
REAL PRIME RIB 
24 hour salt & butcher pepper cure | all day slow roast

tallow butter rubbed | high heat finished
au jus | horseradish cream | yorkshire pudding 

we prepare a limited amount each evening to assure succulence 
end cuts, medium well and well done are subject to availability

M U S H R O O M S  jumbo caps | garlic | shallot | herbs | au jus redux .......................................................................................... 1 5  

S T E A K  F R I E S  beef fat fried | well seasoned | parm | béarnaise ............................................................................................... 1 5

F R I E D  O N I O N S  red & white | thin rings | bbq sauce  .................................................................................................................. 1 6 

C R E A M E D  P O TAT O  sage pan jus | chive ..................................................................................................................................... 1 6

B A K E D  P O TAT O  cross cut | top loaded | bacon | cheddar | horseradish cream | chive ............................................................. 1 7 

B R U S S E L S  S P R O U T S  marconas | honey mustard glaze ........................................................................................................... 1 7 

S P I N A C H  creamed in the swiss fashion | au gratin .................................................................................................................... 1 8  

M A C A R O N I  port salut | asiago | parm | prosciutto gremolata .................................................................................................. 1 8 

FAT  A S P A R A G U S  griddled | hollandaise .................................................................................................................................... 1 9 

SIDE ORDERS

C R I S P Y  F I S H  whole branzino | gravenstein apple vinaigrette | marie rose sauce ................................................................ 4 5 

S C R I P T E D  F I S H  generously cut and appropriately sauced .................................................................................................... A / Q 

L O B S T E R  O F  T H E  N I G H T  .......................................................................................................................................................... A / Q 

B O W L  O F  PA S TA  riffs on the classics .................................................................................................................................... A / Q 

SEAFOOD & PASTA

BROILED USDA PRIME MEATS 
hand selected | aged to our specifications | tallow butter finished

A  B U R G E R  L I K E  I  H A D  I N  P A R I S  T H AT  O N E  T I M E  A  W H I L E  A G O  a tribute | served au jus .......................................... 2 9 

T E N D E R L O I N  9 oz filet | béarnaise ................................................................................................................................. 6 9       

N Y  S T E A K  F R I T E S  14 oz new york strip | voodoo ............................................................................................................. 7 5 

D E L M O N I C O  16 oz boneless ribeye | voodoo .................................................................................................................... 7 9    

D R Y  A G E D  C O T E  D E  B O E U F  24 oz bone in ribeye | deboned & sliced | dressed arugula | prosciutto gremolata ................ 1 2 9

C U P  O F  F R E N C H  O N I O N  croutons | gruyére | raclette .............................................................................................................. 13

H O U S E  marconas | cucumber | radish | asiago | gravenstein apple vinaigrette ............................................................. 1 6  /  2 4

C A E S A R  smoked trout roe | parm | croutons | garlic anchovy dressing ........................................................................ 1 6  /  2 4

I C E B E R G  “ CHUNK”  bacon | tomato | red onion | bleu w/ bleu or thousand w/ cheddar ........................................................ 1 6  /  2 4

SOUP & SALADS

     E N G L I S H  carved nice and thin.................... 9oz     59

     A M E R I C A N  a cut fit for a gentleman......... 12oz     6 9

     T H E  D U K E  roughly three fingers thick......... 20oz     1 1 0

     P O P ’ S  C U T  a generous bone-in chop.......... 28oz     1 4 5

A P P E T I Z E R  D U  J O U R  ................................................................................................................................................................ A / Q  

B A R B E Q U E  M E AT B A L L S  premium beef trimmings | bleu cheese dressed frisée .......................................................................... 2 1

S L A B  B A C O N  S TA C K  honey'd chili crunch glaze | dressed pea tendril .................................................................................. 2 2

P I G S  I N  A  B L A N K E T  wagyu cocktail franks | pastry | dijonnaise ........................................................................................... 2 3

R O C K  S H R I M P  C A S I N O  garlic butter | parm | prosciutto gremolata | big crouton .............................................................. 2 4

K A R L ’ S  C R A B  C A K E  quarter pound of jonah & king crab | cracked mustard sauce | espelette .......................................... 2 8

HORS D’OEUVRES & APPETIZERS

PLEASE MAKE YOUR SERVER AWARE OF ANY AND ALL FOOD ALLERGIES AT THE TABLE.  

ALL INGREDIENTS ARE MOST CERTAINLY NOT LISTED ON THE MENU.

*There is a risk associated with raw shellfish, undercooked proteins, etc.  Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like

T H A N K S  A  M I L L I O N  F R O M  T H E  W H O L E  C R E W
Mathew | Mitsy | BK | Zach | Karl | Erika | Godfather | Filete (in spirit) | Orlando (in spirit) | The Condor | Neimar

Steve | Nicole | Cam | Alberto | Rachel | Fatima | Martina | Mayela | Javier | Julio | Jose

Laura | Alexandra | Rebeka | Amanda | Sera | Will | Cristian | Kassandra | Olga | Sonia | Sydney

C A R P A C C I O  D I A B L O  prime strip | calabrian vinaigrette | wasabi crema ................................................................................ 1 9

T O M AT O  & B U R R ATA  shaved red onion | basil vinaigrette | balsamic .................................................................................... 2 1

O Y S T E R S  O N  T H E  H A L F  6ea | atlantic sourced | traditional setup ....................................................................................... 2 6 

