STARTERS BANGROET ENTREES

BUTTERNUT SQUASH + APPLE BISQUE 512014
FRIED SAGE + NUTMEG ) GIANNONE FARM BRICK CHICKEN

27
.............................................................................................................. : , MASHED POTATOES + DELICATA SQUASH
CRISPY POLENTA FRIES 12
TRUFFLE AIOLI + PARMESAN SKIRT STEAK* WITH CHARRED AVOCADO
. 2
.............................................................................................................. GLUTEN-FREE MENU SOET GRITS + CHIPOTLE BUTTER 9
AMERICAN PROSCIUTTO + FIG PRESERVE 15
BABY ARUGULA CHARCOALED SALMON*
.............................................................................................................. ST[AKS CREAMED POTATOES + SNAP PEAS + 29
HAND CUT PRIME STEAK TARTARE* 19 R D B N A G R T s
PICKLED SHALLOTS + VIOLET MUSTARD 40
.............................................................................................................. BLACK ANGUS FILET MIGNON* | 80Z or 120Z INDIV/
49 TABLE
ICED + RAW = e e
.............................................................................................................. BLACK ANGUS BONE-IN FILET* | 16012 59 SAUTEED LOCAL MUSHROOMS 9/13
LOCAL OYSTERS* 18 e s GREEN GARLIC BUTTER
SALSA VERDE + MIGNONETTE B8 s
.............................................................................................................. PRIME NEW YORK SIRLOIN* | 1601Z 438 YUKON GOLD MASHED POTATO 6/9
ICED TIGER SHRIMP COCKTAIL 18 s SWEET BUTTER
RED + GREEN COCKTAIL SAUCE B s
.............................................................................................................. 28 DAY AGED PRIME RIB EYE* | 160Z 49 ROASTED FINGERLING POTATOES 11
ICED LOBSTER TAILS MEKT  reeesssssmsssme GARLIC CONFIT + SEA SALT
COCKTAIL SAUCE + LEMON MR s
.............................................................................................................. PRIME T-BONE STEAK* | 2401 53 BAG OF FRENCH FRIES 3
SEAFOOD TOWER* :;gi ................................................................................................................. ROSEMARY + HOUSE KETCHUP
LOBSTER + LOCAL OYSTERS + SHRIMP COCKTAIL ¢ /a5 PRIME STEAK AU POIVRE* G

RED WINE + BONE MARROW

SAI-ADS BUTCHER CUT SALT + PEPPER PRIME

-------------------------------------------------------------------------------------------------------------- TOMAHAWK RIBSTEAK* FOR2 | 4202
BABY ROMAINE CAESAR SALAD™ i s a s e e s s s s s e e e E e e e s s R s s R e a e s e s s s s s s s e nnnnannn

ANCHOVIES + TREVISO

L SAUCES + SALTS ADD-ONS

BABY TOMATOES + AGED BALSAMIC 10 .
.............................................................................................................. BEARNAISE® LOBSTER TAIL | MKT
MAPLEBROOK BURRATA + PEARS 13 HOT ROQUEFORT BUTTER GIANT PRAWNS | 12
BARREL AGED BALSAMIC + RED SORREL
llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll GARLIC PARSLEY BUTTER SHISHITO PEPPERS |4
BABY ICEBERG WEDGE + BERKSHIRE BLUE
12 SMOKED BLACK SALT BONE MARROW | 8

SMOKED BACON + CANDIED WALNUTS

RED WINE SALT

CREAMY HORSERADISH + CRACKED

WHITE PEPPER
EXECUTIVE CHEF: MARIO CAPONE

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

* CONSUMING RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



