
S T A R T E R S  

½  D O Z E N  ½  S H E L L     1 8 .  
daily oysters, house mignonette & cocktail sauce 

C R A B  C A K E S     1 5 .  
dungeness crab, frisee, arugula, romesco sauce 

C H I L L E D  P R A W N S    1 6 .  
gulf prawns, spicy bloody mary cocktail sauce, micro-cilantro 

S W E E T  &  S P I C Y  W I N G S     1 2 .  
sweet chili sauce, scallions, sesame seeds, celery  

P O L E N T A  P O U T I N E     1 5 .  
polenta fries, house beef ragu, fontina cheese, 1800 degrees 

3 6  H O U R  N I M A N  P O R K  B E L L Y     1 4 .  
corn pudding, asparagus, roasted shallots, red wine reduction 

B E E F  S P R I N G  R O L L S     1 2 .  
wild mushrooms, cabbage, carrot, celery, cilantro,                  
ginger plum sauce  

E S C A R G O T     1 7 .   
fresh herbs, garlic, grilled crostini  

S T E A K  T A R T A R E     1 5 .  
parsley, capers, cornichons, dijon, red onion, lemon zest, quail egg 

S O U P  

O N I O N  S O U P     1 0 .  

crouton, fontina, parmesano reggiano 

S E A S O N A L  S O U P     M / P  

chef’s inspiration 

 

 

S A L A D S  

I C E B E R G  W E D G E     1 0 .  
house bacon, cherry tomatoes, pickled shallots, blue cheese 

B E E T S  S A L A D     1 0 .  
roasted beets, greens, crispy goat cheese, garlic sherry vinaigrette 

R O M A I N E  H E A R T S     1 0 .  
house caesar, 24 month parmesano reggiano, crouton  

S P R I N G  S A L A D     1 2 .  
red wine poached d’anjou pears, arugula, frisee, candied walnuts, 
goat cheese mousse  

P A N Z A N E L L A  S A L A D     1 0 .  
beef steak tomatoes, grilled garlic rubbed ciabatta, bell pepper, 
wild arugula, micro basil, champagne vinaigrette 

E N T R E E S  

L A M B  C H O P S     3 5 .  
fresh herb and garlic marinade, farro with olives, capers, almonds 

R O A S T E D  P O R K  C H O P     2 9 .  
marinated niman ranch chop, celery root puree, grilled asparagus, 
rosemary jus 

R O A S T E D  M A R Y ’ S  C H I C K E N     2 7 .  
herb & white wine marinated, corn & fava bean succotash, natural 
chicken jus 

D A I L Y  C A T C H     M / P  
chef’s preparation of a fresh and seasonal fish  

E N G L I S H  P E A  R I S O T T O      2 3 .   
24 month parmesano reggiano, crispy carrots, minted goat cheese 
mousse    (vegetarian) 

 

R E N O W N E D  A G E D  S T E A K S  
We Proudly Source our Beef from Mid-West Stockyards in 

Omaha, NE & Local Ranches in CA…                                       

All Steaks Served with Twice Baked Potato & Vegetables 

P O R T E R H O U S E     8 0 / 5 3 .  

30 OZ (for 2) – dry aged signature cut, bordelaise sauce 

20 OZ (t-bone for 1) – dry aged signature cut, bordelaise sauce 

T H I R D  A V E  C L U B  S T E A K     3 9 .  

14 OZ – dry aged bone-in new york, brandy peppercorn sauce 

C O W B O Y     4 6 .  

18 OZ – dry aged bone-in ribeye, roasted cipollini demi glace  

P R I M E  R I B     3 6 .  

12 OZ – slow roasted, au jus, sea salt ( L I M I T E D )  

F I L E T  M I G N O N     3 9 .  

8 OZ – bordelaise sauce 

T A G L I A T E L L E     2 3 .  
house saffron pasta, dry aged beef ragu, parmesan reggiano 

S I D E S  
G R I L L E D  A S P A R A G U S     8 .  
W I L D  M U S H R O O M S     9 .  
T R U F F L E D  M A C  &  C H E E S E     8 .  
G R E E N  B E A N  A M A N D I N E     8 .  
B R U S S E L S  S P R O U T S  &  B A C O N     8 .  

*Split/Share Plate for ALL Entrees & Steaks    9. 

E S T .  2 0 0 7  


