Executive Menu

. 3 : 1
Wagu Kobe Beef Carpaogigaié re Bk N ['uscan Extra Virgin Olive Oil
and Baby Capers 10.95 - 3 -

® :
20 oz Porterhouse- RoasMdiog = @

16 0z French Cut Bone- qe‘ @‘D

Crumb and Demi Glaze 42. i"

16 oz Filet Mignon- S@I‘V@d '0 €‘£¢

fhiSauce 42.00

¥ ¥ith a Sayfry Herbed Bread
I

brmsed with 1‘ o and Port Wine
42.95

Australian Lobster Tail- With yo @ of sauce (Fra Diavolo , Roasted Roma Tomato or

Brandy Cream) served over Linguing ed with the dailyaigles. Market Price

Alaskan King Crab Legs- Pre-split grilled and serv @ @ (@ itter Market Price

Lobster Ravioli in Rainbow Pasta- Served in F1 Q'O ' 105

All our steaks are aged a minimum of 40 days and can be prepared any style you prefer.

Add $3.00 for split plate charge. 18% Gratuity will be added to parties of six or more.




