
f e t t u c c i n e  a l f r e d o
housemade parmesan cheese sauce, fettuccine 19
add chicken 6    add shrimp 9
add salmon 9    add seared tuna* 10

A h i  T u n a  P o k e  B o w l *

seared rare tuna, coconut basmati, carrots, avocado, 
cilantro, edamame, watermelon radish, cucumbers, 	
side of coconut thai sauce 28

C at c h  o f  t h e  W e e k
ask your server about our weekly fresh seafood feature
$MP

B l a c k  &  B l e u  Q u at t r o
blackened beef tenderloin tips, cavatappi pasta, spinach, 
tomatoes, parmesan, four cheese cream sauce 27

pa r m e s a n  c r u s t e d  h a l i b u t
fresh alaskan halibut, parmesan breaded with herbed 
butter, served with your choice of side 36

S m o k e d  B r i s k e t  B o l o g n e s e
smoked brisket infused bolognese sauce, pappardelle 
pasta, parmesan cheese, fresh basil  24

S p i n a c h  &  R i c o t ta  R av i o l i
finished with our four cheese cream sauce, blistered 
cherry tomatoes, brussel sprout leaves, micro greens 26

p e s t o  s a l m o n
fresh kvaroy arctic circle salmon topped with fresh basil 
pesto, served with your choice of side 30

B o u r b o n  G l a z e d  s a l m o n
fresh kvaroy arctic circle salmon topped with bourbon 
glaze, served with your choice of side 30

P e s c at o r e
egg pappardelle, lobster pesto cream sauce, jumbo 
sea scallops, shrimp, fresh basil 31

s p i c y  c h i c k e n 
cavatappi pasta, sun dried tomatoes, roasted red 
peppers, pesto cream sauce, blackened chicken 25

Pa n  R o a s t e d  S c a l l o p s
jumbo sea scallops, smoked potato puree, roasted 
mushrooms, finished with an herb salsa verde, micro 
greens 36

E N T R É E S

S T E A K S  A N D  M E A T S 

S I D E S 

KITCHEN

All our steaks are aged black angus. Steaks and meats are topped with herbed butter 
served with your choice of side.

BlackenedBlackened  22  |    sautéed mushroomssautéed mushrooms  33  |  sautéed onionssautéed onions  33  |  bourbon glazed shrimpbourbon glazed shrimp  3.5  each3.5  each  |  scallopscallop  6 each6 each

 side salad  5 | Asparagus 6 | Side Bread 3 | Basmati Rice  5 |  loaded baked potato  7 
Garlic-Lemon Broccolini  6 |Garlic mashed potatoes  6 | Bacon Mac & Cheese 7 | Baked Potato 5 

Hand Cut French Fries 4  | truffle fries 6 |  Brussel sprouts 6 

vol. 23.6.2

      vegetarian item         gluten sensitive item; please note Number 4 cannot guarantee 100% gluten free
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

V G

  four cheese cream saucefour cheese cream sauce  33  |  Peppercorn Sauce Peppercorn Sauce 3 3 |  Bordelaise Sauce Bordelaise Sauce 33  |  Bearnaise Sauce Bearnaise Sauce 4 4     

6 o z  s i r l o i n *
bold and beefy, well marbled and flavorful 25

8 o z  b e e f  f i l e t *

our most tender cut of lean beef 45

1 2 o z  n e w  yo r k  s t r i p *
the steakhouse classic, best balance of tenderness 
and full-flavor 38

1 2 o z  s i r l o i n *
bold and beefy, well marbled and flavorful 33

1 4 o z  P O r k  C h o p *
duroc pork, beer brined and grilled to perfection 30

2 0 o z  B o n e - I n  R i b e y e *
fully marbled for exceptional flavor and juiciness 55

2 4 o z  T- B o n e * 
prime New York strip and tenderloin in one  75

3 2 o z  T o m a h aw k * 
fully marbled, rich bone in flavor  90

r o a s t e d  C h i c k e n 
pressed half chicken, pan roasted 27



A P P E T I Z E R S
c h e e s e  c u r d s
house battered cheese curds finished with honey dill 
and seasoning blend with house ranch dressing 15

A H I  T u n a  N a p o l e o n 
Ginger-lime marinated tuna, guacamole, jalapeno, 
sesame seeds, wonton chips 19

S t e a k h o u s e  C h i c k e n  N a c h o s
chicken tinga, cheddar jack cheese, four cheese queso, 
lime crema, avocado, pickled red onions, pico de gallo, 
and queso fresco on house fried tortilla chips 16

