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Cr ab B i s que
jumbo lump crab meat. 8

B a ke d B r ie
arugula, shallots, wrapped in a puff pastry with a
raspberry & port wine reduction. 10

F r ie d  Ca la m a r i  o r  F r ie d  Shr i m p
tossed with fried jalapenos, marinara and caper
tarter sauce. 9 or 15

Cr ab Ca ke
cajun aioli, and asparagus salad. 11

Pe ppe r - c rus t e d  F i l e t  Ske we rs
frites and creamy horseradish sauce. 14

La mb Lo l l i po ps
grilled lamb with au poivre. 15

St ea k  Spr i ng  Rol l s
Cooper American. crispy fried onions and spicy
ketchup. 8.50

M uss e l s
Belgian , PBC Walt Wit, herbs, celery,
shallots, lemon-butter. 12
Provencal , applewood smoked bacon, red
sauce, bell peppers, herbs. 12
Latin ,  chorizo sausage, jalapenos, red wine
tomato broth 12

SS AA LL AA DD SS
Add chicken 5, shrimp 7, calamari 6

M a rm o nt  Sa l a d
mixed greens, red delicious apples,
toasted almonds, smoked gruyere and honey
poppy seed dressing. 10

Cl as s i c  Ca e s a r
toasted herb croutons, parmesan cheese. 9

F i le t  T i p Sa l a d
pepper crusted filet mignon tips, mushrooms, red
pepper, blue cheese, spring mix, cranberry merlot
vinaigrette. 14
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Cr ab Ca ke  Ent r ee
two pan seared crab cakes, with grilled vegetable
kebobs and cajun aioli. 26

Shri m p a nd M us se l s  Epic e
Sautéed and  served with chopped tomatoes and
chipotle in a spicy seafood broth over linguine. 26
Add a 5oz brazilian lobster tail for 12.

Cr is py  Ging e r  Sa l m o n
grilled salmon and sautéed shrimp over brocolini
topped with a sesame ginger glaze. 25

T win Lo bst e r  T ai l s
two 5oz brazilian lobster tails, lightly seasoned
and broiled.  36

Le mo n Ro se m a r y  Chi c ken
12oz marinated whole chicken breast, grilled skin
on and topped w/ beurre blanc. served with
mushroom risotto. 19.50

Ho me m a de  M e a t l oa f
certified angus choice beef. served w/ our pepper
demi glace & mashed potatoes. 20.50

Ro as t e d  Ra c k  o f  La m b
with bacon seared brussel sprouts .
Sm. 28 / Lg.  32

B o ne - i n  Ci de r  Po r k  Cho p
17oz grilled pork chop with sliced apples and
bacon lardons sautéed in cider, and braised red
cabbage. 26

Ro as t e d  Ra bbi t
two legs skillet seared and served over roasted
root vegetables with a pomegranate port wine
reduction. 28

Gr il l e d  Ve g e t a bl e s
grilled vegetable kebobs and sautéed asparagus
with mushroom risotto. 18

Go ur m e t  Che e s e st e a k
sliced rib eye, filet mignon, vidalia onions, and
Cooper American cheese. 15

St ea kho use  B ur ge r
_ lb certified angus choice beef, 5 yr. aged quebec
cheddar, caramelized shallots, roasted red pepper
aioli. with frites. 16
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SS TT EE AA KK  a  l a  c a r t e

Fi le t  Mi gn on
ou r  l e an e s t  an d  m os t  t en d e r  c u t

 8 oz 26 / 12 oz- 34

N ew York  S t r i p
t en d e r  an d  f l av or f u l  w i t h  s om e  m arb l i n g

14oz- 26 / 22oz- 39

Ri b E ye
m arb l ed  an d  f u l l  o f  f l av or

16oz-30 / 22oz- 39

Cowb oy S teak
b eau t i f u l l y  m arb l ed  b on e  i n  r i b  ey e

30oz- 45

S t ri p  Mont e  Au  Beu rre
pepper crusted NY Strip, skillet seared and mounted with your choice of compound butter:

 garlic herb, chipotle pepper, lemon blue cheese, or curried orange butter.
14oz- 29 /  22oz- 42

Bacon  Bl ue  F i l et
filet mignon wrapped in applewood smoked bacon, topped w/ maytag blue cheese and caramelized shallots.

8oz-32 / 12oz- 36

Ch at eau b ri an d  for  Tw o
slow roasted center cut 18oz filet mignon w/ tarragon & portobello demi glaze. 60

mashed potato,  baked potato,  or fri tes :  3
Steak sauce choices: Hollandaise, Béarnaise, Au Poivre, Port-Wine Demi Glace, Marmont BBQ, Creamy

Horseradish, Hunter Sauce

Fi le t  O scar
filet mignon topped with jumbo lump crab meat and sliced asparagus atop a bed of mashed potatoes. served

with a side of hollandaise.
8oz- 32 / 12oz- 37

S u rf  an d  Tu rf
8oz filet mignon, 5oz lobster tail. 36

12oz filet mignon, 5oz lobster tail. 44

SS II DD EE SS
Sautéed Broccolini Lg. 8 / Sm. 5                                        Sautéed Mushrooms 9
Sautéed Asparagus with hollandaise Lg. 9 / Sm. 6 Mashed Potatoes 4
Vegetable Kebobs 6 Frites 4
Mushroom Risotto 6 Brussel Sprouts with bacon, shallots 9
Mac n’ Cheese Lg. 8 / Sm. 5 *add crab 6 or chicken 5

18% gratuity will be added to parties of 6 or more.
Consuming raw or undercooked food can increase your risk of food-borne illness.


