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PRIME STEAK & SEAFOOD

appetizers

CARAMELIZED DIVER SCALLOPS 29

spanish chorizo, shaved brussels, grain mustard sauce

MARYLAND-STYLE CRAB CAKES 35

chipotle honey glaze, pickled fennel salad

JUMBO SHRIMP & LUMP CRAB COCKTAIL 42

horseradish cocktail sauce & brandy mustard sauce

BLUEFIN TUNA TRIO™ 35

prepared seared, sashimi & poke

FRESH OYSTERS™ 34

pacific & atlantic oysters, cucumber-champagne mignonette

DUCK SPRING ROLLS 18

S5pm-10pm

duck confit, aromatics, tamarind soy glaze
3

soup & salad

FRENCH MAUI ONION 16

crouton, gruyere cheese

LOBSTER & CRAB BISQUE 19

silky lobster reduction, lobster medallions, alaskan crab

CRAB & BEET SALAD 29

colossal lump crab, roasted red & yellow beets,
blood orange vinaigrette

FRIED BURRATA & HEIRLOOM TOMATOQO 22

fried burrata, oven-dried prosciutto,
baby arugula, evoo, aged balsamic vinegar

ROMAINE HEARTS 14

baby red & crisp romaine, creamy caesar dressing,
marinated white anchovies, garlic croutons, parmesan crisp

h

entrees

PRIME FILET MIGNON" 90

100z. creekstone beef tenderloin,
heirloom potato confit, roasted roma tomato

PRIME TOMAHAWK RIBEYE™ 170

360z. creekstone beef, charred sweet maui onion,
roasted king mushrooms

BLACK ANGUS BONE-IN RIBEYE" 86

240z. charcoal-grilled ribeye, thick & juicy,
grilled zucchini & heirloom mushroom succotash

STRAUSS NEW YORK STRIPLOIN™ 70

140z. grass-fed, yukon potato purée, roasted organic baby carrots

ALASKAN CRAB LEGS 155

1 Va lb. butter roasted colossal king crab legs, yukon potato purée,
roasted tomato, champagne beurre blanc

GRILLED DOUBLE CHOP OF COLORADO LAMB" 89

sautéed shaved brussels sprouts, chickpeas, grain mustard sauce

ROASTED FREE-RANGE CHICKEN 38

oven-dried tomatoes, braised artichoke, oyster mushrooms, natural jus

SURF & TURF" 79

Qoz. filet, 50z. butter-poached lobster tail, hon-shimeji mushrooms,
candied parsnips, madeira sauce

BRAISED WAGYU SHORT RIB" 58

creamy horseradish grits, gremolata

HAWAIIAN MAHI-MAHI 52

charcoal-grilled, tomatillo-avocado salsa, crispy yuca

CHILEAN SEA BASS 56

pan-seared, roasted butternut squash purée,
crispy sprouts, miso soy glaze

AUSTRALIAN LOBSTER TAIL 85

oven-roasted 100z. tail, potato galette, charred lemon,
citrus beurre blanc

e

sides
BUTTERY MASHED PUREE 12

ROASTED ORGANIC BABY CARROTS 12
HEIRLOOM POTATO CONFIT 12
CREAMY DILL SCALLOPED POTATOES 12
JUMBO ASPARAGUS WITH LEMON ZEST 12
CREAMED SPINACH 12

CREAMED CORN 12
S

dessert
PETITE FRENCH PASTRY 10

assorted

WARM CHOCOLATE PRALINE CAKE 10
CHOCOLATE SOUFFLE 15
FRENCH VANILLA CREME BRULEE 10
GELATO 10

assorted

N TRADITIONAL CHEESECAKE 10

RESERVATIONS RECOMMENDED.



