
A P P E T I Z E R S

SA L A D

S U P E R  L U M P
C R A B  C A K E S
Watercress, Apples, Jicama-Onion-
Bell, Pepper Slaw

2 7

B E E F  C A R P A C C I O
Red Onion, Capers, Boiled Egg,
Shaved Parmesan, Lemon Oil
Vinaigrette, Arugula, Grilled Crostini 

24

Blistered Cherry Tomatoes, Fried 
Jalapeños, Tomato Aioli

20C R I S P Y  C A L A M A R I

House-made Cocktail Sauce
2 2S H R I M P  C O C K T A I L

BU R R A T A
Roasted Yellow Beets, Radish 
Watercress Salad, Roasted
Pistachio, Honey Glaze,
Grilled Crostini

2 1

P O P C O R N  S H R I M P
Cabbage Slaw, Sesame &
Sriracha Aioli

1 9

F R E S H  O Y S T E R S
Cucumber Mignonette

2 2

B E E T  S A L A D  
Arugula, Pomegranate Seeds,Watercress, Goat Cheese, Lemon Dressing

1 6

Egg, Capers, Onions, Chives, Housemade Chips, Crème Fraîche
MP

Crab Stu�ed Jumbo Shrimp,
Swiss Chard & Brussels Sprouts,
Smoked Tomato Beurre Blanc 

2 2J U M B O  S H R I M P

C A V I A R  S E R V I C E

1lb Lobster Tail, 4pc Snow Crab Claws, 6pc Oysters, 4 Jumbo Shrimp
1 8 5S E A F O O D  P L A T T E R

F R O M  T H E  S E A

P L AT ES

M A I N E  L O B S T E R  T A I L
14-16 0z., Baby Carrots, Green Beans, Fingerling
Potatoes, Asparagus

9 5

Smoked Tomato Purèe, Rainbow Swiss Chard, Tri-Color 
Baby Carrots, Snap Peas, Crispy Enoki Mushrooms

4 8C H I L E A N  S E A  B A S S

C R A B  S T U F F E D  S A L M O N
Crabmeat, Grilled Asparagus, Lemon Beurre Blanc 

3 8

O T T O ’ S  R O A S T E D  C H I C K E N
Oven Roasted Leg & Thigh, Roasted Sweet Potato & 
Asparagus & Maple Compound Butter

32

C H I C K E N  V A L D O S T A N A
Prosciuto, Fontina Cheese, Lemon Butter Sauce

38

P R I M E 2 9  B U R G E R
House-made Cheese Sauce, Sautéed Onions, Bacon, 

2 9

Romaine, Tomato, Tru�e Aioli

C H I C K E N  M O R E N G O
Tomato Fillet, Caramalized Onions, Wild Mushrooms,
Mashed Potatoes, Fresh Herbs

 

3 4

PA S TA

Blackened Chicken, Mushroom, Spinach, Vodka Cream 
Sauce, Tomatoes

C A J U N  C H I C K E N  P A S T A 3 3

Sherry Cream Sauce
L O B S T E R  R A V I O L I 3 8

T O R T E L L I N I  E M I L I A N A
Cheese Stu�ed Tortellini, Ham, Peas, Parmesan Cream Sauce 

3 5

Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may
increase your risk of foodborne illness. Please inform your server if a person in your party has a food
allergy or special dietary needs (e.g., gluten intolerance). No separate checks for parties of six (6), or
more. 20% gratuity will be applied. Max two gift cards used per table. $50 corkage fee.

C O M P O U N D  B U T T E R . . . . . . . . . . . .5

O S C A R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 1 8

ENHANCEMENTS: 

B O N E  M A R R O W  B U T T E R . . . . . . 8

Z I P  S A U C E . . . . . . . . . . . . . . . . . . . . . . . . . 3

S I D ES

P R I M E  S E L E C T I O N S

8  O Z  F I L E T  M I G N O N 5 4

1 2  O Z  F I L E T  M I G N O N 6 9

1 4  O Z  N E W  Y O R K  S T R I P 5 7

1 6  O Z  R I B E Y E 6 4

2 4  O Z  W A G Y U  T O M A H A W K 1 4 5

H A L A L  A V A I L A B L E  U P O N  R E Q U E S T

A L L  S T E A K  S E L E C T I O N S  A R E  U S D A  C E R T I F I E D  P R I M E  C U T S

8oz Filet Mignon & 14 -16oz Lobster Tail 145S U R F  &  T U R F  |

G R I L L E D  A S P A R A G U S | Parmesan Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5

W I L D  M U S H R O O M | Rosemary, Shallots, Garlic Butter . . . . . . . . . . . . . . . . . . . . . . 1 5

T R U F F L E  F R I E S | 1 4

Hot HoneyB R U S S E L S  S P R O U T S  |  1 4

M A C  &  C H E E S E  | Prime -Style | Lobster oz +$ 1 5

OM A S H E D  P O T A T E S | Roasted Garlic 1 3

T R U F F L E  C R E A M E D  C O R N | 1 6
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C R A B  L O U I E 4 9

A H I  T U N A  T A R T A R E
Ahi Tuna, Guacamole

2 2

Romaine, Chickpeas, Feta Cheese, 
Kalamata Olives, Peppadew, Faro, 
Red Onion, Tomato, Cucumber,
Crispy Pita, Lemon Vinaigrette

1 4

Fried Onion, Grape Tomato, Egg,
Crispy Bacon, Creamy Garlic Dressing 

1 5W E D G E  S A L A DP R I M E  C A E S A R
Tomato, Pan-Fried Croutons, 
Parmesan & Garlic Dressing

1 5

W A T E R M E L O N  S A L A D 1 6M E D I T E R R A N E A N  C H O P
Watermelon, Jicama, Mint, Feta
Cheese, Balsamic, Mango-Ginger
Vinaigrette 

Crab & Lobster Meat, Avocado,
Watercress, Celery, Grape Tomato,
Sriracha Honey Aioli


