
SIDES
VEGETABLES & STARCHES 11

Appetizers

CARPACCIO* 18 
Shaved Prime Filet, Whole Grain Mustard Aioli,  
Parmigiano-Reggiano, Frisée, Fried Caper, Cornichon

CALAMARI FRITTI 17 
Tender Fried, Lemon Wheels, Chilies,  
Chipotle Aioli, Roasted Tomato

SHRIMP TEMPURA 16 
Spicy Yuzu Mayo, Chives

CRAB CAKES  22 
Dungeness Crab, Cajun Remoulade, 
Fresh Lemon, Baby Frisée

OYSTERS* 19 
Sherry Mignonette

SHRIMP COCKTAIL 17 
Jumbo Mexican White Shrimp, 
Spicy Cocktail Sauce, Lemon

BIG EYE TUNA POKE* 17 
Avocado, Wakame, Wasabi, Wonton Crisps

LOBSTER MAC & CHEESE 28 
Orecchiette, Gruyère, Truffle, Breadcrumbs

SOUPs & SALADS
TRADITIONAL FRENCH ONION 11 
Sweet Texas Onions, Gruyère, Parmigiano-Reggiano

LOBSTER CHOWDER  14
Maine Lobster, Hobbs’ Bacon, 
Yukon Gold Potatoes, Corn

CAESAR* 13
Romaine, Croutons, Parmigiano-Reggiano, 
White Anchovy, Caesar Dressing
	 Grilled Chicken	   Add  6 
	 Grilled Steak	    Add 10 
	 Grilled Shrimp	    Add 12

THE WEDGE 12 
Tomato, Hobbs’ Bacon, Point Reyes Blue Cheese, 
House-Made Bleu Cheese Dressing, Shaved Carrot

STEAKHOUSE 12
Romaine, Avocado, Gorgonzola, Tomato, 
Hobbs’ Bacon, White French Dressing

BABY SPINACH 14
Baby Spinach, Baby Red-Stemmed Spinach, 
Micro New Zealand Spinach, Dried Cranberries, 
Peppered Goat Cheese, Red Onions, 
Candied Pecans, Apple Cider Vinaigrette

CITRUS & ARUGULA 14
Blood Oranges, Feta, Pine Nuts, Pickled Fennel, 
Champagne Vinaigrette

SEAFOOD JUMBO JACKPOT* 
1–3 ppl  130
Maine Lobster, Shrimp, Oysters, 
Dungeness Crab, King Crab 
Served Chilled

B A K E D  YA M 
Cinnamon, Butter, Brown Sugar 

COL O S S A L  B A K E D  P O TAT O 
Butter, Sour Cream, Chives, Hobbs’ Bacon

CR E A ME D  COR N 
Sweet White Corn, Poblano Pepper, 
Parmigiano-Reggiano Crumbs

J A S MINE  R ICE
Steamed

M A S HE D  P O TAT OE S 
Roasted Garlic or Buttered

POTATOES AU GR AT IN 
Hobbs’ Bacon, Cheddar, Gratinée Crumbs

RO A S T E D  BROCCOL IN I 
Garlic, Lemon, Parmigiano-Reggiano

BL OOM S D A L E  S P IN A CH 
Sautéed or Creamed

T RUF F L E  F R IE S 
White Truffle Oil, Parmigiano-Reggiano, 
House Ketchup

SPECIALTIES 13

RO A S T E D  BRU S S E L S  S P ROU T S 
&  C A UL IF L O W E R

CL A S S IC  TAT E R  T O T S
Shredded Potatoes, House-Made Dill Ketchup

DUCK  FAT  P O TAT OE S
Sea Salt, Chives 

M A C  &  CHE E S E
Rigatoni, Tillamook Aged White Cheddar, Cream

S A U T É E D  MU S HROOM S
Seasonal Blend, Garlic, White Wine, Butter

V EGE TA BL E  B OUQUE T IÈ R E 
Roasted with Sea Salt

A gratuity of 18% will be added to parties of 6 or more.   ROOM CHEF  Dave Huerls  III



STEAKS & CHOPS For Two
Seasoned Vegetables, Assorted Sides & Sauces

WET-AGED 
Steaks are seasoned with our Signature House Rub 
and cooked in our 1,200-degree broiler.

ANGUS PRIME FILET M IGNON* 
Creekstone Farms  
8 oz.    48 |  11 oz.   65

USDA PRIME 
FLAT IRON STEAK* 34 
Certified Akaushi Beef – 10 oz.

DRY-AGED 
Aged 28 to 45 Days

USDA PRIME NEW YORK*  62 
Creekstone Farms – 16 oz.

USDA PRIME BONE-IN RIBEYE* 65 
Flannery Beef, San Rafael, CA – 20 oz. 
Marinated or Grilled

BISON LONG BONE 75 
Durham Ranch – 26 oz. 
Bourbon Coffee Demi-Glace

CHOPS

KUROBUTA PORK CHOP* 49 
Snake River Farms – Pear Vinegar Glaze

CHARBROILED AUSTRALIAN 
LAMB CHOPS*  58 
Black Garlic Demi-Glace, Gremolata

AGED PRIME RIB*  45 
Served Nightly with Limited Availability  
Choose Two Sides: Mashed Potatoes, Creamed 
Corn, Sautéed Mushrooms, Creamed Spinach 

ENTRÉES
PAN-SEARED CHICKEN 32 
Mary’s Organic Chicken, Jus Lié

BUTTERMILK 
FRIED CHICKEN 32 
Mary’s Organic Chicken Breasts, 
Homestyle Sage Gravy

WHOLE MAINE LOBSTER* 
Market Price 
Lemon, Butter	

TUNA* 34 
Sesame-Crusted Ahi Tuna, Jasmine Rice, 
Steamed Romanesco Broccoli, Sweet Chili Sauce

SALMON* 38 
Pan-Seared Salmon, Roased Butternut Squash, 
Brussels Sprouts, Chardonnay Sauce

SCALLOPS* 48 
Jumbo Sea Scallops, Porcini Mushroom Risotto, 
Crispy Pancetta, Parmigiano-Reggiano, 
Red Wine Butter

PRIME BURGER*  22 
Mishima Reserve – USDA Prime Aged Beef, 
Thousand Island, Half Sour Pickle, French Fries

SURF & TURF* 125 
Petite Filet Mignon, Australian Lobster Tail

JUMBO SHRIMP SCAMPI* 45 
Gulf Prawns, Garlic, Lemon, White Wine,  
Parsley, Butter

TAGLIATELLE 28 
Roasted Forest Mushrooms, Sweet Tomatoes, Basil, 
Roasted Garlic Cream, Parmigiano-Reggiano, 
Black Truffle Oil

JAPANESE A5 WAGYU 
FILET M IGNON* 25/oz. 
Certified Akaushi Beef – Minimum 6 oz.

NEW YORK STRIP STEAK* 85 
Snake River Farms Gold – 9 oz.

PRIME TOMAHAWK* 140 
Creekstone Farms – 36 oz.

PORTERHOUSE*  150 
Flannery Beef, San Rafael, CA – 32 oz.

PROUDLY SERVING

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, 
especially in cases of certain medical conditions.


