BAR MENU

CRISPY SPICY SHRIMP
roasted potato, arugula, sweet garlic sriracha,
red pepper rémoulade 18

SC PRIME BURGER

100z creekstone farms patty, white cheddar,
caramelized onions, tomato, wild arugula,
dijonnaise, griddled potato bun,
parmesan-garlic fries 23

PRIME RIB CROSTINI

shaved prime rib, horseradish spread,
saut¢ed onion, parmesan 15

FRIED CALAMARI
crispy rings and tentacles,
san marzano tomato sauce, basil aioli 16

PRIME RIB SLIDERS
twin sliders, shaved prime rib,
caramelized onions, brioche bun 16

CRAB CAKES

lump crab, sweet red pepper rémoulade 24

BRAISED BEEF RAVIOLI

demi-glace, parmigiano-reggiano 14

BEEF TIPS

sautéed mushrooms, marsala wine, crostini 16

STUFFED PORTABELLA
MUSHROOMS

crab, hollandaise, red pepper rémoulade,
parmigiano-reggiano 17
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COCKTAILS

APEROL SPRITZ
gambino prosecco, aperol, club soda, orange wheel
11

NEGRONI
tanqueray gin, sweet vermouth, campari liquor
twisted, orange peel
11

OLD FASHIONED
basil hayden, angostura bitters, filthy cherry,
club soda, sugar cube, orange wheel
18

SC PRIME BLOODY MARY
new amsterdam vodka, bloody mix, tamarind,
tajin, celery stick
11

FRENCH 75
hendrick’s gin, champagne (prosecco),
lemon juice, sugar cube
12

2ND FLOOR MARTINIS
13

PISCO PUNCH
pisco brandy, lemon juice, pineapple juice
12

CAIPIRINHA
cachaca, fine sugar, lime
14

BEST SAZERALC
sazerac rye, sugar cube, bitters, lemon peel
12

BOULEVARDIER
maker’s mark, sweet vermouth, campari, orange peel
15

ASK YOUR SERVER FOR OUR
DELICIOUS MARTINI LIST
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