
Starters 


Sliced Filet Mignon Flatbread          16 -

Marinated Sliced Filet, Red Onion Confit, Balsamic 
Reduction, Blue Cheese, Arugula Salad, Shaved Fennel


Salt Roasted Beet Carpaccio          14 -

EVOO-Salt, Black Pepper, Walnuts, Blue Cheese Crumble, 
Micro Greens, Balsamic Reduction, Lavash 


Chicken Fried Mushrooms           16 -

Charred Shishito, Romesco, Pickled Green Beans, Porcini 
Rub


Shrimp Cocktail            23 -

Cucumber Gazpacho, Cocktail Sauce, Basil Oil, Rosemary


Firecracker Brussel Sprouts           13 -

Maple Agrodolce, Pickled Red Onion, Goat Cheese

Salads & Soups 


Shaved Brussels Salad          13 -

Bosch Pear, Honey Vinaigrette, Pecorino, Pepitas


Chinois Chicken Salad            16 -

Marinated Chicken, Arugula, Rice Noodles, Cashews, 
Napa Cabbage, Chinese Mustard Vinaigrette, Pickled 
Ginger, Endive, Carrots, Radicchio, Sesame Seed


Wedge Salad                           13 -

Baby Iceberg, Danish Blue Cheese Dressing, Seasoned 
Bacon, Pickled Red Onion, Heirloom Grape Tomato


Roasted Tomato & Red Pepper Soup       7 -

Brioche Crouton, Coconut Milk, Dill 


Sides to Share


Macaroni & Cheese   10 -


Grilled Broccolini & Scallions     8 -


Double Cut Fries      7 -


Honey Roasted Beets & Carrots  7 -


Bone Marrow Mashed Potatoes 13 -


Desserts 


Lava Cake     13-

Chocolate Ganache, Almond Tuille, 
Raspberry Preserves 


New York Cheesecake      10 -

Blueberry Sauce, Chantilly Cream


Bacon Apple Cake   10 -

Apple Bacon Jam, Bourbon Maple, Butter 
Cake


Key Lime Pie      8 -

Graham Cracker Crust, Chantilly Lace


Entrees 


Big Dog Smash Burger      17 -

2, 4oz. Certified Angus Beef Patties, Duke's Special Sauce,  
Aged White Cheddar, Steamed Onions, Double Brioche


Atlantic Halibut        41 -

Pea Puree, Farro, Winter White Bean Succatash, Red Wine 
Reduction


Pork Tomahawk        42 -

Smoked Cheddar Heirloom Grits, Seasoned Nueske Slab, 
Spiced Heirloom Carrot, Apple Mostarda


New York Strip      56 -

12 ounce Prime NY Strip, Shishito Pepper, Shiitake Mushrooms, 
Tomatillo Salsa, Green Onion


Roasted Duck        42 -

Maple Lakes Farm Duck Breast - Blackberry Demi-Glace - 
Sweet Potato Puree - Grilled Broccolini


Bucatini alla Carbonara     23 -

Smoked Slab, Pepper Cream, Crispy Poached Egg, 18 month 

Pecorino, Sourdough Bread Crumbs


Bone-in Ribeye        72 -

22 oz. Prime,  Roasted Garlic, Rosemary,  Buerre Noisette


Filet Mignon       44 -

6 oz. Hand-cut Filet Mignon, Porcini Rub, Oyster Mushrooms, 
Gnocchi, Pepper Cream


Fluke        39 -

Lump Crab, Bread Crumb, Stone Ground Mustard Buerre Blanc, 
Heirloom Tomato Salsa 


Winter Beet Bowl      22 -

Herb Couscous, Beet Hummus, Maple Brussels, Glazed Carrots, 
Crispy Chickpea, Pepita Pesto, Greens


Gulf Maine Scallops     46 -

Super Green Risotto, Beet Gel, Lemon Crumble 
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