APPETIZERS

SEARED RouclitE Foie GRras
HuckLEBERRY GASTRIQUE, PicKLED MUSTARD SEEDS

SaLumrI™
CHEF’S SELECTION OF CURED MEATS & CHEESE
SERVED WITH ARTISANAL BREAD G ACCOUTREMENTS

JumBo Lump CrAB CAKES
Friep CarPERS, LEMON BEURRE Branc, TomaToO

MEATBALLS AND HERBED POLENTA
HousEMADE MEATBALLS, CREAMY HERBED POLENTA,
NEAPOLITAN SAUCE, PECORINO ROMANO

BAcoN-WRAPPED SHRIMP
ToBacco ONIONS, BRaANDY-DIJON SAUCE

COLD BAR

Bic EyE TuNA TATAKI
URrRrFA BiBER-SHALLOT CRUST, AROMATIC GOCHUGARU OIL,
Brack GARLIC AIOLI

JackpoT PLATTER (FOR Two)*
HarLr MAINE LOBSTER, SEASONAL OYSTERS,
Kinc CrRAB MERUS LEG, INDIAN OCEAN PRAWN, Sricy Bic Evye TuNa

“Four oF A KIND” PRAWN COCKTAIL
INDIAN OcEAN PRAWN, RED CocCKTAIL SAUCE, WHITE COCKTAIL SAUCE

CHILLED OYSTERS™
RED COCKTAIL SAUCE, SEASONAL MIGNONETTE

CAVIAR SELECTIONS

TRADITIONAL ACCOMPANIMENTS TOASTED PAIN DE MIE
Tsar NicorLAl SIBERIAN BAERII STURGEON, GREECE ™
UNIQUF SWEET BRINE FINISH

STERLING D’EAU LuxxEe, ELVERTA, CA *
VEGETAL, MINERALITY, CREAMY

Tsar Nicoral IMPERIAL OSETRA, GREECE™
RARE, DELICATELY Firm, NurTYy FINISH

Tsar Nicorat CRowN JEWEL, CoNcORD, CA*
ULTRA PREMIUM, LARGE SPECKLED GoLD BEADS, RicH, CLEAN & BUTTERY

CHEF DE CUISINE FREDDY GARCIA
GENERAL MANAGER JENKINS DAvIs

MP (MARKET PRICE)
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FOR PARTIES OF 6 OR MORE, AN 18% GRATUITY WILL BE ADDED TO THE CHECK FOR YOUR CONVENIENCE.



SALAD

GamMBLE SALAD (For Two)
BrLur CRraB, INDIAN OCEAN PRAWNS, ROMAINE HEARTS,
IceBerc LeETTUCE, TOMATO, AvOocaDO, WHITE COCKTAIL DRESSING

HicH STEAkS CHOPPED SALAD
TomaTOES, APPLEWOOD SMOKED BACON BITS,
BELcroso GorRcoNzoLA, Avocapo, WHITE FRENCH DRESSING

BABY ICEBERG WEDGE
BerLcroso GorcoNzoLA, CHERRY TOMATOES, APPLEWOOD SMOKED
BacoN Birs, BLUE CHEESE DRESSING, CHIVES & CRISPY SHALLOTS

“Fork & KNIFE” CAESAR SALAD
PeETiTE ROMAINE HEARTS, BOQUERONES,
HicH ST1EAKS CAESAR DRESSING, FINES HERBES, CROUTONS

SOUP

SMOKED SWEET CORN AND LOBSTER CHOWDER
Wirn HoMINY, BACON

FrEncH ONION
GRUYERE, Swiss, PECORINO RoMANO CHEESES

TABLE SHARES

SEASONAL LOBSTER MACARONI & CHEESE
VELOUTE, 3 CHEESE BLEND

MACARONI & CHEESE—HoUsE CAVATELLI

YukoN GoLDp PoTraTo PUREE

SEA SAaLT BAKED PoTaTO

Au GRATIN PoTATOES

ASPARAGUS—GRILLED OR STEAMED

SrtasoNnaL WiLp MUSHROOMS

BROCCOLINI—CiTRUS & URFA

BABY SAVOY SPINACH—CREAMED OR SAUTEED

BRUSSELS SPROUTS—PiouILLO & MARCONA ALMOND ROMESCO

FOR PARTIES OF 6 OR MORE, AN 18% GRATUITY WILL BE ADDED TO THE CHECK FOR YOUR CONVENIENCE.



