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CAVIAR SERVICE TUNA TARTARE
Royal Ossetra, Kaluga Hybrid Reserve Ahi Tuna, Avocado, Scallions, Wasabi, Sesame
MP Seeds, Ponzu, Plantains

22

FRESH OYSTERS

Cocktail Sauce, Champagne Mignonette, Horseradish, POINT JUDITH FRIED CALAMARI
Lemon Rice Flour, Sweet Peppers, Stone Ground Mustard Aioli,
1/2 dz 20 or dz4 0 Spicy Marinara

24

PRIME STEAK TARTARE
SHRIMP COCKTAIL

Prime Filet, Egg Yolk, Red Onions, Capers, Beer Poached Shrimp, Cocktail Sauce, Spicy Remoulade
Tabasco,Dijon, EVOO, Parmesan Naan 24
32
CRAB & AVOCADO STACK
OYSTERS ROCKEFFELER Avocado, Crab Meat, Rosemarie Sauce, Capers
Spinach, Cream, Parmesan, Pernod 24

1/2 dz 24. or dz 48

BAKED DATES

LAMB MEATBALLS
Blue Cheese Stuffed, Bacon Wrapped, Balsamic Glaze

Sofrito Sauce

12 he
SOUPS
LOBSTER BISQUE FRENCH ONION
Lobster Meat, Créme Fraiche, Cognac Focaccia Crostini, Muenster Cheese
18 12

SALADS

SALAD ENHANCEMENTS
Chicken 9, Salmon 18, Shrimp 18, Lobster Meat 24, Colossal Crab Meat 18, Prime Steak 16

"ANDREAS" THE WEDGE
Arugula, Roasted Beets, Caramelized Goat Cheese, Iceberg, Tomatoes, Bacon, Sliced Egg, Danish Blue
Pistachio, Cassis Vinaigrette Cheese, Blue Cheese Dressing
15 15
GREEK

CAESAR
Romaine, Focaccia Croutons, Shaved Pecorino

Romano, White Anchovies, Caesar Dressing
15

Heirloom Tomatoes, Cucumbers, Pepperoncini,
Kalamata Olives, Red Onions, Bell Peppers,
Dodonis Feta, Greek Dressing
15

VERTICAL PEAR
BURRATA CAPRESE

Bosc Pear, Arugula, Toasted Pecans, Crumbled Arugula, Burrata, Mango, Strawberries, Heirloom

Blue Cheese, Hom'ey ’ 'Champ agne-Tarragon Cherry Tomatoes, White Balsamic Vinaigrette
Vinaigrette 15

15

Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. Please let your waiter know if you have any allergies.
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ENTREES (11AM - 3PM)

“ANDREAS” EGGS

BENEDICT HAM & CHEESE OMELETTE
Poached Eggs, Butter Brioche, Prosciutto, Parmesan, Mugnsfer, Serrano Ham
. . Potatoes Lyonaisse
Hollandaise, Potatoes Lyonnaise g
18

PRIME NY STRIP & EGGS

12 oz Prime NY Strip, Two Eggs Any Style, Potatoes Lyonnaise
48

EGGS BENEDICT ROYALE
Poached Eggs, Lobster meat, Butter Brioche
Hollandaise, Potatoes Lyonnaise
34
BANANAS FOSTER FRENCH TOAST

Brioche, Bananas, Pecans, House-made Whipped
Cream, Bourbon Caramel

EGGS BENEDICT NEPTUNE
Poached Eggs, Crab Cakes, Serrano Ham,
Hollandaise, Potatoes Lyonnaise

20
32
ENTREES (11AM - 9PM)
PRIME FILET MIGNON 9+++ L’'GROW AUSTRALIAN JQ% ENHANCEMENTS 7@\@\
Topped with Danish Blue Cheese WAGYU STRIP
8 oz 65 14 oz 220 Oscar Bearnaise 18
10 oz 74 A5 JAPANESE "MIYAZAKI GYU" Lobster Meat Bearnaise 24
PRIME RIBEYE WAGYU NY STRIP
8 oz 220
160z o8 Caramelized Onions 8
PRIME NY STRIP ROASTED PRIME RIB EYE
Au Poivre 4
16 oz 64 16 oz 69
Hollandaise 4
Bearnaise 4
Creamy Horseradish 4
DIVER SEA SCALLOPS CHILEAN SEA BASS 2 .
Brown Rice & Quinoa, Lobster Coral Roasted Corn Salsa, Truffle Mashed \\ a
Sauce, Wasabi Caviar Potatoes, Asparagus
58 62

BEEF WELLINGTON
8 oz Prime Filet, Mushroom Duxelles, Phyllo,

VERLASSO SALMON
Mango Salsa, Ratatouille

Sauce Perigourdine
45
69
ACCOMPANIMENTS
SAUTEED WILDMUSHROOMS 14
SAUTEED GREEN BEANS Garlic & Bacon 12 CREAMED SPINACH 12
ASPARAGUS 12 CREAMED CORN 12
ONION RINGS 12 POTATO GRATIN DAUPHINOISE 12
RATATOUILLE 10 BAKED POTATO
LOBSTER MAC & GOAT CHEESE 24 TRUFFLE BOURSIN MASHED POTATOES 8
“ANDREAS” FRIED POTATOES 8 Add Lobster

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions. Please let your waiter know if you have any allergies.



