustard cream,                
pink peppercorn mignonette, green godess, seaweed salad 

(serves 4 people)

LARGE PLATES

CHICKEN FRANCESca  27
sauteéd chicken breast, maitake mushrooms, jumbo asparagus, 

meyer lemon jus gras

ORA KING SALMON  35
seared salmon, crispy brussels, 

orange-mustard

gulf SNAPPER  41
seared gulf snapper, sweet & sour swiss chard, onion soubise, 

brown butter tomato

Mustard brulee short rib  47
salsify boulangère, candied mushrooms

Filet Steak Frites  59
grilled 6oz tenderloin, house fries, onion jam

Consuming raw or undercooked food may contribute to foodborne illness

SIDES
 Jumbo asparagus  15  •  caramelized brussels  9  •  CHArred broccolini  13

Robuchon potato pureé  14 •  Hand-cut truffle Manchego fries  12

FROM THE GRILL
offerings served with garlic butter and sea salt

SNAKE RIVER wagyu filet 9oz  98  •  HEARTBRAND Akaushi NY strip 140z  115

HEARTBRAND AKAUSHI Tomahawk ribeye  225

smoked double-cut pork chop  61

Australian lamb rack  68

ACCOMPANIMENTS
sauteéd in garlic butter (add truffle butter + 9)

Jumbo Prawns  19  •  Jumbo Lump Crab  25   •  Lobster Tail  54  •  King Crab  65 

Sauces
cherry mustard 8  •  chili bearnaise 8  •  salsa verde 7  •  bordelaise 9  •   peppercorn 9  •   truffle butter 12

ROASTED OYSTERS  15
not Rockefeller

FRIED OYSTERs  14
celery root, buffalo sauce

Tempura maitake  
mushrooms  14

hot and sweet

Introductions

Caviar doNUTs  19 EAch
house donut, ghost pepper caviar, 

white chocolate crème fraiche, 
blackberry



Rosé
CHATEAU PEYRASSOL  13
2022, Provence, France

CHEHELAM ROSÉ OF PINOT NOIR  12
2022, Willamette Valley, Oregon

BY OTT ROSÉ COTES DE PROVENCE  13
2021, France

WHISPERING ANGEL  15
2022, Provence, France

BIELER PÉRE ET FILS ”SABINE”   12
2021, Coteaux d’Aix, Provence, France

Sparkling & champagne
POGGIO COSTA BRUT PROSECCO  13
Italy

ROEDERER BRUT  14
Anderson Valley, California

CHATEAU MONCONTOUR VOUVRAY SEC  12
Loire Valley, France

LUCIEN ALBRECHT CRÉMANT D’ ALSACE ROSÉ  11
Alsace, France

ZUCCOLO PROSECCO BRUT ROSÉ  14
Veneto, Italy

TARLANT BRUT NATURE NV  25
France

VEUVE CLICQUOT NV  23
France

TAITTINGER LA FRANCAISE BRUT NV  20
France

CHATEAU DE BLIGNY BRUT GRANDE RESERVE NV  17
France

VEUVE CLICQUOT LA GRANDE DAME  45
2015, France

REd WINE
JUSTIN GIRARDIN BOURGOGNE ROUGE  15
2020, Burgundy, France

OUTLIER PINOT NOIR  13
2022, Lake County, California

HILT ESTATE PINOT NOIR  15
2020, Santa Rita Hills, California

TRERE ROMAGNA SANGIOVESE LONA BONA  12
2022, Emilia-Romagna, Italy

IL POGGIONE ROSSO DI MONTALCINO  13
2020, Tuscany, Italy

GD VAJRA LANGHE ROSSO  12
2021, Piedmont, Italy

DOM. LES ROCHES BLEUES ”LA BARAQUEE” BROUILLY  13
2021, Beaujolais, France

Bodegas Epifanio Rivera “Erial”  13
2020, Ribera del Duero, Spain

Ridge Three Valleys Zinfandel  15
2020, Santa Cruz, California

Domaine de Pallus ”Messanges Rouge” Chinon  12
2020, Loire Valley, France

Piedrasassi Syrah  13
2020, Santa Barbara, California

Corte Alla Flora Rosso di Montepulciano  13
2020, Tuscany, Italy

Terrazas De Los Andes Reserve Malbec  13
2020, Mendoza, Argentina

Post & Beam Cabernet Sauvignon  20
2020, Napa Valley, California

THE PAIRING CABERNET RED BLEND  13
2018, Santa Cruz, California

AUSTIN HOPE CABERNET SAUVIGNON  15
2021, Paso Robles, California

Mocktails

Cucumber Lime Fresher   8
muddled cucumber, lime juice, agave, ginger beer

Key Lime Silk  8
sweet cream mix, lime juice, turbinado cane sugar, lime zest

Berry Smash  8
lime juice, strawberry puree, blackberries, mint, lime soda

White Wine
TRIMBACH RIESLING  13
2021, Alsace, France

ABBAZIA DI NOVACELLA PINOT GRIGIO  13
2021, Alto Adige, Italy

BODEGAS LA VAL ALBARINO  11
2022, Rais Baixas, Spain

KONRAD MT. FISHTAIL SAUVIGNON BLANC  12
2022, Marlborough, New Zealand

QUATTRO THEORY SAUVIGNON BLANC  14
2022, Napa Valley, California

FRANCIS BLANCHET POUILLY FUME  15
2021, Loire Valley, France

DOMAINE DE LA SOLITUDE CDR BLANC  12
2021, Cotes Du Rhone, France

FIELD RECORDINGS CHENIN BLANC  12
2022, Central Coast, California

CARAVAGLIO MALVASIA  13
2021, Salina, Sicily, Italy

LA CHABLISIENNE LA SEREINE  15
2019, Burgundy, France

PATZ & HALL DUTTON RANCH CHARDONNAY  15
2020, RRV, California

LEMELSON CHARDONNAY RESERVE  14
2017, Willamette, Oregon

Classic COCKTAILS

Old fashioned  16
makers 46 bourbon, knob creek rye, turbo, angostura bitters

daiquiri  16
bacardi cuatro gold rum, lime, simple

martini  16
ketel one vodka or bombay sapphire gin, dry or dirty

MargaRita  16
patron tequila blanca, lime, agave

Signature Cocktails

French kiss  17
zephyr gin, lemon, simple, luxardo, sparkling

emerald cut  16
western son prickly pear vodka, lime, jalapeño, fever tree ginger beer

From Russia with Love  30
beluga vodka, carpano bianco, olives, served on a gold tray 

 
the kelly  16

ketel one cucumber vodka, lime, simple, mint

silver fox  17
makers 46 bourbon, simple, chambord, lemon, raspberry

smoke show  16
montelobos mezcal, lime, grapefruit, agave, chili

take me to tootsies  17
aguasol blanco tequila, strawberry, lime, grapefruit, agave

WINE BY THE GLASS


