
SIDES & STARCHES

Robuchon Potatoes
whipped potatoes | cream |

butter

Island Rice
pineapple | bell pepper

ADDITIONS

BÉARNAISE

GORGONZOLA FONDUE

CRAB DIANE AJI VERDE

STEAKS, CHOPS & SEAFOOD

8OZ 1855 FILET MIGNON
rosemary butter

14OZ 1855 RIBEYE
rosemary butter

ROASTED AIRLINE CHICKEN
aji verde

6OZ GROUPER
citrus beurre blanc

7OZ TOGARASHI TUNA STEAK
citrus beurre blanc

WOODFIRED LOBSTER
clarified butter

KING CRAB
clarified butter

COCONUT CRUSTED GROUPER
citrus beurre blanc | tropical rice

PAN SEARED SEA SCALLOPS
pork belly | butternut squash | maple reduction

FILET MIGNON
Robuchon potatoes | asparagus

STARTERS

CAESAR SALAD
Grana Padano | sourdough | dressing

WEDGE SALAD
bacon | onion | tomato | gorgonzola dressing

COCONUT SHRIMP
passion fruit sauce

HAND CUT CALAMARI
grilled lemon | house marinara

SOUP & SALADS

SHORT RIB RAGU
rigatoni | sage ricotta | micro basil

PERUVIAN ROASTED CHICKEN
fingerling potatoes | aji verde | corn esquites

Roasted Asparagus 

almonds | aioli | orange | mint

HOUSE CREATIONS

COASTAL CRAB CAKE
lump crab | mustard sauce | grilled lemon

WOODFIRED MEATBALLS
sage ricotta | parmesan | micro basil

18% gratuity included for parties of 6 or more. Menu prices and items are subject to change. No substitutions.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially 

if you have certain medical conditions.

PEAR SALAD
mixed greens | dried cherries | pecans | blue cheese |

champagne vinaigrette

Fingerling Potatoes
crispy potatoes | butter

ARTISAN SOURDOUGH
olive tapenade oil

COWBOY BUTTER

Corn Esquites
lime | chili

SOUP DU JOUR 

daily selection

varies daily

A LA CARTE




