
O P E N E R S

SWEET & SPICY JUMBO ROCK SHRIMP................... 14
CUCUMBER PICO on SEAWEED SALAD

JB’S TEMPURA GREEN BEANS..................................9
GRATED WASABI AIOLI

CRISPY PRIME TENDERLOIN................................. 13
HOISIN BBQ GLAZE & MANDARIN MANGO SALAD

VOLCANO’D BIG EYE TUNA TARTARE.................... 14
SMASHED AVOCADO & HOUSE FIRED WHITE CORN CHIPS

LUMP CRAB COCKTAIL......................................... 15
in AVOCADO w/ GRATED HORSERADISH & LIME

FRIED CALAMARI................................................. 12
CHARRED MARINARA & ROASTED GARLIC AIOLI

ALL LUMP CRABCAKE .......................................... 15
TRADITIONAL COCKTAIL & TARTER SAUCES

LOBSTER WRAPS................................................... 16
SWEET CHILE SAUCE & HIBISCUS PONZU

BAKED DUNGENESS CRAB DIP  w/ WOOD OVEN-FIRED CRACKERS  15

S O U P  &  G R E E N S

CRAB & CUCUMBER SOUP.................10
SERVED COOL

ROMAINE................................... 9
A CHOPPED CAESAR w/ LOADS of 
REGGIANO & GARLIC CROUTONS

BURRATA & TOMATO.......................11
PAULA’S BURRATA MOZZARELLA ,  
MARINATED RED & YELLOW TOMATOES  
w/ EVO

BIBB SALAD......................................10
BIBB LETTUCES, MANDARIN ORANGE  
SUPREMES, FETA, CANDIED CASHEWS, 
DICED AVOCADO w/ CITRUS-SHALLOT  
VINAIGRETTE

THE BABY WEDGE..........................11
PT. REYES BLEU DRESSING, CHERRY 
TOMATO, APPLE-SMOKED BACON, 
CRISPY BBQ ONION

BUNGALOW................................. 11
CHOPPED ICEBERG, TOMATO, 
AVOCADO, APPLE-SMOKED BACON, 
CANDIED PECANS, PT. REYES BLEU
w/ MUSTARD VINAIGRETTE

MUSHROOM SALAD.....................12
SEASONAL ASSORTMENT, SHAVED  
REGGIANO, PARMA HAM w/ FRESH LEMON  
& EVO

F E A T U R E S

PRIME TENDERLOIN
9 OZ STRAIGHT UP.................................................... 35
12 OZ CENTER CUT CHATEAU....................................... 43

PRIME BEEF BURGER & TRUFFLE FRIES................. 18
AGED VERMONT CHEDDAR & BACON-ONION JAM ON A 
GRILLED WHOLE WHEAT BUN

CHILI RUBBED KUROBATA PORK CHOP................. 28
CARMELIZED APPLE SAUCE & PT. REYES BLEU SLAW 

THREE PEPPER CRUSTED PRIME RIBEYE................ 33
14 OZ SPIT-FIRED & MARKED w/ HORSERADISH CREAM 

BAY OF FUNDY ATLANTIC SALMON....................... 28
TEMPURA ASPARAGUS SALAD, GINGERED
CITRUS-SOY GLAZE

PRIME STRIP “BRICK”............................................ 39
18 OZ BONE-IN SIRLOIN w/ ROASTED GARLIC BUTTER

DOUBLE CUT COLORADO LAMB RACK................... 44
HORSERADISH CRUST & NICOISE TRUFFLE POTATO SALAD

KUROBATA PORK MILANESE.................................. 28
ARUGULA, TOMATO, CHOPPED MOZZARELLA w/   
WHITE BALSAMIC VINAIGRETTE

LOBSTER A L’ORANGE ........................................  A/Q
3 CITRUS & SOY BUTTER

MIXED GRILL TRIO...........................................  A/Q

PEAK OF SEASON FISH ........................................  A/Q 

ROASTED LOBSTER CORNUCOPIA ..................................  38
CHANTERELLES, FENNEL, SWEET & SOUR TOMATOES,  
CHERRY PEPPERS & GARLIC 