C R U D O  R O YA L E  hamachi | ahi | lobster | rock shrimp | avocado | dynamite | ponzu | sesame ........................................... 4 5 

CHILLED STARTERS



SPARKLING BTG

C H ÂT E A U  M O N C O N T O U R ,  C r é m a n t  d e  L o i r e ,  F R  N V  .........  15 

TERRES SECRÉTES ,  Brut  Rosé,  Crémant  de Bourgogne,  FR MV .........  18 

LAURENT-PERRIER ,  L a  Cuvée Brut ,  Champagne,  FR MV .........  26 

3 : 1 
spirit forward | classic or dirty

A VERY COLD MARTINI      19  
shaken or stirred

gin or vodka of choice G I B S O N 
dill & caper vermouth | lemon

E S P R E S S O  M A R T I N I     
tito's vodka | tweed coffee foxtrot cold brew

coffee liquer | cane sugar

B O U R B O N  G I N G E R     
buffalo trace | fresh ginger | lemon | high-compression soda

L E F T  F O O T  S P E C I A L     
el tesoro blanco tequila | midori | mint | lime

O L D  C U B A N     
bacardi 8yr | lime | cane sugar | mint | champagne | bitters

N E G R O N I     
amaras verde mezcal | lillet | suze | grapefruit oil

1 8 3 6     
elijah craig bourbon | dr pepper reduction | bitters 

R Y E - B A L L     
wild turkey 101 rye | clove honey

orange oil | high-compression soda

FULL PROOF COCKTAILS     19

p l e a s e  d r i n k  r e s p o n s i b l y

        C A P E R T I F  T H I E F  ....... 1 3     
south african capertif kaapse dief aperitif

grapefurit | prink peppercorn | egg white | tonic

        P A S S I O N F R U I T  S L I N G  ....... 13  
dolin blanc vermouth | manzanilla sherry

passionfruit | lime | soda

        M A I  TA I  F I Z Z  ....... 13  
pierre ferrand dry curacao
 orgeat | lime | champagne

       
N O  D I C E     

ritual aperitif alternative | soda | champagne alternative

P I N E A P P L E  F I X     
seedlip grove 42 | pineapple syrup | lime

P O M E G R A N AT E  P A L O M A     
seedlip notas de agave | house grenadine | grapefruit | squirt

T H Y M E  G I M L E T
seedlip garden 108 | thyme cordial | lemon

LOW PROOF COCKTAILS

NO PROOF COCKTAILS     12

G O L D E N  O P P O R T U N I T Y
Kolsch     4.6%

H I V E  D I V E
Golden Ale     5%

PETICOLAS ON TAP     8

H A Z Y  I P A                    

K O L S C H

E L E C T R O - L I M E  C E R V E Z A     

BEST DAY NA     7

PACKAGED BEER
H I G H  L I F E  P O N Y  4.6% ....... 4

G O L D E N  R O A D  M A N G O  C A R T  4% ....... 6

M I C '  U L T R A  4.2% ....... 6

M I L L E R  L I T E  4.2% ....... 6

TWEED COFFEE ROASTERS

D R I P  ....... 5                    

D O U B L E  E S P R E S S O  ....... 6                    

D E C A F  ....... 5

A M E R I C A N O  ....... 6     

L A T T E  ....... 7     

C A P P U C C I N O  ....... 7

P A C I F I C O  4.4% ....... 6

T . A . P  F I R E  A N T  F U N E R A L  6% ....... 8

B A L L A S T  P O I N T  S C U L P I N  7% ....... 8

L A K E W O O D  T E M P T R E S S  9.1% ....... 9   

B R A S S  R A M
E A S T  Q U A R T E R  •  D T X

RED BTG

SCARPETTA ,  Cabernet  Franc,  Fr iu l i ,  IT  2021  .........  14 

MÉTIER ,  Cabernet ,  Co lumbia  Val ley,  WA 2021  .........  15 

METTLER FAMILY EPICENTER ,  Z infandel ,  Lodi ,  CA 2021  .........  16 

ROYAL PRINCE ,  P inot  Noir,  Santa Barbara County,  CA 2022 .........  18 

EVENING LAND VINEYARDS ,  Pinot  Noir,  Seven Spr ings,  Eo la-Amity  H i l ls ,  OR 2022 .........  24 

ANALOG WINE CO ,  Cabernet ,  Mt .  Veeder,  Napa Val ley,  CA 2017  .........  25 

PERLA  TERRA ,  Nebbio lo,  Baro lo  2019 ......... 26

WHITE BTG

SELBACH INCLINE ,  R ies l ing,  Mosel ,  DE  2022 .........  14 

TRIENNES ,  Rosé,  Nans-Les-Pins,  FR 2023 .........  14

DAMIEN MARTIN,  Chardonnay,  Bourgogne B lanc,  Burgundy,  FR 2022 .........  15 

LE PETIT COQUEREL ,  Sauvingon B lanc,  Walnut  Wash V ineyard,  Ca l istoga,  CA 2022 ........  16 

GIRLAN ,  Pinot  Gr ig io,  A l to  Adige,  IT  2023 .........  17 

COWHORN SPIRAL ,  V iognier/Roussane/Marsanne,  Applegate Val ley,  OR 2022 .........  18 

PATZ & HALL ,  Chardonnay,  Sonoma Coast ,  CA 2022 .........  21 

RAIMBAULT ET FILS ,  Sauvignon B lanc,  Sancerre,  FR 2023 .........  23 


