
For The Table

Parker House Rolls
French Cultured Butter

Harvest Salad
Baby Gem, Maytag Blue Cheese, Pecan Prailine,

Cider Vinaigrette

Baked Petite Brie
Pu� Pastry, Pear Walnut Preserve

Wagyu Tartare*

Quail Egg, Black Tru�e

Served for the Table
Whipped Potatoes, Green Bean Casserole, Dried Fruit Stu�ng

Choice of 2

Pumpkin Cheesecake 
Pecan Pie

Martha M’s Special Occasion Carrot Cake  

Westholme Wagyu Strip* - Add 75
Half Maine Lobster - Add 55

White Tru�es - Shaved Tableside, 3 Grams, Add 80

Choice of

Harrison’s Farms Organic Turkey
Roasted Breast, Fried Thigh, Traditional Gravy

Alaskan Halibut
Capers, Sauce Vierge

Roasted Beef Tenderloin*

Tarragon Béarnaise

Matsusaka*

Horisaka Ranch, Strip Loin, Mie Prefecture

Japan's Most Prized Beef

62

Chateau Uenae Snow Beef*

The Rarest Imported Beef, Ribeye

Hokkaido, Japan

60

Kobe*

Usanage Farm, Strip Loin
The World's Only Yamazaki Whiskey Fed Wagyu

67

Takamori “Drunken Wagyu”*

Fattened on Rice From The Dassai Sake Brewery

Flat Iron, Yamaguchi, Japan

28

Selection of

Priced Per Ounce, 2 Ounce Minimum

JAPANESE WAGYU

Chilled RPM Pearl Oysters*

New Brunswick, Canada

24

Classic Shrimp Cocktail
3 pieces

27

RPM Seafood Tower
Shrimp Cocktail, Maine Lobster,

Alaskan King Crab Legs, East Coast Oysters*

Served with Cocktail Sauce,
Wasabi Dijonnaise, Drawn Butter

Petite - 148  |  Grand - 275

COLD BAR
From our 

$135 Per Person
Plus Tax, Gratuity Not Included

Choice of

Maine Lobster Bisque
Cognac, Brioche Croutons

Thick Cut Bacon
Applewood Smoked, Bourbon-Vanilla Bean Glaze

Aged Parmesan Risotto
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*These food items may be served raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

As a way to o�set rising costs, we have added a 3.5% surcharge to all checks.
You may request to have this taken o� your check should you choose.


