
S T A R T E R S

*Consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions. Please inform your server if you have any food allergies.

20% Gratuity for gatherings of 6 or more 

C O L D

J U M B O  L U M P  C R A B  B R U S C H E T T A  2 5
Blue Crab, Heirloom Tomato, Fresh Garlic, 
Parmesan Crisp, Aged Balsamic 

A H I  T U N A  T A R T A R   2 2
Hass Avocado, Crispy Won Ton, 
Sweet Soy Ginger Reduction 

C A B  P R I M E  B E E F  C A R P A C C I O  2 4
Arugula, Heirloom Tomato, Shaved Parmesan, 
Caperberries, Aged Balsamic, Dijon 

L O B S T E R  C H O W D E R  1 6
Mini Grilled Cheese, Tomato Jam 

1 0  O Z  F I L E T  7 6

5  O Z  P E T I T  F I L E T 3 9

1 8  O Z  C O W B O Y  C U T  R I B E Y E 6 9

1 6  O Z  N E W  Y O R K  S T R I P  5 8

3 0  O U N C E  P O R T E R  H O U S E 1 2 0

C O L O R A D O  L A M B 5 5
T  B O N E S  (26 ounce)

K U R O B U T A  P O R K  C H O P  (20 oz) 4 0

H O T

P O R K  B E L L Y  C O N F I T   1 9
Mango Chutney, Passion Fruit Pearls 

C A L A M A R I   2 0
Garlic Aioli, Cocktail Sauce, Caramelized Lemon 

Q U A I L  B O M B S  1 8
Roasted Poblano Pepper, Bacon, Cream Cheese, 
Honey Bourbon Glaze 

4 8

2 5

2 6

S E A R E D  S E A  S C A L L O P S   
Coconut Rice, Pineapple Pico de Gallo 

F I V E  N A P K I N  B U R G E R
5-ounce CAB Prime, Gruyere, Caramelized Onion, 
Rosemary Aioli, House Fries, Brioche Bun

B R O I L E D  C A U L I F L O W E R  S T E A K  
Curry Garlic Braised, Crispy Asparagus, 
Seared Tomatoes 

S A L M O N  P R I M A V E R A   4 0
Broiled Salmon, Summer Vegetables, 
Tomato Red Wine Sauce 

R O A S T E D  C H I C K E N   3 8
Airline Chicken Breast, Three Cheese Gnocchi 

C H I C K E N  P A S T A   2 8
Smoked Chicken, Bacon, Mushrooms, Tomatoes, 
Roasted Garlic Cream, Pappardelle, Crispy Kale

Y U K O N  G O L D  G A R L I C  M A S H E D

C R E A M E D  K A L E

H O U S E  F R I E S

M I X E D  W I L D  M U S H R O O M S

C R I S P Y  A S P A R A G U S

B R U S S E L  S P R O U T S

R O A S T E D  C A U L I F L O W E R

B A K E D  P O T A T O

H E A R T S  O F  R O M A I N E  1 6
Romaine Hearts, Shaved Parmesan, House Made 
Crouton, Caesar Dressing 

S M O K E D  C H I C K E N  C O B B  1 3
Smoked Chicken Breast, Egg, Bacon Lardon, Blue 
Cheese, Tomato, Avocado Red Wine Vinaigrette

S U M M I T  C H O P  S A L A D  1 3
Cucumber, Tomato, Grilled Corn, Egg, Red Onion, 
Artichoke, Balsamic Vinaigrette 

S U M M I T  W E D G E 1 3
Baby Iceberg, Blue Cheese, Heirloom Tomato, Avocado, 
Bacon Bits, Caramelized Onion and Ranch Dressing

B E E F  B R A I S E D  F R E N C H  O N I O N  1 2
Brandy Spiked Onion, Braised Beef, Aged Gruyere 

S O U P S

S A L A D S

C E R T I F I E D  A N G U S  B E E F

C H O P  H O U S E  S T E A K S

C H A P E A U X

S L I C E D  T R U F F L E  M K T

R O A S T E D  G A R L I C  1 5
O S C A R

B U T T E R S          6  e a c h
S M O K E D  B A C O N  O N I O N

T R U F F L E

M I X  H E R B  &  S E A  S A L T

C H E F S  C O M P O S I T I O N S

S I D E S   1 0  e a c h

V A N I L L A  B U T T E R  2 5
P O A C H E D  L O B S T E R

A U  P O I V R E  1 5

Steaks accompanied with choice of two sides.


