APPETIZERS

His & Her Tartar
Steak-Quail egg and truffle
Lobster - Avocado, grapefruit, bacon. 25.

Pancetta Scallops
Arugula, fennel, pear puree. 18.

Shrimp Cocktail
Cocktail sauce & lemon verbena-essence. 17.

Chilled Butter Poached Lobster
Caviar, fingerling potato, frissee,
creme fraiche. 20.

Jumbo Lump Crab Cakes
Spicy slaw & ancho chili remoulade. 17.

ARTISANAL CHEESES

Enjoy a selection of the world's finest
artisanal, hand-crafted cheeses presented
table-side by our Maitre Fromager.
Three. 17. Six. 30.

Featured Pairing

Artisanal Cheeses & Fromager Selection. 30.
-

SOUP & SALADS

Lobster and Corn Bisque
Brandy Creme Fraiche, Tarragon and Chive
Infused Oil. 12.

Frissee & Endive Salad
Persimmons, pomegranate, fried egg, pecans,
warm bacon and shiitake vinaigrette. 12.

0ld Hickory Caesar
Hearts of Romaine, Creamy Garlic Dressing,
Sour Dough Crisps. 11.

SIDES
Family Style Sides 10. each

Mascarpone
Creamed Spinach

Sauteed
Mushrooms

Yukon Gold
Mashed Potatoes

Asparagus &
Hollandaise Sauce

Cortrecs —

OUR STEAKS
Filet Mignon [10 oz] 44.
Bone-in Filet Mignon [16 oz] 52.
Cowboy Bone-In Rib Steak [220z] 42.
NY Strip [160z] 44.
SAUCES TOPPINGS

Cabernet Reduction 3.

Peppercorn Sauce 3.

Sauce Foyot

Mint Chimichurri 3.
OH16 Steak Sauce 3.

Shiitake Mushroom and

Bacon Ragout 5.
3. Maytag Bleu Cheese 7.

Crab Oscar 14.

1/2 Lobster Tail 18.

Shaved Foie Gras 10.

Other Entrees

Cobia

Broccolini, Royal Trumpet Mushrooms, Potato Puree,

Chive 0il 36.

Mixed Grill for Two

Elk Chop, Venison Sausage, Anson Mills Stuffed Quail
Grilled Yukon Potato and Celeriac Salad, Celery Puree,

Apple 80.

Roasted Chicken Breast
Leg Confit Corn Bread Pudding,
Honey Glazed Carrots 34.
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Eating raw or under-cooked seafood or meats may cause

food-borne illness,

especially for those with medical

conditions. Please ask to alert our Chef if there are any
concerns regarding food allergies or dietary restrictions.



