
CHEESE & CHARCUTERIE 24 
selection of cheeses and cured meats, oat crackers, 

fig jam, dried apricots

POT OF MUSSELS 22
steamed mussels, white wine, shallots, garlic, parsley, cream

TUNA CRISPY RICE 18 
sriracha, soy, sesame

WHITE TRUFFLE FLATBREAD 18
whipped ricotta, fresh mozzarella, parm, truffle oil 

BURRATA 18
heirloom cherry tomatoes, sea salt, olive oil, 

basil, grilled sourdough

CRISPY CALAMARI 18
sweet + sour sauce, blistered shishito

salad additions: 
sirloin steak +10    chicken +8    salmon +10    shrimp +12 

OLD FASHIONED WEDGE 14
iceberg, heirloom tomatoes, bacon, 

blue cheese dressing

TAVERN 12
mesclun, fennel, red onion, parmesan, tomato, 

lemon-truffle vinaigrette

KALE CAESAR 14
chopped kale, croutons, parmesan, 

charred lime, caesar dressing 

SPINACH & APPLE 17
spiced candied pecans, feta, granny smith apple, 

cranberries, red wine vinaigrette

FRIES 9 add parmesan, truffle oil +2 

ONION RINGS 12 

CRISPY BRUSSELS SPROUTS sea salt, lemon 12
YUKON MASHED POTATOES 8

CREAMED SPINACH ‘steakhouse style’ 9
CHARRED CARROTS apple reduction 10
GRILLED BROCCOLINI garlic oil 10

GRILLED ASPARAGUS olive oil, lemon 10

MARGIE’S BURGER 20
8oz pat la frieda, american cheese, burger sauce, 

caramelized onions, seeded brioche bun, pickles, fries

BRICK CHICKEN 32
yukon golds, capers, broccolini, pan drippings 

ROASTED SALMON 28
salsa roja, wild rice, arugula, charred lime

MARKET FISH OF THE DAY MP
BONE-IN BERKSHIRE PORK CHOP 36
charred carrots, apple reduction, fennel seeds, 

carrot top chimichurri

VEGAN GRAIN BOWL 20
farro, black beans, corn, seasonal vegetables, 

cilantro vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

gluten free pasta available

RIGATONI BOLOGNESE 26
whipped ricotta, parmesan

CACIO E PEPE 28
buccatini, parm, cracked black pepper

LOBSTER RAVIOLI 32
creamy lobster broth, sweet corn, lemon zest

STARTERS

STEAK CUTSPASTA

MAINS

SIDES

FOR THOSE OF US WITH ALLERGIES
we take this pretty seriously, so please alert your 
server of any allergies or dietary restrictions

served with choice of one side, roasted garlic, 
and peppercorn or red wine sauce

48oz PORTERHOUSE FOR 2 120
16oz PRIME NY STRIP 48
8oz FILET MIGNON 45

SALADS

DINNER

FRENCH ONION gruyère, croutons 10 
ROASTED TOMATO cheddar, parsley 10

SOUPS

OYSTERS 1/2 dozen 16
LITTLENECK CLAMS 1/2 dozen 12

SHRIMP COCKTAIL 20 
lettuce, tomato, apple

CHIPS & DIP 10
house fried chips, onion dip

ARANCINI 16
parmesan, truffle mayo

BAR SNACKS

STEAK ON TOAST 45 
prime ny strip, thumbit and horseradish sauce

STEAKHOUSE HASH 22
prepared tableside, pastrami, poached egg, 

onion confit, steak sauceFO
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