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Bone marrow     32
Orange marmalade, grilled bread with lemon crowns

Shrimp & crab martini     27
Poached shrimp, lump crab meat on top of a baja 
cabbage slaw with charred serrano dressing, fresh 
lime, avocado and a mini tobasco bottle

Crab cakes     32
Old bay aioli, sea weed salad and charred lemons 

Grilled elk skewers     29
3 elk tenderloin skewers with chimichurri and a 
tomato jam

Autumn greens, arugula, frisee      14 
& red oak greens 
Topped with butternut squash relish with a 
pomegranate vinaigrette and toasted pumpkin seeds

Caesar salad     12
Shaved manchego cheese crisp hydroponic 
romaine, house made croutons and caper berries 

SOUP AND SALADS

Lobster arinchinos     32
Hominy and roasted corn fritters with lump lobster 
meat, garlic aioli, pickled red onions and roasted 
red peppers

Sea food of the gods tower     190
Jumbo tiger prawns, fried soft shell crab oysters 
on the half shell, lobster claws comes with lemon 
crown and assorted condiment for the sea food

ADD CLASSIC OSETRA CAVIAR     160

Oysters on the half shell      
HALF     55     |     FULL DOZEN     78

APPETIZERS

Chopped salad     13
Chopped baby iceberg lettuce, house cold smoked 
sharp cheddar, wild boar bacon, heirloom tomatoes 
and pickled red onions

Mescalero chicken tortilla soup     12

Soup du jour     11

scallops & butter poached lobster     68 
Romanesco, lemon beurre blanc, cranberry caviar and 
dehydrated butternut squash

pan seared rock fish     45
Littleneck clams with iberico chorizo,  
potato pearls, roasted corn, tomato jam,  
saffron aioli, crispy leeks and red oil

Cold smoked salmon     45
Sweet potato mash, golden beet curls, 
beurre rouge and garlic flowers

Slow braised bison short rib     50
Pappardelle pasta, wild mushrooms, house made 
ricotta, fried sage and red wine demi

ENTREES
Pan roasted stuffed quail     46
2 quail with a wild rice pilaf stuffing,  
parsnip puree, chardonnay plumped cranberries 
and mirepoix micro greens

Charred kurobuta pork ribeye     56
Navy bean, ham hock rag`u, golden currant coulis and 
tempura fried shishito peppers

Pumpkin seed pesto spaghetti squash     42
Celery root, buttered Romanesco and  
white balsamic reduction

ADD AN AIRLINE CHICKEN BREAST     12
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STEAKS
Hand cut steak selection

wagyu beef Filet     6oz     48     |     8oz     60

prime New York striploin     14oz     65

prime ribeye     16oz     75

Elk tenderloin     7oz     45

prime Porter house     28oz     100

Bison tomahawk     32oz     120

steak picanha pomme frites     9oz     38

Friday Saturday  feature  prime rib     8oz     39     |     12oz     45     |     16oz     50
Slow roasted prime rib served with horse radish cream, au jus and whipped Yukon gold potatoes

SIDES
Asparagus with chipotle hollandaise     10

Sweet potato mash     9

sautéed wild mushrooms     12

Whipped Yukon gold potatoes     9

brocolini & bacon     10

truffle mac & cheese     18

STEAK COMPLIMENTS
3 pan seared scallops     44

7oz lobster tail     58

Black truffle compound butter   8

Wendell's master demi-glace    9

Crispy softshell crab Oscar style     26


