
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you 
have a medical condition. Although fish fillets and chicken are considered boneless, we cannot guarantee the 100% removal of all bones. So 
we do advise caution when consuming the meals as they may contain bones.

Salads
Classic wedge Salad 
iceberg lettuce, tomatoes, blue 
cheese, and lardon

Bibb Salad 
celery, walnut, craisins and 
gorgonzola dressing

Caesar
romaine lettuce, herbed  
croutons, Kalamata olives,  
shaved Reggiano

16

18
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Prime Steaks
 We offer the finest selection,  
dry-aged USDA Prime steaks 

**served a la carte**

New York Strip  16oz

Tomahawk Rib Chop 48oz

Petite filet  8oz

Cowboy Bone in Rib Eye 
22oz

Filet Mignon  12oz 

Bone In Filet Mignon  14oz

USDA Prime Dry-aged  
Porterhouse  36oz

71

147

78

69

74
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Entrees
Oven Roasted  
Half Chicken 
jerk fries
 
Braised Beef Oxtail

Two double Lamb Chop 
sautéed baby spinach

59

47

Seafood
South African
Lobster tail 
drawn butter 

Shrimp Scampi 
Florentine
over pasta

Chilean Seabass
tomato butter

Grilled Atlantic
Salmon steak
lemon butter

aq
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Appetizers
Scotch bonnet Shrimp

Oyster Rockefeller 

Hand-cut Smoked Bacon 

Soup of the Day

*Prime Steak Tartare 

New England Clam  
Chowder

Grilled Octopus

13
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Sauces chimichurri

55

Steak Speciealties
Slow Roast Prime Rib  
(sat & sun only) 
au jus

Steak Au Poivre
creamy brandy sauce

70

72

Wagyu  
Score 8

Ribeye 14oz 150

Filet 8oz    90        10oz    115

limited availability on Wagyu cuts 

Japanese a5 Wagyu

Filet 6oz    270        8oz    360

limited availability on Wagyu cuts 

Sunday only

32

Sides
brussel sprouts

creamy butter mashed potatoes

potato gratin 

sautéed spinach

creamed spinach

garlic mashed green banana 

asparagus

sauteed mushrooms

jerk fries 

corn off the cobb  
with butter and sea salt

12

9

9

9

12

10

13

9

Mac and Cheese

truffle  16

lobster  AQ

Desserts
Bread Pudding

Chocolate Cake

Rum Cake

Ice Creams
vanilla, grapenut, 
rum & raisin, toasted coconut

14

10

14

14

Raw/Chilled
Alaskan King Crab

Colossal Shrimp
spicy cocktail sauce

Florida Stone Crab 
ClawS (seasonal)
mustard sauce

*Selection of regional 
Oysters
on the half  shell

Jumbo Lump Crab 
Cocktail

*Caviar Osciètre 
Prestige |  Osciètre gold 
with classic accoutrements

*Rocksteady® Seafood 
Tower
oysters, shrimp, king crab and 
lobster
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Add-on
lobster tail 36
crab oscar 24
shrimp  19

12

12

creamy horseradish

au poivre

peppercorn

25

25


