
Steak Frites* — 56
8oz Prime Skirt Steak, Beef Fat Fries

16oz Bone-In NY Strip* — 73
DemKota Ranch, SD

16oz Wagyu NY Strip* — 95
Westholme, Australian

8oz Filet Mignon* — 62
Creekstone Farms, KS

20oz Bone-In Ribeye* — 87
Greater Omaha, NE  

16oz Wagyu Ribeye* — 115
Westholme, Australian

10oz Filet Mignon* — 69
Creekstone Farms, KS

4oz A-5 Wagyu* — 105
Miyazaki Prefecture, Japan

32oz Porterhouse* — 125
50-Day Dry Aged, Heritage Farms, IL

32oz Bone-In Tomahawk* — 155
Dodge City, KS

MAINS
Mushroom Risotto,
black oyster mushroom, king trumpet mushroom, fontina fonduta   27

Dayboat Scallops*, 
carrot purée, honey roasted carrots, brown butter vinaigrette, dill   39

Pan Seared Halibut*,
roasted cauliflower, salmoriglio, romesco   44

Blackened Salmon*,
stone ground white grits, charred tomato beurre blanc   42

Organic Roasted Chicken*,
crispy fingerling potatoes, capaonata, chicken jus, fine herbs    38

BLVD Burger*,
house ground brisket blend, aged cheddar, garlic aioli, dill pickles, red onion, 
heirloom tomato, sesame seed bun | add thick-cut bacon (+5)   25

Sakura Pork Chop*,
apple mostarda, fennel   46

Braised Lamb Shank*,
creamy polenta, parmesan, lamb jus   48

STARTERS
6 Oysters*, golden balsamic mignonette, house cocktail sauce   25

Tuna Crudo*, veal aioli, house giardiniera   24

Shrimp Cocktail, house cocktail sauce, horseradish snow   26

Escargot, sherry compound butter, breadcrumbs, PQB sourdough   18

Beets, smoked beet vinaigrette, apple butter crème fraîche, pickled mustard seed   18

King Crab Cake, remoulade, parsley salad, grilled lemon   26

Steak Tartare*, sriracha aioli, fine herbs   22

Roasted Bone Marrow, leek garlic jam, herbs, grilled sourdough  30

*These items are cooked to order and may be served raw or undercooked.Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Please be advised that a 4% restaurant surcharge and 18% gratuity for your service team will automatically be applied to all guest checks for parties of 5 or more.

SOUPS & SALADS

Caesar Salad, baby gem lettuce, tomme cheese, house croutons, caesar dressing | add half lobster (+35)   16

Wedge Salad, maple bacon, pickled shallots, blue cheese, herb ranch dressing   18 

Green Salad, local greens, fine herbs, pickled shallots, radish, lemon vinaigrette  15

French Onion Soup, caramelized onion, veal stock, comté   16

Butcher’s Block

Chef/Owner: Joe Flamm  

LUXE UPGRADES
Au Poivre — 7    |     Béarnaise — 6     |     Bordelaise — 7     |     Chimichurri — 6     |     Blue Cheese — 5

Oscar Style — 26     |     Herb Roasted Garlic Butter Sauce — 5     |     Rossini Style — 35     |     Truffles (3g) — MP

BROCCOLINI — 14
roasted pepper aioli, pine nuts

SAUTÉED SPINACH — 15
garlic, chili flake, lemon, olive oil

BLISTERED ASPARAGUS — 16
nduja butter, crispy garlic, lemon

ROASTED MUSHROOMS — 18
mortar aioli, fine herbs

BEEF FAT FRIES — 14
garlic aioli 

MAC & CHEESE — 16
cavatappi, fontina, gruyere, 
parmigiano reggiano

50/50 MASHED POTATOES — 15
butter, chives

CAVIAR BAKED POTATO — 32
white sturgeon caviar, whipped butter, 
creme fraiche, chives

S TE AKHOUSE

Seafood Tower
lobster, king crab, jumbo shrimp, oysters*        
half tower — 95  |  full tower — 185

Alaskan King Crab
half pound — 60  |  full pound — 120

Caviar Service
Proudly serving Rare Tea Cellar Caviar

Golden Kaluga* — 95
Reserve White Sturgeon*  — 145
Emperors Osetra* — 195

ON THE SIDE

Broiled Lobster
calabrian chile basil butter, grilled lemon — 65

SURF & TURF
Grilled King Crab Leg +52

Butter Poached Lobster Tail +48



Wine By The Glass
CHAMPAGNE & SPARKLING
Pierre Sparr, Cremant d’Alsace, Brut Reserve, NV   17

