
OYSTERS ON THE HALF SHELL* (4), add $3.5 each
c u c um b er  m i g n on e tte

LOBSTER CRAB CAKE
s we e t  c orn  c o u l i s ,  ro a ste d  c orn  re l i s h

VEAL SAUSAGE STUFFED HOT PEPPERS
tomato  s au c e

AHI TUNA TARTARE AVOCADO COCKTAIL*

WAGYU BEEF CARPACCIO*

APPETIZERS
14.5

23.9

14.9

17.5

17.5

PRIME SEAFO OD *

PARMESAN CRUSTED LEMON SOLE
re d & yel low tomato ra g out ,  lemon g arl ic  sauce

LOBSTER & CRAB CAKE OSCAR
g ri l le d aspara g us ,  lump crab,  bearna ise  sauce

LOBSTER TAIL  12oz -14oz
butter  poache d & ba ke d

CHEF ’S DAILY SEAFOOD*
chef  inspire d seasona l  d ishes

29.5

34.5

69.5

MKT

TAVERN BAR FO OD
CHICKEN MILANESE
cri spy  roman o  cr uste d ,  wh i te  win e  l em on  cap er 
s au c e ,  p arm e s an

14oz  DOUBLE CUT PORK CHOP*
cran b err y  ra i s in  Ja c k  Dan i e l ’s  c omp o te

CLASSIC BURGER* 
c h e d dar  c h e e s e ,  l e ttu c e ,  tomato ,
re d  on i on ,  s e a  s a l t  f r i e s

DOUBLE STACK CHEESEBURGER*
t wo  p atti e s ,  Am eri can  c h e e s e , 
s hre d d e d  l e ttu c e ,  Bi g  B oy  h o us e  s au c e , 
s e a  s a l t  f r i e s

PETITE TWIN FILET MIGNON* 3oz  each
s er ve d  wi th  g ar l i c  ma s h e d  p o tato e s 
&  b e arna i s e  s au c e

A 20% Gratuity for Groups of 6 or More is Suggested; 100% Goes To Service Staff.
*Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness. We use ingredients that contain all 

major FDA allergens. Please inform your server if a person in your party has a food allergy or special dietary need.

ACCOMPANIMENTS
CHARRED BROCCOLI  9.5
sliced, lemon & sweet onion

SAUTÉED MUSHROOMS  9.9

ASPARAGUS  11.9
black pepper butter

DELMONICO POTATOES  9.9
sliced thin, white cheddar, 
gruyere, cream

FRESH SHUCKED
ROASTED GRILLED CORN 9.9
 
GARLIC MASHED POTATOES 9.9  

CARAMELIZED BRUSSELS
SPROUTS   12.5
thick cut bacon honey

22.5

29.5

15.9

16.5

34.9

Edwin Reif, General Manager
Anthony Aquila, Executive Chef

A d d  to  Any  o f  o ur  Ab o v e  S al a d s
Gr il l ed  or  R om a no - Cr u sted  Ch i cke n  + 1 0    S almon *  + 1 9

~ SHRIMP COCKTAIL ~
wh i te  s hrimp ,

e xtra  h or s era d i s h , 
m i xe d  to  ord er

1 5 . 9

HOUSE SPECIALT Y

TOPPINGS
Fi ne  He rb  B l a ck  Tr uf f l e  B u tte r   4

Hors e ra di sh  S a u ce   3
B ea r n a i s e  S a u ce   3

O s c a r  S t yl e   1 6

ML WEDGE SALAD
i c e b er g ,  sm o ke d  b a c on ,  e g g ,  f in e  b lu e  c h e e s e , 
f ren c h  d re ss ing

CLASSIC CAESAR
h o us e  ma d e  warm  g arl i c  cro utons

TODAY ’S SOUP

10.9

11.5

8 .9

SOUP & SALADS

SIM PLY SE A R ED OR G R ILLED
Cho i ce  o f  L e mon  B u tte r  S a u ce  or

Sw e et  S o y  Vi n a i g rette

PRIME STEAKS *

7oz  PETITE FILET MIGNON 

10oz  CENTER CUT FILET MIGNON

14oz  BONE- IN FILET MIGNON

14oz  NEW YORK STRIP

16oz  RIBEYE

22oz  BONE- IN RIBEYE

39.9

53.5

63.5

53.5

55.5

69.5

We  s e r v e  ha n d - s el e c ted  U S DA  Pr i me  &  Cho i ce  B e e f ,
the  f i nes t  ava il abl e ,  e x p e r tly  ag ed  a  mi ni m um  o f  2 1  d ay s .

B ro i l ed  at  1 6 0 0  D eg re e s ,  Fi ni shed  w ith  Ho u s e  He rb  B u tte r

SALMON FILET        28 .9

RAINBOW TROUT     23 .9

CHILEAN SEA BASS  49 .9

9.17


