
B o n e  I n  N Y  S t r i p  18oz 68.99

C o w b o y  R i b s t e a k  28oz 91.99

P o r t e r h o u s e  36oz 129.99

T o m a h a w k  E x p e r i e n c e  40oz 135.99

bearnaise, demi glace, bone marrow butter

N e w  Y o r k  S t r i p  12oz 52.99

D e l m o n i c o  14oz 54.99

B o n e  I n  F i l e t  M i g n o n   16oz 85.99

F i l e t  M i g n o n  8oz 56.99 12oz 68.99

Pa l m  B e a c h  S i r l o i n  10oz 47.99

C h i l e a n  S e a b a s s
togarashi spice, baby bok choy, shiitake

mushroom, miso broth 48.99

S e a r e d  S c a l l o p s
saffron risotto, leek & caviar cream, blistered

tomato 49.99

T w i n  L o b s t e r  T a i l s
2 cold water tails, drawn butter MKT

L o b s t e r  &  S h r i m p
B o l o g n e s e

pancetta, tomato, fresh herbs,
bucatini 39.99

D o u b l e  C u t  P o r k
C h o p

roasted creamed corn, �ngerling potatoes,
honey chipotle glaze 41.99

B u t c h e r ' s  C u t
hand selected daily feature MKT

L o b s t e r  P o t  P i e
creole style, golden puff pastry 59.99

P a n  S e a r e d  C r a b
C a k e s

roasted creamed corn, �ngerling potatoes,
grain mustard sauce 45.99

P r i m e  S t e a k h o u s e
B u r g e r

ground wagyu, lettuce, tomato, pickles,
white cheddar, applewood bacon, charred

onion aioli 24.99

Consumption of undercooked meat, poultry, eggs or seafood may increase risk of foodbourne illness

A P P E T I Z E R S

D RY  AG E D  C U T S

B e e f  f l i g h t  f o r  t w o
dry aged cowboy, a5 kobe striploin, beef cheek marmalade over roasted bone marrow, trio of classic sauces, pickled veg, crostini

199.99

B ro i l e d  l o b s t e r  ta i l  MKT

cold water tail, drawn butter

G a r l i c  s h r i m p  ( 3 )  19.99

garlic butter, crostini

o s c a r  s t y l e  15.99

lump crab, asparagus, bearnaise

g o rg o n z o l a  c r u s t  7.99

mushroom, onion, gorgonzola

B o n e  m a r ro w  b u t t e r  5.99

bone marrow, chive

T r u f f l e - F o i e  G r a s  B u t t e r  6.99

A u  p o i v r e   10.99

cognac, cream, peppercorn

c l a s s i c  s au c e s  5.99

bearnaise or portabella demi glace

S I G N A T U R E  E N T R E E S

F O R  T H E  TA B L E
C L A S S I C

P A I R I N G S
Spinach

creamed, or sauteed with garlic 11.99

Asparagus
steamed with butter, salt &

pepper $11.99

Lewis Style add 5.99

Roasted Creamed Corn
smoked bacon, parmesan,

chives $11.99

Roasted Brussel
Sprouts

smoked bacon, chipotle aioli 15.99

Garlic Mashed
Potatoes

9.99

All Natural Fries
sea salt 8.99

Lobster Mac & Cheese
orecchiette, signature blend of

cheeses 22.99

Pan Roasted Wild
Mushrooms

white wine, butter, thyme 10.99

One Pound Baked
Potato

butter, sour cream, chive 10.99

House Tater Tots
scallion, goat cheese, charred onion

aioli 10.99

Skillet Hashbrown
Potato

creme fraiche, chives 11.99

truf�ed poached egg add 8.99
1/2 oz caviar add 22.99

S A L A D S
H o u s e  G o r g o n z o l a

greens, red onion, tomato, cucumber, gorgonzola, greek
vinaigrette 8.99

C l a s s i c  C a e s a r
romaine, garlic croutons, shredded parm 8.99

S t e a k h o u s e  W e d g e
iceberg, bleu cheese, red onion, bacon, hardboiled egg,

tomato 9.99

J u m b o  C r a b  W e d g e
little gem, bacon, tomato, radish, avocado ranch 22.99

Parties of 10 or more will have a 20% gratuity added to the check

S h r i m p  C o c k t a i l
lemon, signature cocktail sauce 23.99

P o i n t  J u d i t h  C a l a m a r i
lightly dusted, lemon shallot aioli 18.99

F r e n c h  O n i o n  S o u p
provolone, toast 10.99

R o a s t e d  B o n e  M a r r o w
wagyu beef cheek marmalade, crostini 22.99

T h i c k  C u t  B a c o n
honey chipotle glaze, marinated tomato, black garlic aioli 18.99

C h a r  G r i l l e d  O y s t e r s
applewood bacon, garlic-chili butter 19.99

J a p a n e s e  A 5  K o b e  S t r i p l o i n
togarashi, pickled mustard seed "caviar", black garlic 59.99

P R I M E  C U T S


