
StarterS

 Lump Crab Cake herb salad, key west mustard sauce 26

 Shrimp CoCktaiL (4 pC) cocktail sauce, lemon 18

 bourbon Steak* seared tenderloin tips, blue cheese, bourbon cream 23

 Carne aSada taCoS charred steak, chipotle, pickled red onion, napa cabbage, lemon crema 19

 Foie GraS bratwurSt (duCk) caramelized onion, raspberry, honey, stone-ground mustard 16  

 LobSter biSque cognac, crème fraîche, chives 17

 CaeSar SaLad romaine heart, parmigiano-reggiano, garlic croutons, caesar dressing 8

 miChiGan SaLad spring greens, blue cheese, dried cherries, red onion, praline pecan,  
  raspberry vinaigrette 9

entrée SaladS

 ahi tuna* sesame crust, field greens, avocado, wonton strips,  
  citrus-soy dressing 35

 tuSCan Steak* gorgonzola, cannellini beans, tomato, herbs, lemon vinaigrette 29

 CriSpy ChiCken SaLad home-style chicken tenders, romaine, spinach, bacon, cheddar, house ranch 25

Main

 SurF & turF* petite filet mignon with half-pound maine lobster tail mp

 arGentine Skirt Steak* chimichurri, smoked paprika-garlic mashed potatoes 54 

 LoCh duart SaLmon* dijon glaze, grilled asparagus, whipped potatoes 37

 braiSed Short ribS pomegranate-cognac cream, parsnip purée 49

 ChiCken SChnitzeL breaded chicken breast, lemon-caper sauce, brussels, whipped potatoes 28

 GreCian Lamb ChopS* blistered tomatoes, red onion, cucumber-garlic yogurt 3 chops 37  |  5 chops 63

 muShroom ravioLi foraged mushrooms, garlic cream, white truffle oil 31

 prime butCher burGer* blue cheese, wild mushrooms, caramelized onions, detroit steak butter 25

Steak

 petite FiLet*  6 oz black angus, creekstone farms 39

 FiLet*  8 oz american wagyu, mishima reserve 59

 ribeye*  16 oz piedmontese, toro ranch 65

 dry-aGed ny Strip*  16 oz prime, aged 56 days, bone-in, black angus, creekstone farms 69

 Skirt*  8 oz american wagyu, imperial farms 52

 biSon ribeye*  12 oz free-range american bison, durham ranch 49

CoMpleMentS
8 oz lobSter tail  Mp  |  Foie GraS bratwurSt  16  |  GulF ShriMp  18

For the table

 GriLLed aSparaGuS parmigiano-reggiano, aged balsamic syrup 12

 broCCoLini toasted garlic, lemon zest 12

 bruSSeLS butter, brown sugar, garlic, parmesan  12

 muShroom Sauté field mushrooms, aromatics 13

 whipped potatoeS sweet butter, chives 10

 Loaded baked potato bacon, sour cream, butter, chives 11

 ShoeStrinG FrieS roasted garlic, smoked sea salt 10

 butter board toasted chili, roasted tomato, fried shallot, garlic 9

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness


