
seafood 
preparations 
 
Today’s Fresh Fish 
market price

JUMBO LUMP CRAB CAKES 
yukon smashed potatoes, grilled 
asparagus 29

SEARED GEORGES BANK 
sea SCALLOPS  
lobster risotto, champagne 
beurre blanc 28

Maple Plank Roasted Salmon 
bourbon glaze, yukon smashed 
potatoes, green beans with pecans 27 

Lobster Cobb Salad 
tomato, bacon, corn nuts, cheddar, 
avocado, corn, red onion, sweet 
potato straws, tarragon ranch 
dressing 24

Char Crusted Ahi Tuna* 
asparagus, roasted yukon gold 
potatoes, foyot sauce 32

½ lb. Canadian Cold Water 
Lobster Tail 
grilled asparagus, yukon smashed 
potatoes, drawn butter 37

entrées

twin medallions*  
yukon smashed potatoes, grilled 
asparagus, demi glaze 32

tanglewood farms mesquite 
grilled ½ chicken 
garlic broccolini, roasted yukon 
gold potatoes 23

Mishima Ranch Wagyu Burger* 
au poivre mayo, shallot jam, 
watercress, gruyere, pretzel bun, 
sweet potato fries 16

Steak & Frites* 
8 oz. flat iron, ancho butter, 
sweet potato fries 21 

grilled vegetable platter 
zucchini, poblano, tomato, yellow 
squash, corn on the cob, roasted 
mushrooms, asparagus, red 
pepper, balsamic vinaigrette, 
black bean relish 17 

New Zealand Lamb Rack 
wild mushroom risotto, garlic 
broccolini, rosemary demi 37

cajun spiced pan roasted filet* 
8 oz. – poblano au gratin potatoes,  
shiitake mushroom, port and  
sherry jus 38

blackened chicken penne 
roasted red pepper cream, smoked 
gouda, snow peas, leeks, cilantro, 
red pepper pesto 17

* May contain raw or undercooked ingredients. 
	 Consuming raw or undercooked meat, poultry, 
	 seafood, shellfish or eggs may increase your 
	 risk of food-borne illness.

†	We use nuts and nut based oils in our menu 
	 items. If you are allergic to nuts or any other 
	 food, please let us know.

18% gratuity added to parties of 6 or more.

appetizers
oysters on the half shell 
peppadew mignonette, 
cocktail sauce 3 each  
Wellfleet - Cape Cod, MA  
Beau Soleil - New Brunswick  
Fanny Bay – Washington

beef carpaccio* 
parmesan garlic sauce, fried capers, 
blue cheese cracker, baby greens 11

maytag potato chips 
hand-cut potato chips, maytag 
blue cheese sauce 9

jumbo lump crab cakes 
tropical salsa, remoulade, 
mustard aioli 17

extras
Roasted mushrooms 5

Maytag Blue Cheese Butter 3 

Ancho Chile Butter 3

Truffle Butter 3

Foyot Sauce 3

jumbo lump crab cake 10 

Wood-Grilled 
Bourbon Maple Shrimp 10

georges bank scallops 12 

Lobster Tail ½ lb. 25

managing partner 
joel brown 

executive chef 
erik blomstrann

fried calamari 
jalapeños, carrots, sweet n’ sour, 
remoulade 9.5

PRETZEL crUSTED ONION RINGS 
trio of dipping sauces: 
mustard thyme, parmesan garlic, 
our original steak sauce 8.5

smoked chicken quesadilla 
pineapple mango salsa, pico de gallo, 
cilantro lime & roasted red pepper 
sour creams 10

shrimp durango 
tomatoes, basil, spinach, ancho chile 
butter, parmigiano reggiano 12

ahi tuna tartare*  
avocado, mango, pineapple, 
corn tortilla 13

shrimp cocktail* 
cocktail sauce, remoulade 15

sharing platter  
maytag chips, crab cakes, chicken 
quesadilla 33

steaks  CHOPS
wood-grilled

SIDES 
Salt baked potato
Poblano au gratin potatoes
Yukon smashed potatoes 
Grilled asparagus
Green beans with pecans
Garlic broccolini 
Wild mushroom risotto
Roasted yukon gold potatoes
Sautéed spinach
Lobster mac n’ cheese 
($3 upcharge)

Starter 
soups and 
salads
caesar salad 
parmigiano reggiano, garlic 
croutons, asiago cheese crisp, 
anchovies 6.5

baby greens 
sun dried cherries, pine nuts, 
parmigiano reggiano, balsamic 
vinaigrette 7

wedge salad 
maytag blue, applewood bacon, 
tomato, red onion, blue cheese 
dressing 8

chicken tortilla soup 7.5

maryland Crab bisque 8.5

826

served with choice of

2 sides

Chocolate Velvet Cake  
moist chocolate cake, chocolate 
mousse, chocolate ganache, raspberry 
ice cream 8 
 
Vanilla Bean Crème Brûlée  
raspberries, crisp sugar crust 8 
 
Key Lime Pie  
toasted meringue, mango sorbet, 
candied orange 7

Berries & Cream†  
seasonal berries, crèmeanglaise, 
chocolate-almond tuile 7 
 
apple croustade  
cinnamon ice cream, bourbon-maple 
syrup 8 
 
new york Style Cheesecake  
seasonal fruit compote, whipped  
cream 7 
 
frozen flavors† a selection of our 
house made sorbet and ice cream 6

Desserts

hit
the

Original J. Gilbert’s Steak Sauce 
complimentary upon request

	 e make every effort to source fresh meats containing no antibiotics or added  
	 growth hormones from farms managing humanely raised and vegetarian-fed 
livestock. We also aim to source clean, seasonal and fair trade ingredients of the 
highest quality, working with artisan producers who care about their craft as 
much as we do. Our partners include:   

Fever Tree - London, England 
Tanglewood Farms – Piedmont, NC
Mishima Ranch - Redding, California
Foley Fish – Boston, MA
Berkridge Farms – Orange City, IA
Creekstone Farms – Arkansas City, KS
Maytag Dairy Farms – Newton, IA
Maine Grilling Woods – Brooks, ME

&
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center-cut filet mignon* 
6 oz. 29  |  8 oz. 35

prime angus top sirloin* 
10 oz. 26

prime ANGUS KC Strip* 
12 oz. 38  |  16 oz. 44

PRIME ANGUS porterhouse* 
24 oz. 52

prime ANGUS bone-in ribeye* 
“cowboy cut” 
18 oz. 46

Berkshire Bone-in Pork Chop* 
14 oz. 28 

filet combos* 
4 oz. filet 28  |  6 oz. filet 36 
filet served with your choice 
of one of the following: 
	 seared georges bank scallops 
	 jumbo lump crab cake 
	 bourbon maple shrimp




