
Lunch Menu



4-4-2021

Hours
Sunday - Thursday: 11 a.m. - 10 p.m 
Friday & Saturday.: 11 a.m. - 11 p.m.

* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. 
Although every effort is made to accommodate food allergies, we cannot guarantee meeting your needs. Please make allergies known to your server.

SOUP Cup/Bowl
Corn & Crab Chowder 11/14
Butternut Squash  9/12 
Soup of the day  9/12

SALADS
Wedge Salad 20
bacon lardons & maytag blue cheese
Caesar Salad * 15
House Salad    12
Kale & Quinoa    16 
Heirloom Tomato & Burrata    22

LARGE SALADS
Ahi Tuna Salad* 39
Seafood Salad * 32
Lobster Salad 25/50
Cobb Salad with Chicken    25
Steak Salad *    32

SANDWICHES
Steak Sandwich * 25
Burger USDA Prime * 19 
Grouper Sandwich - Cajun Dusted 22
Chicken BLT 19
Maine Lobster Roll 32 
Grouper Tacos - Cajun Dusted (3) 22

APPETIZERS
Lobstercargot 34
Maine lobster tail pieces in garlic 
butter with havarti & crostinis
Nueske Bacon – Triple Cut 19
Tuna Tartare * 24
Crab & Avocado * 24
Filet Sliders 16
Scallops Wrapped in Bacon 25

SEAFOOD
Cedar Plank Faroe Island Salmon *  38
mustard glaze, petite kale & brussel sprout salad
Baked Blue Crabcakes  30
spinach salad & lemon remoulade
Chilean Sea Bass 53
miso glaze, yuzu sauce & spinach 
Walleye Pike *   45
Almond Parmesan Crust
Dover Sole   mkt

SIDES
House Made French Fries      12
   add parmesan truffle      17
Whipped Potatoes      12
Brussel Sprouts 14
with bacon lardons & maple syrup
Broccoli 12
sautéed or steamed
Asparagus 15
sautéed or steamed
Spinach 12
sautéed or steamed
Fresh Shucked Corn 13    
Creamed Spinach 15
French Green Beans Almondine 12

PRIME STEAKS
We serve certified USDA 100% Prime Beef dry 

aged for 35 days & butchered on site.

Filet Mignon (8 oz.) 56 
NY Strip 63
Bone-In Ribeye 74
Bone-In Filet 77
Porterhouse 80

SHELLFISH
Jumbo Shrimp Cocktail 26
Half Shell Oysters *
   1/2 dz. East Coast * 20
   1/2 dz. West Coast * 20
   1/2 lb. Alaskan King Crab 45

WELCOME! 
To maintain a safe dining environment & 

accommodate upcoming reservations, we have 
allotted a 1.5 hour limit for your dining experience. 

Thank you! 

DESSERTS
Your server will describe today’s selections



Dinner Menu



Appetizers
Lobsterscargot 34 
Maine Lobster Tail Pieces in Garlic Butter with  
Havarti & Crostinis 

Nueske Bacon - Triple Cut 19 
Tuna Tartare *  24  
Crab & Avocado * 24
Baked Blue Crabcake 27       
Spinach Salad & Lemon Remoulade  

Lollipop Lamb Chops 24
Filet Sliders 16
Scallops Wrapped in Bacon 25 

Salads
Wedge Salad 20
Bacon Lardons & Maytag Bleu Cheese                                            

Kale & Quinoa 16
Heirloom Tomato & Burrata 22
Caesar *   15
House Salad 12

* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. 
Although every effort is made to accommodate food allergies, we cannot guarantee meeting your needs.  

Please make allergies known to your server.

4-4-21

Shellfish
Jumbo Shrimp Cocktail * 26
Half Shell Oysters *
    1/2 dz. East Coast * 20 
    1/2 dz. West Coast * 20
1/2 lb Alaskan King Crab 45
1 1/4 lb Alaskan King Crab 99

Desserts
Your server will describe today’s selections

WELCOME! 
To maintain a safe dining 

environment & accommodate upcoming 
reservations, we have allotted a 1.5 hour limit for 

your dining experience. 
Thank you!

