
J .  G I L B E R T ’ S  W O O D - F I R E D  S T E A K S  &  S E A F O O D

APPETIZERSAPPETIZERS

Extras
WOOD-GRILLED BOURBON MAPLE SHRIMP 14

JUMBO LUMP CRAB CAKE 15   
GEORGES BANK SEA SCALLOPS 17
TWIN PETITE LOBSTER TAILS MKT

Sauces $3.5
BLUE CHEESE BUTTER

ANCHO CHILE BUTTER    |    TRUFFLE BUTTER

PROUDLY SERVING MIDWESTERN- 
RAISED USDA PRIME  

AGED BLACK ANGUS BEEF

TOP SIRLOIN* 
10 oz. 34

KANSAS CITY STRIP* 
12 oz. 54  |  16 oz. 62

BONE-IN RIBEYE “COWBOY CUT”* 
18 oz. 63

CENTER-CUT FILET MIGNON* 
6 oz. 43  |  8 oz. 50

FILET COMBOS* 
4 oz. filet* 44 
6 oz. filet* 54 
8 oz. filet* 62 
filet served with your choice 
of one of the following:
–  JUMBO LUMP CRAB CAKE 
–  BOURBON MAPLE SHRIMP 
–  ATLANTIC SALMON 
–  GEORGES BANK SEA SCALLOPS 

served with 
choice of 2 sides 

* May contain raw or undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
† We use nuts and nut-based oils in these menu items. If you are allergic to nuts or any other foods, please let us know.

BLUE CHEESE POTATO CHIPS 
hand-cut potato chips, blue cheese sauce 15

PRETZEL CRUSTED ONION RINGS 
trio of dipping sauces: mustard thyme, parmesan 
garlic, our original steak sauce 15

FRIED CALAMARI 
jalapeños, carrots, sweet n’ sour, remoulade 18

OYSTERS ROCKEFELLER  
fresh shucked oysters with creamed spinach, bacon, 
shallots, garlic, parm, baked and bubbly to perfection 19

SHRIMP COCKTAIL 
creole remoulade, cocktail sauce 21

JUMBO LUMP CRAB CAKES 
tropical salsa, remoulade, mustard aioli 22

Original J. Gilbert’s 
Steak Sauce complimentary 

upon request

JOHN HALPIN general manager    |     ERIK BLOMSTRANN executive chef

SHRIMP DURANGO 
tomatoes, basil, spinach, ancho chile butter,  
parmigiano reggiano 18

CHARCUTERIE + CHEESE SLATE 
hot coppa, prosciutto, sopressata, burrata, Cato Corner  
Farm cheeses, poached pear, cherry mostarda,  
grilled bread 25

STARTER STARTER SOUPS & SALADSSOUPS & SALADS
HOUSE SALAD  
carrots, cucumber, grilled corn, housemade sourdough croutons, white  
cheddar, tomato, creamy red wine house dressing 10

CAESAR SALAD 
parmigiano reggiano, sourdough croutons, asiago cheese crisp 10

ROASTED BEET SALAD 
toasted pistachio vinaigrette, orange zest crema, lattice chip ‘croutons’ 11

WEDGE SALAD 
applewood bacon, blue cheese crumbles, tomatoes, red onion, buttermilk 
blue cheese dressing 11

CHICKEN TORTILLA SOUP 11 contains bacon    |    MARYLAND CRAB BISQUE 13

SEAFOOD PREPARATIONSSEAFOOD PREPARATIONS
MAPLE PLANK ROASTED SALMON 
bourbon glaze, roasted potato & bell pepper hash 35

TWIN PETITE CANADIAN COLD-WATER LOBSTER TAILS (subject to availability) 
grilled asparagus, yukon mashed potatoes, drawn butter MKT

JUMBO LUMP CRAB CAKES 
yukon mashed potatoes, grilled asparagus 39

SEAFOOD MIXED GRILL 
shrimp, scallop, salmon, jumbo lump crab cake, yukon mashed  
potatoes, grilled asparagus 43

GEORGES BANK SEA SCALLOPS  
lobster risotto, shaved fennel salad, champagne beurre blanc 39

ENTREENTREESES
WOOD-GRILLED RIBS  
full slab of baby back ribs, Kansas City BBQ sauce, 
fries, creamed corn with bacon 39

MESQUITE GRILLED HALF  CHICKEN 
lemon oregano brined, roasted potato & bell 					   
pepper hash 30

PRIME BLACK ANGUS BURGER*  
au poivre mayo, shallot jam, watercress, gruyere,  
pretzel bun, sweet potato fries 22

GRILLED VEGETABLE PLATTER 
zucchini, poblano, tomato, yellow squash, corn on the cob,  
roasted mushrooms, asparagus, red pepper, balsamic vinaigrette,  
black bean relish 22

BLACKENED CHICKEN PENNE 
roasted red pepper cream, smoked gouda, snow peas, leeks, cilantro,  
red pepper pesto 29

