
Appetizers  Soups & Salads  

Potatoes 

all...6 

USDA Prime Selections 

Our USDA prime beef selections are aged for 28 days.  

*Pan Seared Bone-In Ribeye 22 oz ...39 

*Bone-In New York 20 oz ...39 

*New York Strip Steak ...29 

*Porterhouse ...32 

*Petite Filet Mignon ...28 

*Filet Mignon au Poivre ...35 

*Filet Mignon ...34 

Beef 

*Sonoma Rotisserie Chicken ...19 

*Niman Ranch Pork T-Bone ...22 

*Strauss Veal Chop 16oz ...38 

*Colorado Lamb Chops ...38 

Poultry & Chops 

Kalei Nash, Room Manager, Sommelier 

Ken Baima, Executive Chef 

Garlic-Cilantro Steak Sauce / Green Peppercorn & Cognac Demi-Glace / Roasted Chicken & Herb Jus Lié /  

Shiitake Mushroom & Red Wine Demi-Glace / Madeira & Whole-Grain Mustard Demi-Glace / Hollandaise / Béarnaise 

White Cheddar Mac & Cheese   

Mashed Potatoes House or Garlic  

Sweet Potato Baked or Mashed  

French Fries   

Colossal Baked Potato   

Potatoes Gratinée   

Twice-Baked Potato   

Sonoma Potatoes  

Spinach Steamed, Creamed, or Sautéed   

Broccoli Hollandaise  

Asparagus  

      Hollandaise or Grilled with Aged Balsamic   

Sautéed Mushroom Medley  

Green Beans Amandine or Steamed  

 Creamed Corn 

Sauces Complimentary upon request 

Vegetables 

*Prime Burger 10 oz ...19 

*Bacon-Wrapped Shrimp ...14 

*Oysters Rockefeller ...12 

*Pan-Seared Lump Crab Cakes  ...14 

*Washington Oysters on the Half Shell  ...12 

*Jumbo Shrimp Cocktail  ...12 

Flash Fried Japanese Peppers ...6 

*Lump Meat Crab Cocktail  ...14 

*Market Fresh Seasonal Fish  ...32 

*Framgord Natural Shetland Salmon ...28 

*Surf and Turf ...79 

*Alaskan Red King Crab Legs ...55 

*Western Australian Lobster Tail ...55 

Seafood 

*Swordfish ...32 

Hash Browns   

Greek Salad ...7 

Steakhouse Chopped Salad  ...7 

Baby Iceberg Wedge Salad  ...7 

Caesar Salad  ...7 

Spinach Salad ...7 

Beefsteak Tomatoes with Mozzarella ...8 

Onion Soup Gratinée  ...6 

Tomato Bisque ...8 
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*Prime Top Sirloin 10 oz ...25 

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the risk of food borne illness.  Young children, the elderly and 

individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. 

18% Gratuity will be added to parties of 6 or more                $8.99 split plate charge will be applied                                                                                                                