Sunday - Thursday 11 am - 10 pm
Friday & Saturday 11 am - 11 pm

Soup Cup / Bowl

Corn & Crab Chowder  11/14
Butternut Squash  9/12
Soup of the Day  9/12

Sides
Truffled Scalloped Potatoes      18
Hash Browns        16
    add jalapeño & cheddar        22
House Made French Fries      12
    add parmesan truffle      17
Whipped Potatoes      12
Mac ‘n Cheese     12
Lobster Mac ‘n Cheese     27
Brussel Sprouts 14
with Bacon Lardons & Maple Syrup

Broccoli   12
Sautéed or Steamed

Asparagus   15
Grilled or Steamed

Spinach    12
Sautéed or Steamed

Fresh Shucked Corn 13    
Creamed Spinach 15   
Mushrooms   15
Shiitake & Cremini

French Green Beans Almondine 12   



* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. Although every 
effort is made to accommodate food allergies, we cannot guarantee meeting your needs.  

Please make allergies known to your server.

4-1-21

   

USDA Prime Filet Mignon

From Our Dry Aging Room
USDA Prime Beef

Bone-In Rib Eye *   74
Marinated Cajun Rib Eye * 77
Delmonico *  58
NY Strip *   63
Kansas City Strip *                    69
Porterhouse * 80

WE SERVE CERTIFIED  USDA 100% 
PRIME BEEF DRY AGED FOR 

35 DAYS & BUTCHERED ON SITE.

Meat Temperatures
Black & Blue — Seared Raw

Rare — Cold, Purple Center
Medium Rare — Warm, Red Center

Medium — Hot, Pink Center
Medium Well — Slightly Pink

Well Done — Hot, Gray Center

Center Barrel Cut (8oz) *   56
Bone-In Filet *   77

Additions
Oscar           25 
Conlon Farms Maytag 10
Bleu Cheese Fondue

Zesty Steak Sauce     3 
Au Poivre     6 
Cajun Spice   3
Truffle Salt   5
Creamy Horseradish  5
Velasco Sauce   5 
Béarnaise    3 
Hollandaise *   3

Seafood
Chilean Sea Bass   53
Miso Glaze, Yuzu Cream Sauce & Spinach

Cedar Plank Faroe Island 
Salmon *
Mustard glaze

Walleye Pike *   45
Almond Parmesan Crust

Dover Sole   mkt
Alaskan King Crab Legs
1/2 lb.  45
1 1/4 lb. 99
 

38

Chicago Cut Favorites
Colorado Double Cut
Lamb Chops 
Orange Mint Sauce

Marinated Skirt Steak * (8oz) 32
With Sautéed Onions

Half Roasted Free Range
Chicken   
With Champagne Herb Jus

Vegetable Risotto   25
Also available as Vegan

Burger USDA Prime *   19
Chicken Parmigiana   30

29

   

Land & Sea *
8 oz. filet & 2 Lobster Tails 80
8 oz. filet & 2 Scallops 76 
8 oz. filet & 1/2 lb Crab 96

   

“The Holy Grail”
- The Chicago Tribune

Bone-In-Prime Rib *                77 

65



Cocktails & Wine List



Cabernet
Alexander Cabernet Alexander Valley 2018 $60
Decoy Cabernet Napa 2018 $58
Justin Cabernet Paso Robles 2018 $62
Clos De Napa Napa 2019 $75
Charles Krug Cabernet Napa 2017 $75
Sequoia Grove Cabernet Napa 2018 $99
Mt. Veeder Cabernet Napa 2018 $100
Faust Cabernet Napa 2018 $125
Stag’s Leap “Artemis” Cabernet Stags Leap District 2018 $138
Silver Oak Cabernet Alexander Valley 2016 $175
Dana “Vaso” Cabernet Napa 2015 $175
Paul Hobbs Cabernet Napa 2016 $198
Caymus Cabernet Napa 2019 $200
Chimney Rock Cabernet Stags Leap District 2018 $240
Far Niente Napa 2017 $395
Lewis Reserve Cabernet  Napa 2016 $395

Meritage
Chappellet Napa 2019 $62
Justin Vineyards “Justification” Paso Robles 2016 $142
Quintessa Meritage Napa Valley 2017 $250
Peter Michael “Les Pavots” Sonoma 2014 $400

Pinot Noir
Truchard Napa Valley 2016 $75
Rex Hall Willamette Valley 2017 $95
Patz & Hall Sonoma Coast 2017 $95
Domaine Serene “Yamhill Cuvée” Willamette Valley 2017 $139
Occidental Sonoma Coast 2017 $250