LANA’S GIANT CRACKLIN’ SHRIMP.................................  26 
SEA SALTED FRIES, TARTER & COCKTAIL SAUCES  

DRY JACK CRUSTED LEMON SOLE.......................... 28
LEMON GRASS BEURRE BLANC 

HAWAIIAN BIG EYE TUNA..................................... 32
SLICED RARE w/ CUCUMBER VINAIGRETTE, DUNGENESS CRAB, 
MARINATED TOMATOES, AVOCADO & MANGO

CANDIED PECAN CRUSTED MAHI MAHI................. 27
WHIPPED SWEET POTATOES w/ CREOLE MUSTARD SAUCE 

JUMBO SEA SCALLOPS.......................................... 26
CHANTERELLES, PANCETTA w/ WARM CRACKED PEPPER- 
SHERRY VINAIGRETTE

CENTER CUT HALIBUT.......................................... 29
BABY ARTICHOKE, TOMATO, CAPER & OLIVE RAGOUT

T. BOONE’S PRIME TENDERLOIN & TOMATO.......... 32
PT. REYES BLEU, AGED BALSAMIC w/ EVO 

SPICY CRAB CRUSTED SEA BASS............................ 32
WOOD ROASTED TOMATO SALSA 

SCOTTY G’S PRIME SHORT RIB.............................. 30
BUTTERMILK REGGIANO MASHED w/  
ZINFANDEL-GINGER SAUCE

BISTRO STYLE CHICKEN........................................ 23
FRIED PANCETTA ON LEMON ARUGULA SALAD w/  
SAGE PAN JUS

S I D E S  8

S U M M E R / E A R L Y  F A L L

Eat ing raw or undercooked meat , poul tr y, eggs or seafood poses a heal th r isk to ever yone, but especia l ly to the elder ly, young chi ldren under age 4, pregnant women
and other highly susceptible indiv iduals with compromised immune sys tems . Thorough cook ing of such animal foods reduces the r isk of i l lness .

BUTTERMILK REGGIANO MASHED
SEA SALTED FRIES
WHIPPED SWEET POTATOES
NICOISE TRUFFLE POTATO SALAD

BROWN BUTTER ASPARAGUS
WOOD-ROASTED MUSHROOMS
ROASTED GARLIC SPINACH
HARICOT VERTS w/ PANCETTA

TEMPURA ONION RINGS
STEAMED BROCCOLI FLORETTES

DEEP DISH MAC CASSEROLE  12
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C L A S S I C  C O C K T A I L S

OLD FASHIONED  MAKER’S MARK, BITTERS, ORANGE, CHERRY & 

SIMPLE SYRUP SERVED ON THE ROCKS........................................................................................9

SIDECAR  A MIX OF BRANDY,  COINTREAU & FRESH LIME SERVED 

STRAIGHT UP........................................................................................................................................................9

SAZERAC  JIM BEAM RYE, PERNOD & BITTERS ON THE ROCKS..........................9

PIMM’S CUP  FRESH SQUEEZED LEMONADE & 7-UP SERVED ON THE 

ROCKS W/ CUCUMBER & FRESH MINT......................................................................................... 10

GIN RICKY  PREMIUM GIN, GRAND MARNIER, SQUEEZED LIME JUICE 

SHAKEN & TOPPED W/ CLUB SODA..................................................................................................9

VESPER  BOOTLES GIN, STOLI, LILLET & A DASH OF  

ORANGE BITTERS.............................................................................................................................................9

CAIPIRINHA  LEBLON CACHACA, SIMPLE SYRUP & SQUEEZED  

LIME JUICE............................................................................................................................................................. 10

N E O  C L A S S I C  C O C K T A I L S

HIBISCUS MARTINI  STOLI VANILLA VODKA, MATHILDE  

PEACH LIQUEUR, HIBISCUS SYRUP, CRANBERRY.................................................................11

CRIMSON CRUSH  CHOPIN VODKA, LEMONS, CRANBERRIES,  

CRUSHED ICE & RASPBERRIES, LACED WITH PAMA POMEGRANATE............... 10

HIBISCUS RITA  CIELO REPASADO, GRAND MARNIER,  

COINTREAU, LIME JUICE & HIBISCUS SYRUP............................................................................11

IMPERIAL BERRY  RASPBERRY’S, GRAND MARNIER & CHAMPAGNE 

SERVED ON THE ROCKS............................................................................................................................11

