
CORNBREAD vg  
SWEET TEA BUTTER

DEVILED EGGS gf
CAVIAR, CHIVES

DRY-AGED CLOTHESLINE BACON gf
OHIO MAPLE, CROSTINI, KOOL-AID PICKLES

WHIPPED FETA vg, gfo 
ROASTED SEASONAL VEGETABLE, CHILI CRUNCH, 
ZA’ATAR PITA

CRISPY BRUSSELS SPROUTS gf, n
CHILI-MAPLE AIOLI, RED ONIONS, ALMOND, MINT

TUNA TARTARE* gfo
AHI TUNA, JALAPEÑO, FRESNO, AVOCADO, LEMON
CITRONETTE, CAVIAR, DILL AIOLI, HOUSE CHIPS

HUMMUS gfo, vg, vo 
ZA’ATAR, SUMAC, CRISPY CHICKPEA, CRUDITÉ, PITA

CAULIFLOWER WINGS vg
CRISPY FRIED SEASONED FLORETS, HOUSE BUFFALO, 
BUTTERMILK RANCH

ROASTED TOMATO FLATBREAD gfo, vg
BURRATA, CARMELIZED GARLIC, BASIL, EVOO

SHORT RIB FLATBREAD gfo 
SMOKED GOUDA & MOZZARELLA, RED ONION, OREGANO, 
PICKLED CHILI, PARSLEY

SHARABLES

DINNER ENTREES
MICHAEL’S FAVORITE* gfo, n 
FIRE ROASTED KEBOBS, CHICKEN, BEEF, SEASONAL
VEGETABLES, BEET TZATZIKI, PITA, HERBS

BISTRO STEAK & FRIES* gfo
TOP SIRLOIN STRIP STEAK, GRILLED RUSTIC LOCAL HEIRLOOM
TOMATOES & BASIL ON GRILLED SOURDOUGH, EARLY HARVEST
EVOO & AGED FINI BALSAMIC, TRUFFLE-PARMESAN FRIES 

CAVATAPPI BOLOGNESE
BRAISED MEAT SAUCE WITH BARBERA D’ASTI & SAN MARZANO
TOMATOES, BURRATA, GRILLED BROCCOLINI, CRISPY
PANCETTA, GRILLED RUSTIC SOURDOUGH

FAROE ISLAND SALMON* n
SWEET CHILI GLAZE, WASABI MASHED POTATOES, SZECHUAN
GREEN BEANS, CASHEWS & CILANTRO

BRAISED SHORT RIBS gf, n
DOUBLE BONE “KING CUT”, HOUSE MASHED POTATOES, CHILI-
MAPLE BRUSSELS SPROUTS, BRAISING REDUCTION

CHICKEN GRANA PADANO n
PAN FRIED BREADED CHICKEN CUTLET, POMODORO SAUCE,
TRUFFLE SACHIETTI PASTA ‘PURSES’, ARUGULA SALAD W/
SUNDRIED TOMATOES, PINE NUTS, SHAVED GRANA, EVOO &
AGED BALSAMIC

GOLD COAST BURGER* gfo
1/2 POUND STEAKBURGER, AGED CHEDDAR, ONION BRULEE,
PEPPERED DRY-AGED BACON, CRUNCHY MALT VINEGAR AIOLI,
LETTUCE, KOOL-AID PICKLES, BRIOCHE BUN, HOUSEMADE FRIES

MARKET FISH* 
CHEF’S DAILY PREPARATION

OVEN ROASTED CHICKEN gf
AMISH AIRLINE BREAST, SEA-SALT ROASTED FINGERLINGS,
TRUFFLE CREAMED CORN, ‘NDUJA BUTTER

IN SEASON VEGETABLE RISOTTO vg, vo, gfo 
PEAS, ROASTED SWEET CORN, BABY ZUCCHINI & SUMMER
SQUASH, WILD MUSHROOMS, ASPARAGUS, CARROTS,
PARMESAN, LEMON ZEST, CRISPY SHALLOTS, FRIED BASIL