S t e a k  C r o s t i n i s
grilled sirloin steak, boursin cheese, pesto, balsamic 
reduction 16

a s pa r a g u s  f r i e s
tempura battered asparagus served with garlic dijon 
aioli sauce 14

p r i m e  r i b  s a n d w i c h
thinly shaved prime rib, caramelized onions, garlic 
aioli, bleu cheese fondue, on a french hoagie 17

Pa s t r a m i  S a n d w i c h
3rd street smoked pastrami, sauerkraut, swiss cheese, 
dijon aioli, pretzel bun 17

s w e e t i e  t h a i
grilled chicken, smoked bacon, truffle and jalapeño cream 
cheese, lettuce, heirloom tomato, sweet thai chili sauce 16

L o b s t e r  R o l l 
classic cold water lobster salad, pickled red onions, chives, 
new england style bun 24

P o r k  S c h n i t z e l 
fried pork cutlet, mixed greens, gruyere cheese, pickled 
red onions, green goddess dressing, on ciabatta roll 16

S a l m o n  B LT
fresh grilled kvaroy arctic circle salmon, bacon, lettuce, 
heirloom tomato, avocado, pesto aioli, brioche bun 19

S a k u r a  Wa gy u  B u r g e r
7oz grilled patty, american cheese, lettuce, heirloom 
tomato, onion, brioche bun 18   add bacon 2.5

T r u f f l e  S h u f f l e
grilled sirloin, bacon, smoked gouda, roasted mushrooms, 
roasted red peppers, truffle aioli, on ciabatta roll 20

d i n n e r  s a l a d
romaine, cherry tomatoes, carrots, cucumber, choice of 
dressing  5     upgrade to a wedge side salad 8

S t e a k h o u s e  C a e s a r  S a l a d
blackened 6oz sirloin, grilled artisan romaine, caesar 
dressing, croutons, parmesan cheese, grilled lemon, 
blistered cherry tomatoes 20

c o c o n u t  c h i c k e n  s a l a d
romaine, coconut crusted chicken breast, mandarin 
oranges, julienne red onions, sliced strawberries, honey 
dijon dressing 19

S ta c k e d  C o b b  S a l a d 
chicken, bacon, hard boiled egg, blue cheese, tomato, 
avocado, carrots, mixed greens, red wine vinaigrette 19

S u m m e r  B e r r y  s a l a d
mixed greens, raspberries, strawberries, blueberries, 
candied almonds, red onion, creamy poppyseed 
dressing 15

W e d g e  S a l a d 
baby iceberg, grape tomato, red onion, 3rd street 
smoked bacon, dressed with bleu cheese dressing  13

C h a r c u t e r i e  B o a r d 
selection of local meats and cheeses, chili-tangerine 
olives, pickled red onions, honey comb, whole grain 
mustard, crostini, and crackers 18

B r u s s e l  S p r o u t s
3rd street smoked bacon, apple cider vinaigrette, 
garlic dijon dipping sauce 14

c a p r e s e  b r u s c h e t ta
toasted crostinis topped with burrata cheese, sliced 
heirloom tomato, fresh basil, olive oil, balsamic glaze and 
basil coulis 15

C a l a m a r i
lightly battered and flash fried tossed in lavender and 
poppy seed served with thai chili sauce 16

C r a b  C a k e
fresh herb crab cake, brussel sprout slaw, mustard 
“caviar”, old bayonnaise 19

S A L A D SS A N D W I C H E S
served with choice of double fried hand cut french fries 
or coleslaw; gluten free bun 2; sub salad 3

s c r at c h  d r e s s i n g s :  b a l s a m i c  |  b l e u  c h e e s e  |  c a e s a r 
|  C i t r u s  V i n a i g r e t t e  |  c r e a m y  p o p p y s e e d  |  f r e n c h  | 
h o n e y  d i j o n  |  i ta l i a n  |  R A N C H  |  R e d  w i n e  v i n a i g r e t t e

S O U P S
L o b s t e r  B i s q u e
creamy lobster bisque made from real maine lobster 
and a touch of brandy, finished with lemon creme 
fraiche, collops of lobsterclaw meat, topped with chives  
cup 8    bowl 11

F r e n c h  O n i o n
traditional french onion soup served with garlic croutons 
and gruyere cheese  cup 5     bowl 8

P r o t e i n s  :  c h i c k e n  6  |  b l a c k e n e d  c h i c k e n  6  | 
s a l m o n  9  |  b e e f  t i p s  8  |  6  o u n c e  s i r l o i n  1 2  | 
s h r i m p  9  |  t u n a  s t e a k *  1 0