Raventos, “De Nit”, Reserva Rosado, Conca del Riu Anoia, Spain, 2021   18

Moët & Chandon, Imperial Reserve, Brut, Champagne, France, NV    28

SAUVIGNON BLANC
Elizabeth Spencer, “Special Cuvée”, Sauvignon Blanc,     

North Coast, California, 2021   15

Craggy Range, “Te Muna Road Vineyard”, Sauvignon Blanc,   

Martinborough, New Zealand, 2023   16

CHARDONNAY
Trefethen, Chardonnay, Napa Valley, California, 2021 17

Maison Champy, Bourgogne Blanc, Burgundy, France, 2021   20

OTHER WHITES 
Cantina Bolzano, Pinot Grigio, Alto Adige, Italy, 2022  15

Max Ferdinand Richter, Estate Riesling, Mosel, Germany, 2022   17

ROSÉ
Scribe, ‘Una Lou’, Rosé of Pinot Noir, Carneros, California, 2021  16

AIX, Rosé, Cotes de Provence, France, 2022   16

PINOT NOIR
Benton-Lane, Pinot Noir, Willamette Valley, Oregon, 2022   18

Ghost Block Estate, “Elizabeth Rose”, Pinot Noir, Napa Valley, California, 2021   19

CABERNET SAUVIGNON
Four Vines, “The Kinker”, Cabernet Sauvignon,                                                        

Paso Robles, California, 2021   16

Darms Lane, “Fortune 1621”, Cabernet Sauvignon,     

Napa Valley, California, 2020    20

OTHER REDS
Tolaini, “Al Passo”, Cabernet Blend, Tuscany, Italy, 2020   18

59N, Malbec, Mendoza, Argentina, 2020   16

Numanthia, “Termes”, Tempranillo, Toro, Spain, 2020  18

CORAVIN SELECTIONS (3oz/6oz)
Vincent Girardin, “Vieille Vigne”, Meursault, France, 2017   25/50

Il Poggione, Riserva Brunello Di Montalcino, Tuscany, Italy, 2016 40/80

Sinegal Estate, Cabernet Sauvignon, Napa Valley, California, 2021 15/30

Joseph Phelps, Cabernet Sauvignon, Napa Valley, California, 2021 32/64

Harlan Estate, “The Mascot”, Cabernet Sauvignon,     

Napa Valley, California, 2018   45/90

Cocktails
BLVD ICONS

Old Cuban — 16
Plantation 3 Star Rum, Mint, Lime, Ferrari Brut 

The Orchard Sidecar — 17
Laird’s Bonded Apple Brandy, Lemon, Blis Barrel Aged Maple,  
St. Elizabeth Allspice Dram

Paloma Picante — 17
Milagro Blanco Tequila, Spicy Aperol, Grapefruit Cordial,   
Club Soda

BouLeVaDier — 16
Old Forester Bourbon, Peychaud’s Aperitivo, St. George Nola 
Coffee Liquor, Sweet Vermouth

Old Fashioned — 22
Woodford Reserve Exclusive BLVD  Steakhouse Single Barrel 
Bourbon, Sfumato Amaro, Black Tea Demerara 

  RETRO, REIMAGINED

Grasshopper— 16
Pierre Ferrand 1840 Cognac, Giffard Crème de Cacao, Tempus 
Fugit Crème de Menthe, Cream

1, 2 Punch — 16
Plantation Original Dark Rum, Broker’s Gin, Pomegranate, Baking 

Spices, Lime, Clarified with Milk

Pineapple in Paradise — 16
Bombay Gin, Pineapple, Vanilla, 5 Spice, Angostura Bitters

Chi-Town Vesper — 16
Sobieski Vodka, Botanist Gin, Lillet, Jeppson’s Malort

  SPIRIT-FREE COCKTAILS

Strawberry Spritz — 13
Giffard Aperitif Sirop, Strawberry Black Pepper Syrup, Lemon

Cucumber No-jito — 13
Seedlip Notas De Agave, Grapefruit, Cucumber, Mint, Club Soda

Apex Predator, Saison, Off Color Brewing, Chicago, Illinois   10

Lizard King, Pale Ale, Pipeworks Brewing, Chicago, Illinois    10

Bodem, IPA, Half Acre Brewing, Chicago, Illinois   10

Helles, Lager, Great Central Brewing, Chicago, Illinois   10

Rotating Seasonal, Seasonal Rotation of Local Craft Beer   10

Founders, Breakfast Stout, Grand Rapids, Michigan   10

Eris, “Pedestrian” Dry Cider, Chicago, Illinois   9

Pollyanna, Lite Thinking, Chicago, Illinois  10

Miller Lite, Milwaukee, Wisconsin   6

Coors Banquet, Golden, Colorado   6

Stella Artois, Leuven, Belgium   7

Blue Moon, Golden, Colorado   7

Beverage Director: Ted Rink  

Champagne Room Selections
Komos Carajillo, Komos Tequila Cristilano, Licor 43, Averna, Espresso  35

Blackberry Cognac Smash, Remy Martin 1738 Cognac, Blackberry, Lemon, Mint  28

Barrel-Aged Manhattan, Willet 4 yr Rye, Rittenhouse Rye, Carpano Antica,  

Whiskey Barrel  26

Beer & Cider