FEATURED SELECTIONS

6 0z. A5 JAPANESE WAGYU FILET MIGNON™
HiGHEST GRADE AWARD FOR FLAVOR, TENDERNESS AND MARBLING;
WasaBl RHIZOME, PICKLED MUSTARD SEED, BEEF ESSENCE

80z. FiLET MIGNON™

11 oz. FiLET MiGgNON*

11 0z. GENTLEMAN’S STEAK FILET MIGNON™
BacoN WRapPPED COLOSSAL SHRIMP,
BranDY-Di1joN Sauck, Crispy ToBacco ONIONS

48 oz. Tomanawk Cuorp (For Two)*

16 0z. or 28 0z. PRIME RIB*
LiMITED AVAILABILITY; TUESDAY, FRIDAY & SATURDAY

NimaAN RancH Pork CHOP™
20 0z. HERITAGE PORK; HUCKLEBERRY GASTRIQUE, PORK JuUs

Surr & TURF™

8 o0z. FiLer MicNoON™, 12 02 SEASONAL LOBSTER TAIL

SIGNATURE STEAKS

21 DAY WET-AGED AND 7 DAY DRY-AGED
190z. “BoNE-IN” RiB-EYE™

28 0Z. PORTERHOUSE *

20 0z. BoNE-IN NEW YORK STRIP*

ADD-ONS SAUCES

OSCAR STYLE CHEF COMPLIMENTARY

Jumbo Lump CRAB, AU POIVRE
STEAMED ASPARAGUS & BEARNAISE SAUCE

CARAMELIZED ONIONS WITH MUSHROOMS
Point REYES BLUE CHEESE CRUST
Roucik Foie GRras

SHAVED SEASONAL TRUFFLES

WRAPPED WITH BENTON’S BACON

INDIAN OCEAN SHRIMP SCAMPI

BEURRE BLANC
HOLLANDAISE
BEARNAISE

CI1LANTRO GARLIC SAUCE

CHEF DE CuisINE FREDDY GARCIA
GENERAL MANAGER JENKINS DAVIS

MP (MARKET PRICE)
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FOR PARTIES OF 6 OR MORE, AN 18% GRATUITY WILL BE ADDED TO THE CHECK FOR YOUR CONVENIENCE.



SEAFOOD SELECTIONS

SEAsoNAL SarmMon*

PAN SEARED WILD DAy BoaT ScaLrLoprs™

BrListeRED CHERRY ToMATOES, NDUJA BUTTER, ARUGULA SILVETTA,
CHARRED ARTISANAL BREAD

I LB. CoLossAL ALASKAN KiNGg CrRAB MERUS

SEASONAL LOBSTER TAIL™

SIGNATURE SELECTIONS

LamB ScorTapiTo CHOPS™
SEASONAL; HARrRISsA RuBBED, LaAMB BELLY BACON,
PistacHio CRUMBLE, HERBED YOGURT

“Capr & EYE” DurHAM RANCH BisonN RIBEYE™
16 0z., JuNiPER AND CORIANDER PAN Jus, SEASONAL TRUFFLES

BraisEp “FLINTSTONE” SHORT RiB
CERTIFIED ANGUS BEEF; BLAck GaARLIC GLAZE, STEAMED RicE

BEEF BROCHETTE*
TeENDERLOIN Tips, CANDIED BENTON’S BACON,
WiLp MusHrRoomMms, TomaTo, CHEVRE, BALSAMIC REDUCTION

HERB RoAasSTED CHICKEN
MARY’S ORGANIC FARM, PETALUMA; SEASONAL TRUFFLE JUS

ELiTE WAGYU BURGER™
Two 8§ oz. Parries, CHEF'S SECRET SAucE, ToMATO, LETTUCE, AMERICAN CHEESE

ADD BENTON’S BACON 7

GOLDEN-FRIED CHICKEN BREASTS
MARY’S ORGANIC FARM, PETALUMA; BUTTERMILK MARINADE, SAGE GRAVY

FOR PARTIES OF 6 OR MORE, AN 18% GRATUITY WILL BE ADDED TO THE CHECK FOR YOUR CONVENIENCE.




