STEAKS

All steaks come with your choice of two sides
All steaks are available au poivre style for an additional $2.50

Filet Mignon
6 oz. 24. 10 o0z. 36.

Bone-In Rib Eye 20 oz. 35.

New York Sirloin 12 oz. 2/.
Porterhouse

24 oz. 36. 32 o0z. 46. Sirloin Steak Tips 12 oz. 1.5

TAVERN CLASSICS

Hanger Steak Frites arugula salad and bone marrow butter with rosemary
truffle frites 23.

Crispy Potato-Crusted Haddock sweet corn and bacon chowder 20.

Chicken Pot Pie roasted chicken, red bliss potatoes, carrots and peas
under a flaky crust I6.

ENTREES

Grilled Pork Porterhouse ancho rub, roasted coriander potato, balsamic

caramelized Bermuda onion 22.5

Atlantic Swordfish grilled Tuscan bread salad, garlicky broccoli rabe, lemon
butter 24.5

Fresh Artichoke and Ricotta Ravioli arugula, garden basil, roasted garlic

oil, shaved parmesan I8.

Pan Seared Sea Scallops carrot ginger jus, jasmine rice cake and baby bok
choy 23.5

Pan Roasted Salmon warm salad of roasted ﬁhger]jng, frisée and )/e]]ow

beans, citrus oil, tarragon beurre blanc 20.

Meatloaf buttered carrots, garlic mashed potatoes, and mushroom bacon
gravy I].

Pappardelle Bolognese braised short rib, house cured tomato, olive oil,
hand—-cut pappardelle 24.

STEAK ADD-ONS
Jumbo Grilled Shrimp 7.
Shrimp Scampi 7.5
Pan-Seared Scallops /.5
Lobster Tail 5.
Caramelized Onions r.5

Béarnaise Sauce r.5

Bleu Cheese
Compound Butter 1.5

Lobster Sherry Cream 2.5

TABLE SIDES

Garlic Mashed Yukon
Potatoes 4.5

Broccoli scampi butter 6.5

Classic Mac & Cheese Bake

four cheeses and a butter
crumb crust 6.

Buttered Carrots 4.5
Grilled Asparagus 7.*
Creamed Spinach 6.5
Wild Mushrooms

shiitake, portabella, crimini, and

oyster J.5%
Baked Idaho Potato 2.5

Battered Onion Rings
sm o](y onion relish 6.

*8r upcharge as a steak side

Consuming raw or undercooked foods may increase your risk of foodborne illness

18% Gratuity will be added to parties of 8 or more