GREENS

SUB CAULIFLOWER
GLUTEN FREE CRUST

WITH ANY FLATBREAD

+6

SIDE SALAD gf, vg, vo
MIXED GREENS, CUCUMBER, RADISH, RED ONION, CHERRY
TOMATOES, MOZZARELLA, SIMPLE VINAIGRETTE

WEDGE gfo, vgo
ICEBERG, MAPLE BACON, HARD-BOILED EGG, CHERRY
TOMATOES, BLEU CHEESE DRESSING OR 1000 ISLAND

CAESAR
FREE LEAFY GREENS, CORNBREAD CRUMB, GRANA PADANO,
CRISPY SHALLOT

THAI SHRIMP CHOP SALAD n, gfo
BABY ARUGULA, NAPA & RED CABBAGE, GRILLED JUMBO
SHRIMP, BELL PEPPERS, CUCUMBER, RED ONION, RADISH,
SESAME LO MIEN NOODLES, MANGO, AVOCADO, CILANTRO-
MINT-BASIL, CRUSHED CASHEWS, THAI-LIME VINAIGRETTE
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OYSTERS ON THE HALF SHELL* gf
MIGNONETTE, LEMON, HOT SAUCE

SHRIMP COCKTAIL gf
COCKTAIL SAUCE, OLD BAY, LEMON

GRILLED LOBSTER COCKTAIL gf 
COLD WATER MAINE LOBSTER TAIL W/ LEMON CITRONETTE & 
SPICY REMOULADE 

GOLD COAST SHELLFISH TOWER gfo
EAST COAST OYSTERS, JUMBO SHRIMP COCKTAIL, GRILLED
LOBSTER COCKTAIL, CRAB SALAD, TOAST POINTS, SPICY
REMOULADE, COCKTAIL SAUCE, MIGNONETTE, LEMON

4(ea) or
6 @ $21

4(ea) or
7 @ $24

29

115

Raw Bar

HOUSE MASHERS
ROASTED FINGERLINGS WITH SEA SALT & EVOO
SPICY GARLIC-PARM FRIES
ROASTED GARLIC-SMOKED GOUDA REDSKIN GRATINÉE 
LOADED 4 CHEESE MAC & CHEESE
TRUFFLE CREAMED CORN
GRILLED ASPARAGUS, CRUNCHY AIOLI & CORNBREAD CRUMBS 
GRILLED BROCCOLINI, LEMON EVOO & CRISPY SHALLOTS
SZECHUAN GREEN BEANS 

A LA               STEAKS & CHOPS*Carte
DELMONICO RIB EYE | 14 OZ 
SIRLOIN STRIP STEAK | 10 OZ 
NAKYRSIE MEATS DRY AGED PORK CHOP | 12OZ
FILET MIGNON | 6 OZ 
FILET MIGNON | 8 OZ 

64
43
34
49
59

ADD-ONS
6 OZ COLD WATER MAINE LOBSTER TAIL 
SHRIMP SCAMPI
BLACKENED W/ PT REYES BLEU CHEESE
LOCAL WILD MUSHROOMS 
TOBACCO ONION RINGS
CABERNET DEMI
HORSERADISH CREAM 

STEAKS ARE PREPARED WITH OUR PROPRIETARY SPICE BLEND 
& A FINISHING OIL.

29
21
11

7
6
5
4

Please inform your server of allergies or dietary restrictions as
menu items contain ingredients that are not listed. 
*Consumption of raw or undercooked foods such as seafood,
shellfish, and meat may increase your risk of food borne illness.

Maximum of two forms of payment per party. For parties of 6 or
more, a 20% gratuity will be automatically added to your guest
check.

GF - GLUTEN FREE
GFO - GLUTEN FREE OPTION
N - NUTS
VG - VEGETARIAN
VGO - VEGETARIAN OPTION 
V - VEGAN
VO - VEGAN OPTION

CERTIFIED ANGUS BEEF®
Our commitment to quality begins with our
beef. That is why we proudly serve only
Certified Angus Beef®, a distinction earned by
less than a third of all Angus cattle. Each cut is
carefully selected to meet the brand’s rigorous
standards for marbling, tenderness, and flavor,
ensuring a consistently exceptional dining
experience. Certified Angus Beef® delivers the
premium quality our guests expect and deserve.

SIGNATURE SIDES 11

GENERAL MANAGER |  TOM ASIMAKIS EXECUTIVE CHEF | MICHAEL LOVANO
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