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BREAD + SPREADS | 9
Cutured Sea Salk Butter - Whipped Fig Chisvre - Thal Basil Pesto

PRIME BEEF CARPACCIO | 24

Prime Filet, 'Wild Arwsguls, Pistachio, Capers,
Parmigiana-Reggiano, Fig Balsamic

JUMBO SHRIMP COCKTAIL | 19
Chilled jumba Shrimp, House Cocktail Sawce

HIGH SOCIETE CAESAR | 19

Rormaire Hearts, Parmigiana-Beggisno, Toasted Panka,
Roaited Pepitas, Houternade Castar Dressing

CHICKEN GYDZA | 16

Pan-Seared Chicken Dumplings, Chili Ponzu,
Scallion

SHRIMP WONTON TACOS (2) | 16

Sautéed Shrimp, Crgg Wonton Shells,
Chili Aiali, Pickl=d Slaw

MISD HALIBUT | 42

Kaffir Barnbao Rice, Wok-Fired Yegetables,
Miso-Black Bean Sawoe

SPICY RIGATONI & BURRATA | 31
Rigatani, Spicy Tormato Cream, Burrata, Fresh Basil

FILET MIGNON & OF | 52

Aged Black Angus Tenderlain, Whipped Potataes,
Crigpy Onions, Grilled Asparagus

FRIME FILET SLIDERS | 42
§ az Prime Filet Mignon, Crisgy Onions, Arugula,

RAW & CHILLED

CURED SALMON CRUDO | 18

House-Cured Wild Salman, Capers,
Sourdough Crostini

EAST COAST OYSTERS | MP

Seasonal Mignonette, Lemon
Mirdrmiurn Six

SALADS

FIG, BEET & CHEVRE | 18

Baby Greens, Baby Bests, Dried Fig, Chiure,
Candied Walnuts, Berry Vinaigrette

ADD PROTEIN
Grilled Chicieen +13% - Crisgy Chicken Katsu +12 - jumibo Shrimp +14

STARTERS

FIRECRACKER SHRIMP | 17

Crigp Shrimp, Sweet Chai Aiali,
Pickled Ginger, Scallion, Secarme

CHICKEN EATSU SANDO | 21

Crispy Chicken Katsu, [apanese Milk Bread,
Pickled Slaw, Housemade Kalsu Ssuce

MAINS

WILD MUSHROOM & TRUFFLE PASTA | 32
Wild Mushroom, Truffle Craam,
Parmigiana-Reggiano, Sumac

ADD PROTEIN

Grilled Chicken +12% - Crispy Chicken Eatzu +12
Jurnbn Shinmp +14 - Lobster Tall +30

THE GRILL

STEAK FRITES 12 OZF | 58

Prime New York Strip, Parmesan Frites,
Peppercorn Cream

Roasted Red Pepper Aioli, Brioche, Parmesan Fries

TWICE-BAEED LOADED POTATO | 14

SIDES

Saur Crearm, Smoked Beaf Bacon,

Mozzarella, Chives

ADD %5 OF OSETRA CAVIAR +35

PARMESAMN FRIES | 12
Parrmesan, Everything Aioli

DESSERT

Ak Your Server Abaut Tonight's Selection From Our Pastry Chef.

MANGD HALIBUT CEVICHE | 16
Citrus-Cured Halibut, Mange, Chili, Fresh Herbs

CHILLED SEAFOOD PLATTER | GB

Chef-Curated Shellfish, Seasonal Garniskes,
Houwse-Crafted Sauces

CITRUS & SESAME | 18

Savay Cabbage, Baby Gresns, Asian Pear,
Crispy Root Vegetables, Citrus-Sesame Vinaigrette

