
................................................................................CHILLED..........................................................................................

GULF SHRIMP
house-made cocktail, lemon	 18

OYSTERS
fresh shucked oysters, house-made cocktail, soy mignonette	 28

SEAFOOD TOWER
shucked oysters, shrimp, crab salad, lobster	 145 

SEAFOOD TRIO
cocktail shrimp, half dozen oysters, maine lobster claw	 60

................................................................................STARTERS........................................................................................

POPCORN SHRIMP
mississippi comeback sauce	 14

CHEESE & CHARCUTERIE
artisan meats, cheeses, preserves, baguette	 26

CRAB CAKE
creole remoulade	 24

RAVIOLI
short rib, mascarpone, cider brown butter, herbs	 14

CALAMARI
tomato ragu, scallion	 18

ROASTED OYSTERS
crawfish butter, panko, lemon	 20



................................................................................SEAFOOD........................................................................................

SEA BASS
orzo, artichoke, asparagus, pesto	 44

SALMON
butternut squash, spinach, hazelnuts, creamy brown butter	 38

CAJUN SHRIMP
creole sauce, baguette	 41

KING CRAB
two pounds split crab legs, drawn butter, lemon	 mkt

TWIN LOBSTER TAILS
two lobster tails, paprika, drawn butter, lemon	 mkt

STUFFED LOBSTER
crab imperial, brown butter sauce	 78

................................................................................SOUP & SALAD..............................................................................

SAFFRON CHOWDER
spanish saffron, lobster, crab, shrimp, cream, pastry	 12/17

FRENCH ONION
baked onion, french bread crown, gruyere, parmesan	 8/14

STEAKHOUSE GREENS
ranch, bacon, tomato, onion, blue cheese, carrot	 13

CAESAR
anchovy, parmesan, croutons	 12

POACHED PEAR
spinach, walnut, farro, chevre, champagne vinaigrette	 13



................................................................................STEAKS.............................................................................................

FILET
8oz	 47

NEW YORK STRIP
14oz, prime	 51

KANSAS CITY STRIP
18oz, bone-in, prime	 51

BONE-IN RIBEYE
16oz, prime	 60

T-BONE
20oz, prime	 68

Oscar
crab, bearnaise, asparagus	 12

Shrimp
grilled or fried jumbo shrimp	 15

Crab Imperial	 20 

King Crab
one-pound, lemon, drawn butter	 mkt

Lobster
drawn butter, lemon	 mkt

Bearnaise	 2

Blue Cheese Butter	 4

Garlic Herb Butter	 3

................................................................................ENHANCEMENTS.........................................................................



................................................................................SPECIALTIES..................................................................................

PORK LOIN
crispy pork loin, handmade pasta, cider braised cabbage	 38

CHICKEN
airline breast, gnocchi, spinach, bacon,  parmesan, herbed chicken gravy	 32

BURGER
bibb, caramelized onion, pickles, tomato, gruyere, fries	 30

............................................................................ ACCOMPANIMENTS........................................................................

Wild Mushrooms	 8

Spinach	 7

Onion Rings	 7

Asparagus	 10

Whipped Potatoes	 10

Hand Cut Fries	 9

Lobster Mac & Cheese	 15

Baked Potato	 10

WEDNESDAY & THURSDAY 
PRIME RIB

garlic and herb crust, horseradish sauce, 
demi, choice of potato 

40


