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SHRIMP COCKTAILL

I_IOUSG macle COthdll sauce, 1@11101’1

CRAB CAKE 15

Lump crab & claw meat, herbs, spicy remoulade, tomato compote

DUCK CONFIT SPRINGROLLS 12
Sog 8laze, picklecl carrots and daikon radish

PORKBELLY 11
Crispy braised pork belly, cranberry gastrigue, tempura Brussels sprouts

SCALLOPS 16

Pan searecl SCﬁllOpS, ]aacon jam, corn puree

Seaps

LOUISIANA SHRIMP & CRAB GUMBO 0
Cra]a, shrimp, seafood stock, rich dark YOUX, fresh herbs

ROASTED BUTTERNUT SQUASH & PANCETTA SOuUP 11

Creéme fraiche, crispy pancetta

FRENCH ONION SOUP 4

Caramelized onions, beef stock, fresh herbs, Brandy, sweet sherry,
gratineed with gruyere and parmesan cheese

Satods

JUMBO LUMP CrRAB 12
Lump crab meat, fried green tomato, English cucumbers, mixed greens,

lemon vinaigrette

CAESAR 7

Romaine lettuce, parmesan cheese crisp, house made croutons, Caesar dressing

BLT WEDGE 7

Point Reg es blue cheese, red onion, bacon, tomatoes, house made croutons

WINTER SWEET POTATO 7
Warm spinach, Brabant sweet potatoes, smoky pecans, red onion, goat cheese,

red wine vinaigrette

SEAREDTUNA 12

Tuna, E.nglish cucumber, hardboiled egs, chernj tomatoes, mixed greens,

green 8odc1ess clressing
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OSCAR

Lump crab, asparagus, béarnaise

CRAB & ROASTED MUSHROOM 7

Lump CY(’:I]Z), Brandg, l’l’luSl‘lYOOl’l’lS

NEW ORLEANS BBQ SHRIMP

Two juml)o shrimp, Budweiser beer,
worcestershire, fresh herbs, butter

POINT REYES BLUE CHEESE

Asparagus
Roasted Mushrooms

Cream Spinach

Pancetta Mac ¢~ Cheese
Baked Potato

Sweet Potato Casserole

8

6

ST Stoaks

We proudly serve USDA Prime grac]e beef Our steaks and chops are hand trimmed to our exact
specifications by crafted artisans. All include the chef s selection for seasonal veg: etable complement.

CHOICE FILETMIGNON, 70Z. /100Z 36 /42
NY STRIP,14 OZ 46
DFLMONICO, 14 OZ 44
COWBOY BONE IN RIBEYE, 20-22 OZ 49
Seafood

CAJUN STYLE FRIED GULF SHRIMP 26

Jumbo crispy fried shrimp, black eye peas and rice,
coleslaw, tartar style remoulade sauce

SEAFOOD PLATTER 335
Seared red fish, New Orleans BBQ shrimp sauce, oyster

LeRuth, chargrilled oystey, j alapeno cornbread,

collard greens

GULF SNAPPER COURTBOUILLON 30
Fresh Gulf snapper, jumbo shrimp, oysters, soft shell crab,

popcorn rice, spicy courtbouillon sauce

GULF GROUPER 28
Chargrillecl Gulf grouper, porcini butter, grit cake, roasted
red pepper beurre blanc, haricot verts and sunburst squash

SALMON 27

Roasted salmon, toasted walnut and pecorino bamboo
rice pila{, pesto, roasted mushrooms and tomatoes

ROASTED HALF CHICKEN 21
Pan seared oven roasted chicken, Andouille smothered
collard greens, 8arlic contfit, pan jus

COLORADO LAMB 4
Winter harvest ratatouille, 8arlic confit, red wine reduction
LOBSTER FRA DIAVOLO 28

Spicg lobster sauce, fresh herbs, lo]aster, shrimp, clams,
mussels, linguine pasta

KUROBUTA PORK CHOP 28
Pan seared pork chop, rice clressing and shrimp stuffed
Cdl)l)age roll, wilted spinach, red pepper jellg gastrique

OssoBuCO 26

Braised veal shank, fried mascarpone polenta, roasted
asparagus tips and tri-color carrots, gremolata

*Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women and other
highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness



