
APPETIZERS

VEGETABLES & SIDES

        * Certified USDA Prime Beef, Dry Aged and Hand Cut, GUARANTEED! *                              
Our Prime Cuts Include A House Salad And Choice of Potato

Add A Caesar Salad, 
Gorgonzola Salad, or Steakhouse Wedge 8.99

PRIME CUTS

20% Gratuity will be added to Parties of 10 or More. No separate checks.

COLOSSAL SHRIMP COCKTAIL
 23.99
steamed with fresh lemon

signature cocktail sauce

POINT JUDITH CRISPY CALAMARI
 
 18.99

lightly dusted in our secret house recipe, 

lemon shallot aioli

LOBSTER AVOCADO TOAST
 
 22.99
pico de gallo, roasted corn, 


chipotle, lime, fresh herbs

JUMBO LUMP CRAB WEDGE
 21.99
Jumbo Lump Crab Meat, Little Gem, Heirloom Tomatoes,

Bacon, Radish, Avocado Ranch

CHAR GRILLED OYSTERS
 19.99

applewood bacon, garlic-chili butter, toasted bread

PRIME ROASTED BONE MARROW
 22.99

WAGYU BEEF CHEEK MARMALADE

FRENCH ONION SOUP
 10.99
provolone, toast

JAPANESE A5 KOBE WAGYU STRIPLOIN
 59.99
Togarashi spice, pickled mustard "caviar", 


baby greens, black garlic

ASPARAGUS
 11.99
Steamed, butter, salt & pepper

ROASTED WILD MUSHROOMS
 
 10.99
white wine, butter, fresh thyme

SPINACH
 11.99
creamed or garlic & oil

ROASTED BRUSSELS SPROUTS
 15.99
Smoked bacon, chipotle aioli

LOBSTER MAC-N-CHEESE
 22.99
orecchiette, signature blend of cheeses

ROASTED CREAMED CORN
 11.99
smoked bacon, parmesan, chive

PAN ROASTED FINGERLING POTATOES
 11.99
Duck fat, garlic, fresh thyme

GARLIC MASHED POTATOES
 9.99

BAKED POTATO
 10.99
butter, sour cream, chive

ALL NATURAL FRIES
 8.99
sea salt

BONE-IN FILET MIGNON
 16oz 95.99

KANSAS CITY SIRLOIN
 20oz 75.99

BONE-IN RIBEYE STEAK
 
 27oz 105.99

PORTERHOUSE STEAK
 24oz 84.99 36oz 139.99

TOMAHAWK EXPERIENCE
 38-40oz 145.99
long bone ribeye


bearnaise, demi-glace, bone marrow butter

SEAFOOD

OSCAR
 15.99
Lump Crab, Asparagus, Bearnaise

GORGONZOLA CRUST
 7.99
Mushrooms, Onions, Gorgonzola Cheese

BONE MARROW BUTTER
 5.99
Roasted Bone Marrow, Chive

CLASSIC ADDITIONS

ROCK LOBSTER TAILS
 Market
sweet, cold water tails

broiled to perfection

MISO CHILEAN SEA BASS
 48.99

Togarashi spice, baby bok choy, shiitake mushroom, 

black garlic - chili miso broth

GARLIC SHRIMP AND ROASTED CORN
 39.99
roasted cream corn, teardrop peppers, garlic butter, crostini

*Add a Signature House Salad, Caesar Salad, 

Gorgonzola Salad, or Steakhouse Wedge 8.99 

FILET MIGNON
Tender and Mouth Watering


Center “Barrel Cut” 13oz 73.99 9oz 62.99

PALM BEACH SIRLOIN®
our trademark cut 10oz 51.99

NEW YORK STRIP
Boneless center cut 12oz 55.99

DELMONICO
Boneless Ribeye, Fabulous, Incredible Flavor 14oz 59.99

STEAK & LOBSTER
our trademark 10oz palm beach sirloin® 

cold water lobster tail 79.99

DOUBLE CUT PORK CHOP
Honey Chipotle Glaze, Creamed Corn, Fingerling Coins 41.99

PRIME DRY AGED

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

BEEF FLIGHT FOR TWO
 215.99
27oz Bone In Ribeye, A-5 kobe striploin, bone

marrow, wagyu beef cheek marmalade, 

garlic crostini, pickled veg

AU POIVRE
 10.99
Peppercorn, Remy Martin Cognac, Cream

CLASSIC SAUCES
 5.99
Bearnaise or Portobello Demi-Glace
BROILED LOBSTER TAIL
 
 market

Sweet, Cold Water Lobster
GARLIC SHRIMP
 19.99
Roasted garlic butter