CAJUN SPICED PAN ROASTED FILET* 
8 oz. filet, poblano au gratin potatoes, shiitake mushrooms, port  
& sherry jus 52

AUSSIE LAMB RACK* 
wild mushroom risotto, sautéed spinach, rosemary demi-glace 52

SIDESSIDES

HOMEMADE HOMEMADE DESSERTSDESSERTS
CHOCOLATE VELVET CAKE 
chocolate mousse, chocolate ganache, raspberry ice cream 11 

CARROT CAKE†  
pecan praline filling, sweet cream cheese, toasted coconut, crème anglaise 12

APPLE CROUSTADE 
flaky turnover, boozy spiked maple syrup, vanilla ice cream 11

VANILLA BEAN CRÈME BRÛLÉE 
raspberries, crisp sugar crust 10

FROZEN FLAVORS† 
a selection of our housemade sorbets & ice creams 9

BERRIES & CREAM 
seasonal berries, crème anglaise 10.5

SALTED BAKED POTATO   |   POBLANO AU GRATIN POTATOES

YUKON MASHED POTATOES   |   GREEN BEANS WITH PECANS

CREAMED CORN WITH BACON   |   GRILLED ASPARAGUS

ROASTED CARROTS WITH HONEY SRIRACHA BUTTER & CRYSTALLIZED MINT

CHEF’S BLEND WILD MUSHROOMS WITH TRUFFLE BUTTER (+$5.5)

LOBSTER MAC & CHEESE (+$6)



CHAMPAGNE & SPARKLING WINECHAMPAGNE & SPARKLING WINE		   6 oz.	 9 oz.	 btl 

Ruffino Prosecco (Italy)		  11		  43 
Domaine Ste. Michelle Brut (Washington)	 	 12		  45 
La Marca Prosecco Rosé (Italy)		  13		  53 
Moet & Chandon Brut (Champagne, France)				    101 
Veuve Cliquot (Champagne, France)				    125 
Perrier-Jouët Blanc de Blancs (Champagne, France) 				    180 
Louis Roederer Cristal 2009 (Champagne, France)				    495

SAUVIGNON BLANCSAUVIGNON BLANC 
Albaclara (Chile)				    42 
Kim Crawford (New Zealand)		  13	 18	 49 
White Haven 2022 (New Zealand)				    51 
Justin 2022 (Paso Robles) 		  14	 20	 55 
Honig 2022 (Napa Valley/Lake Counties)				    60

INTERESTING WHITESINTERESTING WHITES 
Chateau Ste. Michelle Riesling (Columbia Valley)		  9	 12	 34 
Ecco Domani Pinot Grigio (Italy)		  9	 13	 36 
Montevina Terra d'Oro Moscato (California)		  11	 16	 43
Willamette Valley Vineyards Pinot Gris 2022 (Oregon)		  13	 19	 50 
Whispering Angel Rosé 2022 (France)		  15	 21	 61 
Santa Margherita Pinot Grigio 2022 (Italy)				    62

CHARDONNAYCHARDONNAY		   
J. Lohr Riverstone (Arroyo Seco)	 	 12	 17	 40 
La Crema 2021 (Sonoma County)		  14	 20	 53 
Cave de Lugny, Mâcon-Lugny Les Charmes (France) 				    55 
Sonoma-Cutrer 2022 (Russian River Valley Ranches)		  16	 22	 62 
Quilt 2021 (Napa Valley)				    66
Gran Moraine Yamhill-Carlton 2018 (Oregon)				    75	
Orin Swift Mannequin 2021 California)		  20	 28	 79
Jordan 2020 (Russian River Valley)				    84
Tongue Dancer 2020 (Russian River Valley)		  24		  96 

PINOT NOIRPINOT NOIR	  	 6 oz.	 9 oz.	 btl 
Erath Resplendent 2019 (Oregon)		  13	 19	 52 
Meiomi NV (Sonoma County)		  		  59 
Elouan 2019 (Oregon)		  16	 21	 63 
King Estate Signature 2021 (Oregon) 		  17	 21	 67 
Böen Russian River Valley 2021(Russian River Valley)				    70 
Hartford Court 2021 (Russian River Valley)				    79 
Escarpment Martinborough 2018 (New Zealand) 				    85 
Belle Glos Clark & Telephone 2021 (Santa Maria Valley) 		  24		  99

MERLOTMERLOT 
J. Lohr Los Osos (Paso Robles)		  11	 14	 37 
Benziger 2021 (Sonoma)		  14	 20	 56 
Oberon 2021 (Napa Valley)		  17	 24	 63 
Rutherford Hill 2019 (Napa Valley)				    88 
Duckhorn 2020 (Napa Valley)				    100