	Happy Mother’s Day
	CAVIAR SERVICE
	Royal Ossetra, Kaluga Hybrid Reserve                                         MP

	TUNA TARTARE
	Ahi Tuna, Avocado, Scallions, Wasabi, Sesame Seeds, Ponzu, Plantains                                                                                          22

	FRESH OYSTERS
	Cocktail Sauce, Champagne Mignonette, Horseradish, Lemon           1/2 dz 20 or dz4 0

	POINT JUDITH FRIED CALAMARI
	Rice Flour, Sweet Peppers, Stone Ground Mustard Aioli,  Spicy Marinara                                                                                 24

	PRIME STEAK TARTARE
	Prime Filet, Egg Yolk, Red Onions, Capers, Tabasco,Dijon, EVOO, Parmesan Naan  32

	OYSTERS ROCKEFFELER
	Spinach, Cream, Parmesan, Pernod                                1/2 dz  24. or dz 48

	SHRIMP COCKTAIL
	Beer Poached  Shrimp, Cocktail Sauce, Spicy Remoulade    24

	CRAB & AVOCADO STACK
	Avocado, Crab Meat, Rosemarie Sauce, Capers                              24

	LAMB MEATBALLS
	Sofrito Sauce 12

	BAKED DATES
	Blue Cheese Stuffed, Bacon Wrapped, Balsamic Glaze 12

	SOUPS
	LOBSTER BISQUE
	Lobster Meat, Crème Fraiche, Cognac 18

	FRENCH ONION
	Focaccia Crostini, Muenster Cheese 12


	SALADS
	SALAD ENHANCEMENTS
	Chicken 9, Salmon 18, Shrimp 18, Lobster Meat 24, Colossal Crab Meat 18, Prime Steak 16

	"ANDREAS"
	Arugula, Roasted Beets, Caramelized Goat Cheese, Pistachio, Cassis Vinaigrette  15

	THE WEDGE
	Iceberg, Tomatoes, Bacon, Sliced Egg, Danish Blue Cheese, Blue Cheese Dressing                                                                                        15

	GREEK
	Heirloom Tomatoes, Cucumbers, Pepperoncini, Kalamata Olives, Red Onions, Bell Peppers, Dodonis Feta, Greek Dressing 15

	CAESAR
	Romaine, Focaccia Croutons, Shaved Pecorino Romano, White Anchovies, Caesar Dressing                                                          15

	VERTICAL PEAR
	Bosc Pear, Arugula, Toasted Pecans, Crumbled Blue Cheese, Honey, Champagne-Tarragon Vinaigrette 15

	BURRATA CAPRESE
	Arugula, Burrata, Mango, Strawberries, Heirloom Cherry Tomatoes, White Balsamic Vinaigrette                                                        15



	Happy Mother’s Day
	ENTRÉES (11AM - 3PM)
	“ANDREAS” EGGS BENEDICT
	Poached Eggs, Butter Brioche, Prosciutto,  Hollandaise, Potatoes Lyonnaise                                                                   18

	HAM & CHEESE OMELETTE
	Parmesan, Muenster, Serrano Ham            Potatoes Lyonaisse                                     15

	PRIME NY STRIP & EGGS
	12 oz Prime NY Strip, Two Eggs Any Style, Potatoes Lyonnaise 48

	EGGS BENEDICT ROYALE
	Poached Eggs, Lobster meat, Butter Brioche   Hollandaise, Potatoes  Lyonnaise                                                                   34

	BANANAS FOSTER FRENCH TOAST
	Brioche, Bananas, Pecans, House-made Whipped Cream, Bourbon Caramel                                                                 20

	EGGS BENEDICT NEPTUNE
	Poached Eggs, Crab Cakes, Serrano Ham,  Hollandaise, Potatoes Lyonnaise                                                                    32


	ENTRÉES (11AM - 9PM)
	ENHANCEMENTS
	Oscar Bearnaise    18
	Lobster Meat Bearnaise   24
	Caramelized Onions   8
	Au Poivre  4
	Hollandaise   4
	Bearnaise   4
	Creamy Horseradish   4

	PRIME FILET MIGNON
	9+++ L’GROW AUSTRALIAN WAGYU STRIP
	Topped with Danish Blue Cheese
	14 oz                                               220
	8 oz                                      65

	A5 JAPANESE "MIYAZAKI GYU" WAGYU  NY STRIP
	10 oz                                    74

	PRIME RIBEYE
	8 oz                                                220
	16 oz                                   68

	ROASTED PRIME RIB EYE
	PRIME NY STRIP
	16 oz                                   64
	16 oz                                            69

	CHILEAN SEA BASS
	Roasted Corn Salsa, Truffle Mashed Potatoes, Asparagus 62

	DIVER SEA SCALLOPS
	Brown Rice & Quinoa, Lobster Coral Sauce, Wasabi Caviar 58

	BEEF WELLINGTON
	8 oz Prime Filet, Mushroom Duxelles, Phyllo, Sauce Perigourdine  69

	VERLASSO SALMON
	Mango Salsa, Ratatouille 45


	ACCOMPANIMENTS
	SAUTÉED WILDMUSHROOMS
	SAUTÉED GREEN BEANS
	Garlic & Bacon

	CREAMED SPINACH
	ASPARAGUS
	CREAMED CORN
	ONION RINGS
	POTATO GRATIN DAUPHINOISE
	RATATOUILLE
	BAKED POTATO
	TRUFFLE BOURSIN MASHED POTATOES
	LOBSTER MAC & GOAT CHEESE
	“ANDREAS” FRIED POTATOES
	Add Lobster