SPICY YELLOWFIN BITES | 17

Yellowtin Sashimi, Crigg Worntan,
Spicy Mayo, Scallian

OYSTERS ROCKEFELLER | 23

Baked Exst Coadt Oysters, Creamed Spinach,
Parmiesan, Golden Breagderembs

S0Y-GINGER ARCTIC CHAR | 37

Kaffir Barnbao Rice, Wok-Fired Yegetables,
Ginger-Soy Honey Glaze

PAN-ROASTED BRANZIND | 41

Wehipped Potatoes, Young Squash,
Roadted Root Vegetables, Lemon Buttes

PRIME RIB 12 OZF | 48

Slow-Roatted Black Angus Ribeye, Whipped Potatoes,
Grilled Asparagus, Au |us

SLOW-BRAISED LAMB SHANK | 38
Whipped Potatoes, Baby Vegetables, Au uws

TRUFFLE ROASTED MUSHROOMS | 12

Truffle Gil, Scallion

ROASTED SEASONAL VEGETABLES | 12
Chef's Saadanal Selection

Plmass inlorm pour =mver o ey alerghas o distary mercfions. Comauming raw or urdercocksd foods mey ircresa pour ruk of foodbomae Blaes.
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cMartini.
Lavender Caper Martini The Filth
emondrop VOODKA OR GIN, DRY VODKA OR GIN, DRY
[ 1rog :
VODKA OR TEQUILA, VERMOUTH, CAPER VERMOUTH, GREEN
TRIPLE SEC, LEMON BRINE, OLIVE BRINE OLIVE BRINE
IUICE, LAVENDER SYRUP 17 17
17
Salted Caramel I'ropi-Cosmo Extresso
Martin: WHITE RUM. COINTREAU, Martini
SALTED CARAMEL CRANBERRY LICOR 43, ESPRESSO
17 17 17
Cocktail
Jociete Spriiz ‘ HSG&T
T e GIMN. ITALICUS (-.H.i"i-l'lnlfl.llll'lr'} .\.L.JF."'FI:":' f':li! |'rt FFYLEE
LEMON JUICE, : :
TOMIC WATER TEQUILA OR VODKA, TEQUILA OR MEZCAL,
[ el TR TR 16 LICOR 43, ESPRESSO GRAPEFRUIT, LIME,
16 16 SERRANO SLICES
16
Tikt Storm
MYER'S DARK RUM, HS Old Fashioned High Societée Margarita
FALERNUM, LIME, BOURBON OR RYE. CILANTRO INFUSED TEQUILA
JUICE, ORGEAT, SOLERMA, ORANGE BITTERS SOLERMNA BLOOD
GINGER BEER 16 ORANGE, LIME JUICE, AGAVE
16 16
% o)t
Wi
.11 & A
White Red
Chateau de Campuget cOSTIERES DE NIMES 13 / 39 Conundrum Red caurornia 13 ./ 39
Rufino Pinot Grigio Tuscany 13 / 39 Portlandia Pinot Noitr wiLLAMETTE 14 / 49
White Haven Sauvignon Blanc mamneoroues 13 / 49 Brancacecia Tre Rosso TUSCANY 16 / 60
Chateau Souverain Chardonnay wormcoast 14 / 40 Louis Jadot Pinot Noir BOURGOGNE 60
Jordan Chardonnay russian river 75 Decoy Cabernet Sauvignon sonoMa 14 / 49
Conundriom White caurorma 40 Stlver Oak Cabernet Sauvignon aiexanoer vauey 130
p 2 4
“Bubbles Lero “Proof “Draft “Beer (120z
La Marca Prosecco 187 mi 13 / 39 Basil Lemon Fizz 9 SEASONAL AND ROTATING
. | - .. - rtermelon Mint Refresher ¢ DRAFT SELECTION
Veuwe Chieguot Yellowolabel 750 mi 125 Watermelon Mint Refresher 9 - .L s _
: - Pineapple Serrano Refresher 9 PLEASE ASK YOUR SERVER
Dom Pérignon 150 mi 450 : 8
Acgua Panna (Still) 8 San Pellegrino (Sparkling) 8
. - -
-"a =) =
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