Cold Appetizers

	Oysters Of The Day . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Little Neck Clams . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

	Scottish Smoked Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Jumbo Lump Crab Cocktail . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	‘Colossal’ Shrimp Cocktail . . . . . . . . . . . . . . . . . . . . . . . . . . . .   

	Prime Steak Tartare Traditional Accompaniments. . . .. . . . . . . . . .. . . . . . . . .

	Osetra Caviar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 


Hot Appetizers

	Grilled Portobello Mushrooms Truffled Asparagus. . . . . . . . . . . . . . . . 

	Pan Roasted Quail Chinese Five Spice & Spaghetti Squash. . . . . . . . . . . . . . . . . . . 

	Oysters Rockefeller . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Steamed Wild Mussels Fra Diavolo Sauce & Garlic Croutons   . . . . . . . . . . . . . . . 

	Crisp Fried Calamari Warm Marinara And Lemon Aioli   . . . . . . . . . . . . . . . . . . 

	Parmesan garlic Bread Gorgonzola Fondue  . . . . . . . . . . . . . . . . . . . . . . . 

	Jumbo Lump Crab Cakes Grainy Mustard Sauce  . . . . . . . . . . . . . . . . . . . . . 

	Hudson Valley Foie Gras Caramelized Peaches & Aged Balsamic Vinegar   . . . . . . . 

	Soup Of The Day . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 


Salads

	Field Greens Raspberry Vinaigrette Or Maytag Blue Cheese Dressing   . . . . . . . . . . . . . . . 

	Fresh Mozzarella Beefsteak Tomatoes And Basil  . . . . . . . . . . . . . . . . . . . . . . 

	“2000 Award Winning” Caesar Salad Anchovy Croutons   . . . . . . . . . . 

	Beefsteak Tomato & Bermuda Onions Gorgonzola Dressing  . . . . . . . . . 

	Joe’s Ultimate Salad Romaine Lettuce, Tomatoes & Aged Red Wine Vinaigrette   . . . . . . . . . .

	Iceberg Salad Maytag Blue Cheese, Applewood Smoked Bacon &  Tomatoes  . . . . . . . . . . . 

	Nick & Sam’s Chopped Maine Lobster, Iceberg, Romaine, Hearts of Palm, Buttermilk Ranch  . . . . . . . 


Steaks & Chops

All Steaks & Chops Are Accompanied With Nick & Sam's House Steak Sauce
	Filet Mignon 10 oz  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Prime Aged Rib Eye 16 oz  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Prime Aged Cowboy 22 oz  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Prime Aged New York Sirloin 16 oz  . . . . . . . . . . . . . . . . . . . . . . . 

	‘Bone In’ Prime Aged Sirloin 22 oz . . . . . . . . . . . . . . . . . . . . . . . . 

	Prime Aged Porterhouse 26/48 oz  . . . . . . . . . . . . . . . . . . . . . . . . . 

	Sam’s Whole Roasted Chicken  . . . . . . . . . . . . . . . . . . . . . . . . . 

	Maple Thyme Glazed ‘Berkshire’ Pork Chops  . . . . . . . . . . . . . 

	Colorado Lamb Chops  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

	Surf 'N' Turf  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 


Nick & Sam’s Classics
	Prime ‘Bone-In’ 16 oz Filet  . . . . . . . . . . . . . . . . . . 

	Dry-Aged ‘Long Bone’ Cowboy Black Truffle Butter  . . . 

	Maine Lobster Mac’N’Cheese  . . . . . . . . . . . . . . ..


	Steak Ordering Guide
	 RARE Cool Red Center    MEDIUM RARE Warm Red Center

	
	 MEDIUM Hot Red Center   MEDIUM WELL Disappearing Traces of Pink

	
	 WELL DONE Cooked Throughout, No Pink


Fish

	Lobster Tail Drawn Butter And Lemon, 14oz/32oz   . . . . . . . . . . . . . . . . . . . . . . . . 

	‘Fried Lobster’ Asian BBQ, Cocktail & Mango Sauces  . . . . . . . . . . . . . . . . . . . . . . 

	Lemon Sole  Potato Crusted, Tomato Inlay & Pistou   . . . . . . . . . . . . . . . . . . . . . . . . ..

	Ahi Tuna Filet Thai Chili & Summer Citrus Salad   . . . . . . . . . . . . . . . . . . . . . . . .

	Diver Scallops  Sweet Roasted Coconut & Mango Sauce  . . . . . . . . . . . . . . . . . . . . . . 

	Atlantic Salmon Roman Artichokes, Lemon & Capers  . . . . . . . . . . . . . . . . . . . .

	Red Snapper Grilled Vegetables, Aged balsamic & Roasted Garlic Vinaigrette  . . . . . . . . . . . . . . 

	Fish of the Day  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 


Sides

	‘Damn Good’ Fries . . . . . . . . 
	
	Spaghetti Squash . . . . . . . . . 
	
	Asparagus Steamed or Grilled . . . . 

	Garlic Mashed Potatoes  . . .
	
	Crispy ‘Ranch’ Onion Rings .
	
	Sautéed Forest Mushrooms . . .

	‘Colossal’ Baked Potato  . ..
	
	Creamed Corn  . . . . . . . . . . . 
	
	‘Alfredo’ Creamed Spinach ..

	 Blue Cheese Steak Fries . . . . 
	
	Broccoli Steamed or Sautéed . . . . 
	
	Sautéed Spinach  . . . . . . . . . . 

	Sweet Potato Fries  . . . . . . . 
	
	Sautéed Broccolini  . . . . . . . 
	
	Grilled Vegetables . . . . . . . 

	Potatoes Au Gratin  . . . . . . . 
	
	Truffled Potato Croquettes .. 
	
	Orzo Primavera . . . . . . . . . . 


	Executive  Chef Samir Dhurandhar

	Private Dining Rooms Available 20-100 people
	18% gratuity will be added to parties of 8 or more

	Open Sunday for Dinner
	
	Gift Certificates Available


