
SALAD - SOUP

PASTA

STEAKS

APPETIZERS - SMALL PLATES RAW BAR
Focaccia  whipped butter, olive oil, maldon 12

Burrata  gooseberries, citrus, basil salsa verde,
walnuts, calabrian honey, focaccia, parsley 16

Korean Fried Chicken Wings  choice of: KFC, basil
dry rub, or sticky thai caramel (sesame, cilantro) 17

Braised Beef Nachos  queso, mozzarella, jalapeño,
pickled onion, guacamole, sour cream, lettuce 20

Lump Crab Cake  remoulade, field herbs 25

Chicken Satay  dry rub, slaw, green curry, cilantro 16

Shrimp Taco blackened shrimp, slaw, thai pico, flour
tortilla 19

Roasted Carrots  sesame oat crumble,
coconut carrot purée, shallot, harissa 14

Corn Hushpuppies  corn puree, corn
succotash, cilantro, chili crisp 16

Crispy Tiger Shrimp  furikake, tartar sauce,
togarashi, lime 21

Beef Tallow Truffle Fries  béarnaise,
mimolette cheese, gremolata 12

Crispy Cauliflower  thai caramel, marcona
almonds, fresno, mint, cilantro 16

Sticky Pork Belly  thai caramel, fried garlic,
fried shallots, cilantro 17

Dressed Oyster*  horseradish sauce, cucumber
melon mignonette, mint 25

Grilled Oyster*  calabrian honey butter,
breadcrumbs 25

Tuna Tartare*  sesame dressing, cucumber,
avocado, wonton crisps 22

Seared Tuna Tataki*  rare, ponzu, gooseberry,
fresno, cilantro, yuzu 22

Beef Tartare*  harissa, dijon, egg, shallot,
cornichon, toast, parmesan reggiano 20

Crispy Rice Salmon*  crispy rice, spicy mayo,
salmon roe, sweet soy, avocado, cilantro 18

Asparagus & Arugula  mimolette cheese, apple, fennel, maple ricotta, pistachio, white balsamic vinaigrette 16

Wedge  iceberg, tomato, dolce blue cheese, bacon, pickled onions, egg, marcona almonds 10/16

La Scala Chopped  romaine & iceberg, mozzarella, chicken, soppressata, fried chickpea, red onion, crispy prosciutto,
banyuls vinaigrette 18

Caesar  romaine, caesar dressing, croutons, brown butter breadcrumb, parmesan reggiano, fine herb 10/16

Japanese Steakhouse*  miso viniagrette, tomato, piquillo peppers, shallots, citrus, arugula, romaine, crispy wonton 16

Strawberry Pistachio pistachios, cucumber, fennel, pea shoots, sorrel, white balsamic viniagrette, aquachile, mint 17

Mussels  fregola sarda, shallots, garlic, white wine, green curry, grilled bread 20

Shrimp Scampi Tagliatelle  calabrian honey butter, tomato, wine, basil, shallot, lemon 27

Pesto Chicken Busiate  stracciatella, roasted tomato, crispy jamón serrano, basil pesto cream, breadcrumbs 26

Lobster Agnolotti  ricotta, herb filling, corn, lobster veloute, breadcrumbs 34

Wagyu Ribeye*
watercress, ponzu, fried shallot 16oz. 79
Wagyu Coulotte*
watercress, ponzu, fried shallot 8oz. 44
Wagyu Delmonico*
watercress, ponzu, fried shallot 24oz. 129

Prime Filet Mignon*  10oz. 63

Prime Bone-In New York*  16oz. 59

Prime Denver*  10oz. 44

Prime Top Sirloin*  8oz. 34

Au Poivre 

Béarnaise

Chimichurri 

Blu Butter 

Miso Coffee Butter

Garlic Herb Butter

Mushroom & Onion 4 

Lobster Tail 8oz. 30 

Crab Cake Oscar 16

Aligot Potatoes  11

Grilled Asparagus  14

PLATES HANDHELDS 
Half Chicken corn puree, corn succotash, serrano jamon, herbs, calabrian butter 27

Double Bone Pork Chop* agrodolce pepperonata, romesco, basil salsa verde, watercress,
marona almonds 36

Pistachio Crusted Salmon* lemon orzo, arugula, honey mustard, roasted tomato 32

Twin Lobster Tails*  chimichurri butter, aligot potatoes, field green salad  54

Pan Seared Halibut  lemon basil pea puree, peas, serrano jamon, pea tendril, gnocchi  40

Ribeye French Dip*  demi baguette, medium rare,
french onions, gruyère, horseradish cream, au jus 24
The Char Burger* brioche bun, 2 wagyu patties,
white american, truffle mornay, bacon jam, pickles 19

Lobster Roll brioche roll, remoulade, lemon, butter
poached lobster 27

Crispy Chicken thai coconut marinated chicken thigh,
slaw, pickles, and spicy mayo 18

Seared Sea Scallops* strawberry cucumber aquachile, fregola sarda, basil, chili crisp 36

Long Bone Short Rib korean bbq, fried rice, cilantro 40

Miso Chilean Sea Bass green curry, persian cucumber, watercress 44

*When consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Tallow Confit Potatoes 11

Corn Succotash  11

Sauces Butters Enhancements4 3 Sides

PRIME CERTIFIED WAGYU

Filet Mignon*  romesco, tallow confit potatoes,
asparagus 6oz. 43
Grass-Fed Ribeye* romesco, tallow confit
potatoes, asparagus 16oz. 53
Hanger Steak Frites*  beef tallow truffle fries,
chimichurri 8oz. 41

CHOICE PREMIUM ANGUS

DINNER MENU We believe in the power of food to tell a story, and ours begins right
here with the deep, robust flavor of local Minnesota Midwest beef,
raised with integrity, and a conscious choice of sustainable seafood.

ADD PROTEIN:
chicken 7
salmon* 13
steak* 16
shrimp (3) 14

Lobster Bisque
gochugaru, chives,
butter poached
lobster 9/14

Rotating Soup
seasonal 6/9

Served with our signature beef tallow fries
Rotating soup or truffle fries +2  |  Half wedge, baby greens, or caesar +4
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