
Black           old

AMUR KALUGA
Large Glossy Pearls, Rich Buttery
Character, Delicate Salinity   115

Chives, Blinis, Egg Yolk, Whites, Shallots, Creme
Fraiche

S tarters

OYSTERS
Seasonal Mignonette, Citrus   26/48

BONE MARROW 
Bourbon Beef Jam, Citrus Salad 28

STEAK TARTARE

Smoked Eggplant Puree, Pickled Red Onion, Feta
Cheese, Micro Salad, Confit Tomatoes    30

Salads
STEAKHOUSE CAESAR
Grilled Little Gems, Bold House Caesar,
Parmigiano-Reggiano, Toasted Breadcrumbs   18

Steaks and         hops
RIBEYE RESERVE

Tomahawk , Reserve Branded  

Choice of Roasted Red Pepper Sauerkraut
Chimi or Preserved Black Truffle Butter 

ANGUS PRIME NEW YORK STRIP 
“ON WECK”
14oz  Diamond-Cut, Yeasted Butter, Horseradish
Foam, Kimmelweck Au Jus   65

TUNA TARTARE
Fresh Tuna, Peruvian Golden Chili Sauce, Maize Grains,
Avocado, Bergamot Oil    25

MARINATED BEETS

RACK OF LAMB 
Pistachio & Cranberry Crust, Bordelaise   95

PREMIUM RESERVE 14OZ PORK RIB
CHOP
Brown Butter, Whole Grain Mustard Jus   
Chef Recommended Medium    32

CHEF DARIAN’S STEAK AU POIVRE
8oz Prime Angus Tenderloin, Wild Peppercorn
Encrusted, Next Level Brandy Cream Sauce    70

STEAK FRITES 
12oz Teres Major, Cafe De Paris Butter, 
Truffle Steakhouse Fries   38

Roasted Red And Golden Beets, Orange Segments,
Shallot Vinaigrette, Whipped Goat Cheese, Toasted
Pistachios, Fresh Herbs   18G

C

45-Day Dry-Aged   

HOUSE BREAD
Parker House Rolls, Honey Butter   10

40oz Prime Angus, Bone-In   155

24oz Prime Angus, Bone-In   130

FRENCH ONION SOUP
Brioche Croutons, Gruyere   12

Classic Ribeye
18oz Prime Angus   80

CRISPY GOAT CHEESE
Arugula, Vinaigrette, Shaved Apples, Candied
Walnuts, Pickled Red Onion, Fig Glaze   20

GRILLED OCTOPUS

Prime Tenderloin, Black Garlic, Capers, Cured Egg
Yolk, Brioche   23

WEDGE SALAD
Iceberg, Tomato, Smoked Bacon, Red Onion, Bleu
Cheese, Balsamic, Olive Oil 19

LOBSTER SKEWERS

Cold Water Tails, Grilled, Bernaise 27



STEAKHOUSE CHICKEN SUPREME

Half Chicken, Classic French Supreme Sauce,
Chives   32

RIGATONI ALLA VODKA 

Tomato Cream, Stracciatella, Vodka,
Parmigiano-Reggiano, Fresh Basil   30

CRISP-SKINNED SALMON
Orange Segments, Kalamata Olives, Fennel,
Citrus Dressing, Herb Oil   38

SEARED SCALLOPS
Sweet Corn Succotash with Bacon, Leeks,
Tomato, Scallion Oil  65

SIGNATURE WAGYU BURGER

Wagyu Blend, Aged Cheddar, Onion Jam,
Lettuce, Tomato, Reserve Sauce, Brioche Bun
28

POMMES PURÉE

TRUFFLE STEAKHOUSE FRIES

BRULEE CORN SOUFFLE

LOBSTER MAC & CHEESE

M ains

Seasoned Cream, Butter   12

House-cut, Black Truffle Oil, 
Parmesan, Chives  12

Caramelized Sweet Corn   15

Lobster, Bechamel, Parmesan   25

S ides

ARANCINI CROQUETTES
Shaved Parm, House-made Red Sauce   22

CARROTS
 Roasted, Caramelized Yogurt, Chili Crunch   12

BRUSSELS SPROUTS
Fried, Miso Brown Butter, Calabrian Glaze   12

CRISPY-SKIN DUCK

Port Cherry Gastrique   55

Your paragraph text

A ccompainimentsEnhancements
Bernaise 6

Au Poivre 6

Bordelaise 6

Bleu Cheese Crust 10

Seared Scallops 10/Piece

Grilled Shrimp  20/4

Lobster Tail 45

Oscar  25

Roasted Bone Marrow 18 

MUSHROOMS
Wine, Herbs 12

A 20% GRATUITY WILL BE ADDED TO PARTIES 5 OR MORE

Executive Chef  - Gregory Kapsiak                    Pastry Chef  - Keyin Fulford
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