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Hors d’oeuvres

Steakhouse Deviled Eggs 14
Classic Deviled Eggs Topped with Candied Bacon
Crumbles and Fresh Chives

Baked Brie en Croite 17
Warm Brie Wrapped in Pastry, Finished with Seasonal Jam,
Toasted Almonds, and Grilled Bread

Filet Steak Bites 18
Seared Tenderloin Tips, Finished with Garlic Butter and
Red Wine Demi, Served with Lightly Crusted Crostini

Jumbo Shrimp Cocktail 17
Chilled U-15 Shrimp, House Cocktail Sauce, Lemon

Steakhouse Potato Skins 15
Crisp Potato Skins Loaded with Aged NY White Cheddar,
Nueske’s Bacon, Chives, and Spiced Sour Cream

Wild Mushroom Crostini 15
Sauteéd Mushrooms and Garlic Herb Goat Cheese on
Toasted Baguette, Finished with Shiitake Ash

Paesano Bread with Garlic Butter 6.50

Soup

Maine Lobster Bisque * Bowl 15 ¢ Cup 10
Rich and Creamy with Tender Lobster

French Onion Soup * Bowl! 14
Slow-Caramelized Onions Rich Broth, Melted Cheese

Soup Du Jour * Bowl 12 « Cup 7
Chef’s Daily Selection

Salads

Classic Caesar ¢ Side 6 * Enfree 12
Crisp Romaine, House Caesar Dressing,
Parmesan, Croutons

Steakhouse Salad « Side 7 » Enfree 14
Organic Greens, Nueske’s Bacon, Shaved Red Onion,
Asparagus, Cherry Vinaigrette

Burrata Salad * Enfree 16

Fresh Burrata, Seasonal Berries, Arugala, Toasted Almonds,

Balsamic Glaze, Strawberry Vinnaigrette

Enhancements

Oscar Style: Blue Crab, Asparagus Tips, Hollandaise 18
Sauteéd Mushrooms 8 * Sautéed Onions 8 ¢ Bleu Cheese 7

Grilled Chicken Breast 7 « 90z Lobster Tail 50 * U-15 Shrimp(4) 15

Sauces

Red Wine Demi 6 * Hollandaise 6 * Chimichurri 6 * Béarnaise 6

Sides

Grilled Asparagus Steakhouse Potatoes

Brown Sugar Braised Carrots Lemon Herb Fingerling Potatoes

Grilled Zucchini & Squash Battered French Fries
Wild Long Grain Rice Blend Sweet Potato Fries with
a Sweel Butter Glaze

STEAKHOUSE

Entrées

All entrées (excluding pasta) served with one seasonal vegetable
(Brown Sugar Braised Carrots, Grilled Asparagus, or Grilled Summer Squash
& Zucchini) and your choice of Steakhouse Potatoes,
Lemon-Herb Fingerling Potatoes, or Wild Long Grain Rice Blend.

Steak

Butcher's Cut Flat Iron - 8oz 42
Richly Flavored and Tender

Classic Filet - 6oz 50
Lean and Exceptionally Tender, Finished with a
Rich House Demi-Glace

Premium Filet - 8oz 60
Our Signature Filet, Buttery and Tender with a
Classic Steakhouse Finish

New York Strip - 160z 62
Bold, Hearty Cut with Deep Beef Flavor

Ribeye - 200z 70
Heavily Marbled for Maximum Flavor, Juicy and
Intensely Satisfying

Steakhouse Filet Trio 72
Three 40z Bacon-Wrapped Filets, Tender and Flavorful,
Finished with Red Wine Demi

Individual Beef Wellington 75
6oz Filet Wrapped in Puff Pastry, Finished with
a Classic Bordelaise

Australian Wagyu Strip - 140z 95
Exceptionally Marbled, Rich and
Melt-in-Your-Mouth Tender

Lamb

Herb-Crusted Rack of Lamb - 12-140z 68
Roasted with Garlic and Fresh Herbs

Seafood

Pan-Seared Salmon Oscar 40
Seared Salmon Topped with Blue Crab, Asparagus,
and Hollandaise

Broiled Lobster Tail - 90z 60
Sweet, Tender Lobster Tail Served with Drawn Butter

Poultry

Roasted Half Chicken 32
Juicy and Flavorful, Roasted with Fresh Herbs
and a Crisp Finish

Pork

Herb-Crusted Pork Tenderloin 38
White Marble Farms Pork, Tender and Flavorful
with a Savory Herb Crust

Pasta

Surf & Turf Pasta 38

Seared Tenderloin and Shrimp Tossed with Michigan-
Made Herb Pappardelle in a Garlic White Wine Sauce
with Roasted Zucchini, Finished with Parmesan.
Served with Garllic Bread.
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