BRAZIL 66  LEBLON CACHACA, SQUEEZED ORANGE JUICE &  

LIME WEDGES.................................................................................................................................................... 10

CUCUMBER MARTINI  VODKA, FRESH LIME JUICE, SIMPLE SUGAR, 

PEELED CUCUMBER & MINT LEAVES.............................................................................................. 10

SUMMER CRUSH  WATERMELON CHUNKS, GRAND MARNIER,  

SIMPLE SUGAR, MINCED GINGER & SPARKLING CHAMPAGNE...............................11

B O U R B O N ,  S C O T C H ,  B L E N D S

WOODFORD RESERVE VERSAILLES, KENTUCKY.......................................................9

KNOB CREEK CLERMONT, KENTUCKY.............................................................................. 10

BASIL HAYDEN’S CLERMONT, KENTUCKY................................................................... 10	

BLANTON’S FRANKFORT, KENTUCKY...................................................................................13

BOOKER’S CLERMONT, KENTUCKY..........................................................................................12

DALWHINNIE 15YR HIGHLAND............................................................................................13

ABERLOUR 10YR SPEYSIDE.......................................................................................................... 10

BALVENIE 12YR DOUBLEWOOD...........................................................................................13

GLENLIVET BANFFSHIRE, SCOTLAND................................................................................. 10

GLENMORANGIE 18YR HIGHLAND.................................................................................15

OBAN 14YR WEST HIGHLAND.....................................................................................................13

LAGAVULIN 16YR ISLAY.................................................................................................................14

MACALLAN 12YR HIGHLAND..................................................................................................13	

MACALLAN 18YR HIGHLAND.................................................................................................32

MACALLAN 30YR HIGHL ............................................................................................................68

SCAPA ORKNEY........................................................................................................................................... 10

C O G N A C ,  A R M A G N A C ,  C A L V A D O S

COURVOISIER VS..................................................................................................................................11

REMY MARTIN VSOP......................................................................................................................12

COURVOISIER VSOP.........................................................................................................................14

HENNESSY PARADIS......................................................................................................................50

HENNESSY RICHARD..................................................................................................................179

LARRESSINGLE VSOP....................................................................................................................12

ARMAGNAC de MONTAL XO................................................................................................18

DARON FINE.............................................................................................................................................. 10

MARTELL CORDON BLEU......................................................................................................25

REMY MARTIN XIII........................................................................................................................179

S P E C I A L T Y  B E E R S

FULL SAIL, PALE ALE  HOOD RIVER , OREGON.................................... 6

PYRAMID, HEFE WEIZEN  SEATTLE, WASHINGTON........................... 6

TRUMER PILSNER, SALZURB & BERKELEY.................................................... 7

KALIBER,  RUNCORN, UK...................................................................................... 6

PERONI, NASTRO AZZURRO  BIRRA, ITALY................................................... 7

PILSNER UQUELL  PLZEN, CZECH........................................................................... 7

CHIMAY “BLUE CAP” CHIMAY, BELGIUM.......................................................... 12

TITAN IPA,  DENVER , COLORADO................................................................... 6

PAULANER, HEFE WEIZEN  MUNICH, GERMANY...................................... 7

D E S S E R T S

CLASSIC CHOCOLATE CAKE................................................................................................8

DEVILS FOOD, TRUFFLE GANACHE & COCOA FROSTING

W/ MORELLO CHERRY DRIZZLE 

CHEESECAKE...............................................................................................................................................8

RASPBERRIES & WHITE CHOCOLATE IN A GINGER SNAP CRUST

ICEBOX PIE.....................................................................................................................................................8

CRUSHED BUTTERFINGER, VANILLA ICE CREAM, OREO COOKIE CRUST, 

CHOCOLATE

CARAMEL CRÈME BRULEE.....................................................................................................7

W/ BRAMBLE BERRIES

BUTTERSCOTCH BANANA SPLIT....................................................................................7

BUTTERSCOTCH & TRIPLE CHOCOLATE ICE CREAMS, CARAMEL 

AND CHOCOLATE W/ CANDIED CASHEWS

SOUR CREAM APPLE PIE............................................................................................................9

W/ A WALNUT CRUMBLE TOPPING

& LAVENDER VANILLA BEAN ICE CREAM
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