
  * Consuming raw or uncooked meat, seafood, shellfish, or egg may increase your risk of food-borne 

illness. Some foods may contain nuts, please notify your server if you have any allergies, or if you 

require special food preparation and we will be happy to accommodate your needs 

 

 

 

18% gratuity will be added to parties of 5 or more     

 

*Gift Cards Now Available    

   

Appetizers 

 

Sizzling Deep Sea 

Scallops 

Sake Poached Pear and Pepper Slaw  
13 

 

Avocado Bacon Tuna  

Seared Tuna, Bacon, Avocado on Warm 
Buttered Rolls 

15 
 

Skillet NY Strip  

Or Tuna* 

Marinated Prime NY Strip or Tuna Slices 
Seared on a Hot Cast Iron Skillet at Your 

Table 
14 

 

Tenderloin Carpaccio  

Shaved Parmesan, Caper Vinaigrette 
13 

 

Foie Gras  

Roasted Sweet Potato and Butternut 
Squash, Featuring Candied Bacon 

and Cherry Compote  
18 

 

Sautéed Wild Shrimp 

Arepas and Guasacaca 
14 

Roasted Red Pepper 

Soup 

Jumbo Lump Crab, Asparagus, 
Mascarpone Cheese 

9 

 

Salads  

 
 

Betty Blue Salad   

Warm Ox-Heart Tomato, Winter 
Park Dairy Sunshine Bleu Cheese 

11 
 
 

 Caprese 

Heirloom Tomato, Buffalo 
Mozzarella and Balsamic Syrup 

12 
 

Caesar Salad 

Shaved Pecorino, Asiago, Parmesan, 
White Anchovy, Warm Croutons 

          10 
 

 

The Wedge 

Iceberg Lettuce, Maytag Bleu 
Cheese, Smoked Bacon, Tomato,  

Red Onion, Cucumber, Bleu Cheese 
Dressing 

10 
 

 Warm Spinach Salad 

Roasted Winter Vegetables, Apple 
Cider Vinaigrette, Pine Nuts, 

Candied Bacon  
10 

 
 

Sides 

Spinach Creamed or Sautéed*         Roasted Garlic Mashed Potatoes      Potatoes Au’ Gratin                                                                    

Jumbo Asparagus                                       Baked Potato                        Sautéed Mushrooms 

                    9                                         Asian Green Beans                                    9 

                                                                             9                                                    
             
Lobster Mac n’ Cheese                              Lobster Fries                       Truffle Mac n’ Cheese  
                     16                                                 12                                                    10 

Sauces  

 
 

   Truffle Bordelaise            Béarnaise             Red Zinfandel-Peppercorn          Chimichurri                                                           

  
All of our seafood comes from sustainable sources and is harvested in a manner respects the 

environment. 



  * Consuming raw or uncooked meat, seafood, shellfish, or egg may increase your risk of food-borne 

illness. Some foods may contain nuts, please notify your server if you have any allergies, or if you 

require special food preparation and we will be happy to accommodate your needs 

 

 

 

18% gratuity will be added to parties of 5 or more     

 

*Gift Cards Now Available    

 
 
 
 
 

 

Steaks and Specialties 

 
 

Niman Ranch Prime New York Strip Steak 14 Oz 

49 

 

Bone-in Rib Eye 20 Oz 

48 

 

Bone-in Filet Mignon 12 Oz 

47  
 

 

Petite Filet Mignon 8 Oz 

39 

 

Spinellus 8 Oz 

38 
 

Colorado Lamb Chops 

48 
 

Tanglewood Farms Chicken Mattone’ 

All - Natural Chicken Breast Seasoned With Herbs and Lemon. Cooked With our Custom 
Clay Brick Press Method. 

32 
 

Grilled Vegetable Stack 

A Selection of Vegetables Marinated in Balsamic Vinegar, Red Quinoa Red Pepper Couli 
23 

 

 

Sustainable Seafood 
 

Butter Poached Lobster Tails 

Vanilla Bean butter 
48 

 

Grilled King Salmon  

With Orange Fennel Pear Slaw and Tarragon Oil  
36 

   

Cherry Balsamic Yellowfin Tuna   

Sweet Pepper and Fruit Slaw 
37 

 

 

Miso Yellow Tail Snapper 

 Seared Yellow Tail Snapper with Miso-Ginger Sauce over Asian Vegetable Slaw 
37 

 Seafood Pot Pie 

Sustainable Seafood Mixture in a Sherry Cream Sauce and puff Pastry  
49 

Alaskan Halibut  

With Orange Sesame Glaze and Broccolini 
39 


