
CHILLED OYSTERS (9)
served naked, shallot mignonette,

cocktail sauce & lemon

SHRIMP COCKTAIL (12)
poached jumbo shrimp,

cocktail sauce
& lemon

AHI TUNA (12)
seared ahi tuna, togarashi,

ginger wasabi aioli
 & pea tendrils

SEAFOOD PLATTER (35)
chilled cooked mussels, oysters,

shrimp, crab salad, mignonette,
cocktail sauce, lemon, tabasco

SEASONAL GREENS (7)
weppler farm greens | marinated fennel | apple vinaigrette

CAESAR SALAD (8)
baby romaine | poached egg | pork belly | baguette |
roasted garlic dressing 

BURRATA SALAD (10)
seasonal greens | burrata cheese | tomato consomme|
cherry tomatoes | basil 

Cow/Beef Picture

consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness

appetizers

FRENCH ONION SOUP (9)
veal stock, caramelized onions, white wine,
sherry, baguette & gruyere cheese

TAMWORTH PROSCIUTTO (7)
prosciutto, grilled bread, olive oil

MARKET CHEESE (7)
chefs selection of imported or domestic cheese, 
preserve, grilled artisan bread

PORT FRIES (7)
double cooked & served with smoked tomato aioli

MUSSELS (12)
fennel, ginger, garlic, coconut curry, cilantro &
grilled bread

CRAB CAKES (10)
blue lump crab, seasonal slaw, lemon aioli,
paprika oil

plates

BURGER (14) 
house blend brisket, short rib & ribeye,
raclette cheese, dijonaise, tomato 
preserve, pork belly & fries

HANGER STEAK (25) 
grilled, hand cut french fries, garlic
herb butter

ARUGULA FETTUCCINE (20) 
cherry tomato, fennel, forest mushrooms,
roasted garlic cream & parmesean 
breadcrumbs

steaks

FILET MIGNON (30)
most tender of steaks, little to no fat, medium
beef flavor, better served medium rare

NY STRIP (30)
flavorful cut with texture, firm to the bite &
great beef flavor, best served medium

PRIME (32) saturday only
king of roasts, a well balanced ratio of fat &
marble, slow roasted for four hours, best
served medium rare

seafood
SCALLOPS (29)
pan seared & served with a lemon caper 
butter sauce

JUMBO PRAWNS (27)
head on & served with romesco sauce, lemon & 
pea tendrils

MARKET FISH (MP)
ask your server for today’s choice

sides
MUSHROOM FRICASSEE (8)

WEPPLER FARMS SEASONAL VEGETABLES (8)

ASPARAGUS (10)

RUSSET POTATO PUREE (8)

FRENCH FRIES (10)

CHIPOTLE MASHED SWEET POTATOES (8)

all served with your choice of bearnaise.
bordelaise sauce & chimichurriSOUP OF THE DAY (7)

chefs daily creation

PORTOBELLO FLATBREAD (14)
marinated portobello, pine nut gremolata,
smoked tomato, balsamic vinegar & extra 
virgin olive oil CHICKEN LEG QUARTER (21) 

marinated roasted organic chicken, ricotta
cheese dumplings, braised greens, 
poultry jus



CHARDONNAY, SIMI (10 | 38)
sonoma, california

WINES BY THE GLASS & BOTTLE

WHITE

RED

SAUVIGNON BLANC, KONO (9 | 34)
malborough, new zealand

RIESLING, DR. LOOSEN (8 | 30)
mosel, germany

PINOT GRIGIO, SIMBOLI (8 | 30)
torento, italy

SAN VINCENZO GARGANEGA, ANSELMI (12 | 46)
veneto, italy

PINOT NOIR, BELLE GLOS “MEIOMI” (11 | 40)
central coast, california

PINOT NOIR, LEFT COAST CELLARS (15 | 58)
willamette valley, oregon

CABERNET SAUVIGNON, CANNONBALL (10 | 38)
healdsburg, california

MERLOT, CLINE (9 | 34)
sonoma, california
MALBEC, ELSA BIANCHI (9 | 34)
mendoza, argentina
ZINFANDEL, PASO CREEK (10 | 38)
paso robles, california

BOLD SIGNATURE BLEND, “CRYPTIC” (10 | 38)
sonoma, california

CHAMPAGNE | SPARKLING & ROSE

ST. JAMES HOTEL, PRIVATE LABEL (7 | 26)
california

IL FOLLO, BRUT ROSE (9 | 35)
veneto, italy

BLU PROSECCO (9)
monteforte d’alpone, italy

CASCINETTA VIETTI MOSCATO D’ASTI (16)
piemonte, italy

ROSE, TWO MOUNTAIN (10 | 36)
yakima valley, washington

ROSE, COTES DU RHONE (12 | 46)
rhone, france

TAP BEER

ODELL FRIEK (10.00 | 10oz)
american sour ale - colorado - 6.5% abv

90 SHILLING ALE (6.00 | 16oz)
scottish ale - colorado - 5.3% abv

BELLS TWO HEARTED (6.00 | 16oz)
american ipa - michigan - 7.0% abv

LEFT HAND MILK STOUT (7.00 | 16oz)
sweet stout (nitro) - colorado - 6.0% abv

ROGUE DEAD GUY ALE (6.50 | 16oz)
german maibock - oregon - 6.5% abv

WYDERS DRY PEAR CIDER (7.00 | 16oz)
vermont - 4% abv

HOEGAARDEN (6.00 | 16oz)
witbier - belgium - 4.9% abv

OSKAR BLUES TENFIDY (8.00 | 10oz)
imperial stout - colorado - 10.5% abv

PROHIBITION COCKTAILS | 9

SCOFFLAW
created at harry’s ny bar in paris after a prize was
offered for the best word to describe how people
felt about the prohibition. it means, “a person who

flouts the law” (or drinks illegally) and is a
compound of words “scoff” and “law.”

templeton rye whiskey, dry vermouth, 
lemon juice & splash of grenadine

BLOOD & SAND
created to honor the 1922 bullfighting movie

‘blood & sand.’ the film starred italian film lengend
rudolph valentino.

dewars scotch, sweet vermouth, 
cherry heering & orange juice

BOULEVARDIER
created for erskine gwynne, editor of ‘the

boulevardier,’ a parisian version of ‘the new
yorker.’gwynne was the premier bartender of

harry‘s ny bar in paris.

maker’s mark bourbon, campari
& sweet vermouth

LUCIEN GAUDIN
named after the 1920, 1924 & 1928 world champion

fencer, hailing from france.

beefeater gin, cointreau, campari &
dry vermouth

MARTINIS

THE FLIRT | (8)
absolut raspberry vodka, sparkling
wine, chambord, pineapple & cranberry

SAINT HENDRICK | (11)
muddled cucumber, hendricks gin
& st. germain liqueur

DIVINE CARAMEL | (8)
godiva caramel liqueur & white chocolate
liqueur, disaronno amaretto, nocello &
cointreau

SIDE CAR | (9)
martell vs cognac, cointreau
& lemon juice

PORT VESPER | (11)
tanqueray gin, stoli vodka & lillet blanc

PAMATINI | (8)
absolut pear vodka, pama pomegranate
liqueur, lemon & lime juices

SPARKLING LIMONE | (10)
absolut citron vodka, housemade
limoncello, lemon juice & sparkling wine

PORT APPLETINI | (8)
absolut vanilla vodka, sour apple pucker,
pepin heights apple cider & beaujolais cider
vinegar

CHARDONNAY, DECOY (12 | 46)
sonoma, california


