
STEAKSSTEAKS

* WET-AGED
8 oz. FILET MIGNON 5959

10 oz. BOTTLENECK 6262

14 oz. NEW YORK STRIP  6868 

9 oz. RIB CAP  6969

*AMERICAN WAGYU
 

20 oz. AMERICAN WAGYU 
BONE-IN KC STRIP  133133

22 oz. AMERICAN WAGYU
BONE-IN RIBEYE  153153

Rare Steakhouse features USDA Prime steaks aged in-house

* * SURF & TURFSURF & TURF   
Sea Scallops (2) 25 

Crab Legs 1/2 lb. • 1 lb - 70/140 
14 oz Butter Poached Lobster Tail 90 

Garlic Butter Shrimp (3) 17 
*Jumbo Lump Crab Oscar 15 

*Maryland Style Crab Cake 24

SAUCESSAUCES

* Bearnaise 4 

Au Poivre 4 

Bleu Cheese Mornay 4

Horseradish Cream 4

BEEF FAT FRIES 
sweet chili aioli 99 

 

MASHED POTATOES  99 
BAKED POTATO 88 

HASHBROWN 1010 
 

MAKE ANY OF OUR 
POTATOES LOADED 66  

cheddar, Nueske’s bacon,  
sour cream, green onion

LOBSTER  
MAC & CHEESE 

herbed panko 1818

ROASTED 
MUSHROOMS 

fresh/local 1313

ENHANCEMENTSENHANCEMENTS  
Bone Marrow 23 

Nueske’s Bacon (2) 12 
Black Truffle Butter 7 

Maître d’hôtel Butter 5 
Foie Gras Butter 9 

Blue Cheese Crumbles 5

CREAMED CORN 
corn, cream, Nueske’s bacon, 

poblano pepper 13 13 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase 
your risk to foodborne illness. Parties of 5 or more will be subject to an automatic 20% gratuity.

    ADDITIONSADDITIONS

* DRY-AGED
22 oz. BONE-IN RIBEYE  9696

36 oz. TOMAHAWK  145145

*JAPANESE WAGYU
 

HOKKAIDO SNOW BEEF          
 CHÂTEAU UENAE FARMS 

  50/50/ozoz.  -  .  -  2 2 oz.oz.  MINIMUM MINIMUM

    ACCOMPANIMENTSACCOMPANIMENTS
CRISPY BRUSSELS 

black garlic, herbed goat cheese 1414 
 

ROASTED ASPARAGUS 
lemon, gochugaru chili 1313 

 

ROASTED BROCCOLINI 
lemon, gochugaru chili 1414   

SPINACH 
sauteed or creamed 1313


