
C H I L L E D  S E A F O O D  B A R

S O U P S  &  S A L A D S

Octopus*
Grilled served with 
Chimichurri Sauce 

35

Caesar
Classic Caesar dressing 
and Chef Chuck’s made 

per order Parmesan 
croutons

16

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illnesses.
Before placing your order, please inform your server if you or any persons in your party have food allergies. Vegetarian, Vegan, & Gluten Free options are available.

Please note that a 3% surcharge will be applied to all credit card transactions. Parties of 6 or more will have an automatic 20% gratuity added.

Escargots*
Sautéed, Garlic Butter, 

White Wine
16

Baked French 
Onion

15

Pastrami Wagyu*
Presented with a Dean Martin  Flare

Served with Cornichons, Whole Grain 
Mustard & House Made Thousand Island  

38

Bacon Wrapped 
Scallops*

Apricot Mustard Glaze 
34

Oysters 
Rockefeller*

Blue Point
25

Blue Point Oysters*
Served on Half Shell

21 

Shrimp Cocktail*
Lanning’s Cocktail Sauce 

27

Caviar* 
Choice of Premium 

Sturgeon or Imperial Osetra.   
Served with Blinis, Red 

Onion, Capers, Egg
Market Price

West Coast Oysters*
Served on Half Shell

28

Jumbo Lump 
Crab Cocktail*

Lanning's Cocktail Sauce 
& English Mustard

28

Beet Carpaccio
Marinated Beets, Feta, 
Pistachios, and Toasted 

Ciabatta
18

Bone Marrow*
Flambe table side 
served with Garlic 

Crostinis
36

STARTERS

Seafood Tower*
Presented with a Dean Martin Flare 

Market Price

Shrimp Cocktail   
Seasonal Crab

Lobster Cocktail 
East Coast Oysters      
West Coast Oysters

SMALL: 2-3 guests
LARGE: 4-6 guests

Add Premium Sturgeon or 
Imperial Osetra Caviar* 

Market Price

Aspen
Tomato, Dates, Feta, 
Almonds, Avocado, 

Cornbread Croutons & 
Champagne Vinaigrette

18

Wedge
Served with Tomato, Egg, 
Red Onion, Blue Cheese, 

Handout Bacon and White 
French dressing

16

Mediterranean
Tomato, Cucumber, Red 

Onion, Red Peppers, 
Feta, Olives, Chickpeas 
& Red Wine Vinaigrette

12

Lobster
Bisque

17

Tuna Crudo*
Ahi Tuna, Cucumbers, 
Pickled Fresno Chilies, 
Citrus Vinaigrette & 

Toasted Garlic Crostinis
25

Sautéed Blue 
Crab Cakes*

26



B U T C H E R ' S  B L O C K 
Lanning's Steak Sauce served on the side. 

Proudly serving Allen Brothers Steaks; To ensure the best quality, we are not responsible for steaks ordered above Medium

Bone In 
Filet*

16oz. 

S T E A K H O U S E  S I D E S
All items are meant to be shareable excluding the Loaded Baked Potato

Please note that a 3% surcharge will be applied to all credit card transactions. Parties of 6 or more will have an automatic 20% gratuity added.

E N H A N C E M E N T S
All items are single servings 

6  

Dry Aged Truffle 
Kansas City Strip*

18oz. Aged 30 days

Deano’s Signature Cuts
Market Price

Fire Bourbon
Ribeye*

26oz. Aged 45 days

Wagyu
Market Price

A5 Japanese Strip*
3oz

Wagyu  Delmonico*
14oz. Australian Westholme Wagyu

F I S H E R M A N ' S  C A T C H

Chilean Sea Bass* 
Dijonaise. 

House seasoned salt 
60

Jumbo Scampi*
Sautéed. Garlic butter, 

white wine
45

Sea Scallops*
Jumbo. Pan seared. 

Louisiana Pepper Butter
65

10
12
14
15

Sautéed Onions  
Sautéed Mushrooms  
Loaded Baked Potato  
Creamed Spinach 
Roasted Baby Carrots

15
16

16

Mashed Potatoes 
Au Gratin Potatoes 
Steamed       Asparagus with Hollandaise
Macaroni & Cheese 
Lobster Mac & Cheese 

Horseradish Cream 
Bearnaise

Whiskey Peppercorn 
Blue Cheese Butter

Vegan Wellington
Mushroom & Lentil Wellington wrapped in Puff 

Pastry. Served with Mushroom Gravy. 
45 

Rack of Lamb*
16oz.
55

Chicken Marsala
Served over 

Mashed Potatoes

50

Petite Filet* 6 oz.

Filet Mignon* 10 oz.

60
70

N.Y. Strip Steak* 12 oz.

Bone In Ribeye* 20 oz.

60
75

F I E L D  &  F A R M

16

2515

Walleye* 
Sautéed.

Served with herb cream
45

Verlasso Salmon*
Grilled. Choice of creamy dill 

or mustard sauce
45

Lobster Tail*
16oz. Drawn butter 

Market Price

Seared Ahi Tuna* 
Sesame Crusted,

Wasabi Aioli, Teriyaki Glaze
55

Wagyu  Filet*
7oz. Australian Westholme Wagyu

Chimichurri Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illnesses.
Before placing your order, please inform your server if you or any persons in your party have food allergies. Vegetarian, Vegan, & Gluten Free options are available.

Please note that a 3% surcharge will be applied to all credit card transactions. Parties of 6 or more will have an automatic 20% gratuity added.

 
6oz. Served with Vegan 

Peppercorn Sauce