International Red
EL Enemigo Cab Franc Mendoza 2017 $50
Catena Alta Malbec Mendoza 2015 $112
Bramare Mendoza 2016 $140

France
Danica Rose Loire 2019 $50
Chateau Teyssier Saint Emillion 2015 $66
Chateau Puy-Blanquet St. Emilion Gironde 2015 $75
E. Guigal Gigondas Rhone 2016 $80
Chateau Bourgneuf Bordeaux 2016 $150
Louis Jadot Morey-Saint-Denis Alsace 2015 $200
J.Drouhin Chamboille Musigny Alsace 2017 $225

Wine List
Bottles

Whispering Angel Frose
The summer slushy 

that has a little bit of 
fun in it

Greyhound
Tito’s Handmade Vodka, 

Grapefruit Juice, 
Rosemary

True Love
Ketel One Peach & 

orange blossom vodka, 
Elderflower, Agave, Lemon

White Kiss
Tanqueray, Lemongrass 
Infused Sake, lime juice, 

mint, vanilla foam

Cocktails - $16

Hemingway Daiquiri
Bacardi Rum, Luxardo 

Maraschino, Lime Juice, 
Grapefruit Juice

Siesta
Don Julio Blanco 

Tequila, Campari, Lime 
Juice, Grapefruit Juice

Southern Cherry
Bulleit Bourbon, Solera 
Cherry, Averna Amaro, 

Mole Bitters

Moscow Mule
Tito’s Handmade Vodka, 
Goslings Ginger Beer, 

Fresh Lime



Sparkling Glass / Bottle

“C” Sparkling Italy NV $10 / $50
Roederer Estate Sparkling Anderson Valley NV $16 / $80
Billecart Salmon Brut, Champagne France NV $30 / $150
Moet Chandon Rose (187 mL) France NV $35 / $35
Cristal France 2012 $50 / $250

White
Hirschbach Piesporter Kabinett Riesling Mosel 2019 $10 / $50
St. Francis Chardonnay Sonoma Coast 2018 $11 / $55
Saracco Moscato d’Asti Piedmont 2020 $11 / $55
Alois Lageder Pinot Grigio Alto Adige 2019 $12 / $60
Nautilus Sauvignon Blanc Marlborough 2020 $12 / $60
Whispering Angel Rose Provence 2020 $13 / $65
Sonoma Cutrer Chardonnay Sonoma Coast 2018 $16 / $70
J. Moreau Chablis Burgundy 2019 $18 / $90
Brochard Sancerre Loire Valley 2019 $19 / $95
Frog’s Leap Sauvignon Blanc Napa 2019 $19 / $95
Flowers Chardonnay Russian River 2018 $20 / $100
Hudson Chardonnay Napa 2018 $40 / $200
Dolce by Far Niente “Dessert Wine” Napa 2013 $40 / $200

Red
Mark West Pinot Noir California 2018 $9 / $45
Castle Rock Cabernet Sauvignon Columbia Valley 2018 $10 / $50
Andeluna 1800 Mendoza 2019 $12 / $60
Van Duzer Estate Pinot Noir Oregon 2017 $14 / $70
Paul Hobbs “Felino” Malbec Mendoza 2019 $15 / $65
Napa Cut Cabernet Sauvignon Napa 2019 $17 / $85
Decoy by Duckhorn Meritage Sonoma 2019 $18 / $90
Duckhorn Decoy “Limited” Pinot Noir Sonoma Coast 2019 $18 / $90
Borgogno “Barbera D’Alba” Italy 2019 $18 / $90
Turley “Juvenille” Zinfandel Napa 2019 $18 / $90
Gachot-Monot Domaine Bourgogne Burgundy 2017 $19 / $95
Duckhorn Merlot Napa 2018 $20 / $100
Post and Beam by Far Niente Winery Cabernet 
Sauvignon

Napa 2018 $22 / $110

Hall Cabernet Sauvignon Napa 2017 $25 / $125
Hourglass HG3 Napa 2018 $25 / $125
Flowers Pinot Noir Sonoma 2018 $25 / $125
“The Prisoner” Red Blend by Orin Swift Napa 2019 $27 / $135
Frank Family Cabernet Sauvignon Napa 2018 $30 / $150
Kosta Browne “Russian River” Pinot Noir Russian River 2018 $45 / $225
Caymus Special Select Cabernet Sauvignon Napa 2016 $50 / $250

Wine List
Glasses and Bottles
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