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Appetizers

Burrata Bruschetta 16 Mushroom Crostini 15
Shrimp Cocktail 17 Roasted Bone Marrow 16
Shotgun Shrimp 17 Calamari 17
Seafood Platter 79
Soup & Salad
Six Two Eight Salad 9 Wedge Salad 14
Cucumber Salad saimon or Tuna 14 Caesar Salad 14
Soup du Jour MP
Entrées

Chicken Marsala 35 Cabernet Braised Short Ribs 46
Fettucine Alfredo chicken or shrimp 29 Apricot Glazed Pork Chop 39
Steakhouse Burger 25 Lobster Risotto 55
Artichoke Crusted Halibut 49 Salmon Oscar 44

Beef Stroganoff 33



Signature Cuts

ALL SIGNATURE CUTS COME WITH A CHOICE OF TWO SIDES

Filet Mignon 60z/120z 39/76
Boneless Ribeye 120z 47
Bone in Ribeye 160z 67
NY Strip 120z 43
Prime Rib 100z/160z 43/67

Add Ons

Lobster Tail 59
Crab Oscar 25
Dungeness Crab  80z/160z 39/55
Shrimp Scampi 15

Burger Add Ons: Egg, Bacon, Avocado 3

Mac & Cheese
Mashed Potatoes
Loaded Potato

Duck Fat Steak Fries

Creamed Spinach

Sides

Sauteed Mushrooms
Mornay Asparagus
Rice Pilaf

Brussels Sprouts

Chef’s Vegetables
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Not all ingredients are listed. Please alert your server if you have any food allergies. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.

Chef Gonzalo Quezada