INTERESTING REDSINTERESTING REDS 
Gascon Malbec (Argentina)		  11	 16	 42 
Spellbound Petite Sirah (California)		  11	 16	 42 
Ruffino Chianti Classico (Italy)				    43 
Layer Cake Primitivo 2020 (Italy)		  13	 18	 50 
Michael David Petite Petit Sirah 2020 (Lodi)				    51 
Dry Creek Heritage Vines Zinfandel 2020 (Sonoma County) 	 16	 20	 60 
Campo Viejo Rioja Gran Reserva 2015 (Rioja)		  15	 21	 61 
Salentine 'Reserve' Malbec 2021 (Argentina)				    69 
Tenuta di Arceno Chianti Classico (Italy)				    82 
Franco Amoroso Barolo DOCG 2018 (Italy)		  22	 29	 88  
Saldo Zinfandel, Prisoner Wine Company 2021 (California) 			   91

BLENDSBLENDS 
Conundrum Red 2020 (California) 				    56 
Ghost Pines Red Blend 2020 (California)		  16	 21	 60 

Coppola Claret 2020 (California)		  		  60 
Guigal Crozes Hermitage 2018 (France)				    80 
Orin Swift Machete 2020 (California) 			   	 94 
The Prisoner 2021 (Napa Valley)		  24		  98 
Beaulieu Tapestry Vineyard Reserve 2019 (Napa Valley)				   122

CABERNETCABERNET 
J. Lohr Seven Oaks (Paso Robles)		  12	 17	 46
Joel Gott 815 2021 (Saint Helena) 				    50 
B.R. Cohn 2021 (North Coast)		  15	 21	 59 
Justin 2020 (Paso Robles)		  	  	 69  
J. Lohr Hilltop 2020 (Paso Robles) 				    71 
Stonestreet Estate Vineyards 2018 (Alexander Valley)		  19	 26	 75 
Girard 2021 (Napa Valley) 		  23		  91	
Joseph Carr Revelist 2016 (Napa Valley)		  23		  92 
Faust 2021 (Napa Valley)				    99 
Stags' Leap 2020 (Napa Valley)  				    101		
Orin Swift Palermo 2020 (Napa Valley)				    115 
Groth 2019 (Oakville)				    118 
Jordan 2018 (Alexander Valley)				    125 
Silver Oak 2019 (Alexander Valley)				    135 
Caymus 2021 (Napa Valley)				    143 
Mt. Brave, Mt. Veeder 2018 (Napa Valley)				    155

CELLAR SELECTIONSCELLAR SELECTIONS
Nickel & Nickel State Ranch Cabernet Sauvignon 2019 (Napa Valley)		  210 
Far Niente Cabernet Sauvignon 2019 (Napa Valley)		  		  225 
Overture 2019 (Oakville)		  55		  245 
Justin Isosceles Reserve Bordeaux 2016 (Paso Robles)				    250  
Orin Swift Mercury Head Cabernet 2021 (Napa Valley)				    295  
Quintessa 2018, 2020 (Rutherford) 				    345 
Insignia 2018 (Napa Valley)				    475 
Opus One 2017 (Napa Valley)				    525

H A N D C R A F T E D

Wine rated 90+ by "WINE SPECTATOR" and/or "WINE ENTHUSIAST" 
Please note vintages subject to change.

½ off bottles of wine up to $100  //  25% off bottles $100 and over*
*excludes Cellar Selections

MONDAYSMONDAYS»»»»ALL DAYALL DAY

6oz.  9oz.  btl 

MARTINIS & COCKTAILSMARTINIS & COCKTAILS
SPARKLING BLACKBERRY MARTINI Stoli Vodka, Chambord, fresh-squeezed  
lemon juice, pure cane syrup, Ruffino Prosecco float 14 

MIXED MESSAGE Tito’s Vodka, blackberry balsamic shrub, orange bitters, ginger ale 14

PINEAPPLE MARTINI Tito's Vodka & triple sec infused with fresh pineapple 14

MANGO TANGO 818 Reposado Tequila, Ancho Reyes Chili Liqueur, mango, lime, 	
Tajín rim, Dos Hombres Mezcal mist 15 

SMOKED OLD FASHIONED Angel’s Envy Bourbon Whiskey, smoked maple syrup,  
orange bitters, hickory smoke 16

SPICY BLACKBERRY MARGARITA Calirosa Blanco Tequila infused with fresh, sliced 
jalapeños, St-Germain Elderflower Liqueur, lime juice, simple syrup, 	
blackberries 15

ESPRESSO MARTINI Three Olives Vanilla Vodka, Kahlua, espresso 15

EMPIRE STATE OF MIND Angel’s Envy Bourbon Whiskey, lemon, simple syrup, red 	
wine float, Amarena cherries 16 

LAVENDER DROP Stoli Blueberi Vodka, lavender simple, fresh-squeezed lime  
juice, crème de violette 14

J. GILBERT’S BARREL-AGED MANHATTAN Maker’s Mark Bourbon, 
Italian sweet vermouth, orange bitters, aged in-house 
in oak whiskey barrels, topped with Amarena cherries 16


