SOUP AND SALADS

Roasted Tomato Soup - #12
Roasted Peppers, Bacon-Tomato Grilled Cheese

Caesar Salad* - #12, add chicken 5
Garlic Cheesy Croutons, Black Pepper Caesar Dressing

Bibb “Wedge” Salad - ¢14
Blue Cheese Vinaigrette, Classic Wedge Flavors

SMALL SHARED PLATES
FOR THE TABLE

Crispy Rock Shrimp - $16
Creamy Ponzu, Sweet Thai Chili

King Crab & Jalapeiio Tacos - %16
Citrus, Horseradish Sauce, Avocado

Crispy Baked Mozzarella - #17
Parmesan Garlic Bread Crumbs, Spicy Red Sauce

Yellowtail Crunch* - 18
Yellowtail Tartare, Spicy Sesame Sauce,
Crispy Wonton Chip

Mini Gyros - %21
Wood Grilled Lamb, Cucumber Yogurt Sauce, Zatar

Pan Seared Dumplings - 16
Chicken, Pork, Mushroom & Leek,
Soy Dipping Sauce

SHELLFISH

Seafood Platter*

Oysters, Crab, Lobster, Shrimp
Sm: 1-2 people - $50 ® Md: 3-4 people - $70 ¢ Lg: 5-6 people - $100

Market Oysters* - #3 each
East Coast, West Coast, Specialty

FROM THE GRILL

All Steaks Are Cooked Over a Wood & Charcoal Grill

Filet Mignon™* 90z - %40

‘NYC’ Sirloin* 160z - *41

Cowboy Steak* 240z - %46

Porterhouse for 2* 400z - %94 All Steaks can Surf

BURGERS

All Burgers Are Served with Skinny Fries

Classic Union Burger* - $20
American Cheese, Shredded Lettuce, Tomato

Double Burger “Fatty Melt”* - $21
Tomato Grilled Cheese x 2, Shredded Lettuce, Onions

Juicy Lucy* - 21
Stuffed Cheesy Burger, Louis Sauce, Chopped Onion

Kobe Beef Sliders* - $21
A Threesome - Aged Cheddar, Grilled Onions, Fries

Memphis BBQ Burger* - $21
Smokey Bar-b-que Sauce, American Cheese, Lettuce,
Bacon, Tomato

PIZZAS

Classic Margarita - #16
Crushed Tomatoes, Buffalo Mozzarella Cheese, Fresh Basil

Pepperoni - $17
Smoked Mozzarella, Chili Flake

Prosciutto & Arugula - 18
Ricotta Cheese, San Daniel Prosciutto, Rocket Arugula

Sausage & Peppers - $17
Spicy Marinara Sauce, Roasted Hot Cherry Peppers,
Italian Sausage

MAIN COURSE

Organic Chicken - 28
Sous Vide & Grilled, Creamy Parsnip Purée,
Garlic Spinach

Pasta Bolognese - $26
3 Meats, Red Wine, Parmesan Cheese,
Crunchy Bread

Colorado Lamb Rack* - £39
Confit Fingerling Potatoes, Heirloom Onions,
Red Wine Jus

2 Ib. Maine Lobster - ¢79
“Ritz” Stuffed, Drawn Butter, Lemon

Chilean Sea Bass* - #42
Creamy Risotto, Rock Shrimp, Lobster Broth

THE ULTIMATE
“SURF & TURF"”* -s161
2 Ib. Stuffed Maine Lobster & 400z Porterhouse Steak

Choice of 2 Sides and Sauces

SIDES

Country Potato Gratin -9

H - $
I I 2 Roasted Garlic Cream, 4 Cheese

Boursin Cheese

Potato Purée - #9
Fingerling Potatoes, Chives

Green Beans - 8
Brown Butter, Alimonds, Lemon

Steamed Organic Mac & Cheese - *10
Asparagus - *10 Smoked Ham,
Truffle Hollandaise, Chives Peas, Smoked Cream

Onion Rings - *9 Broccoli - #9
Crispy Rings, Spicy Fry Sauce Lemon Garlic Bread Crumbs

18% gratuity will be added to all parties of 8 and above ¢ *Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.



