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STEAKHOUSE

q
ARG

FATHER’S DAY 2022

BEGINNINGS

CRAB BISQUE or PRIME RIB CHILI /7/9

RANCH HOUSE/6.5
FIELD GREENS, HEIRLOOM TOMATOES, RED ONION, CROUTONS,
RANCH DRESSING
CAESAR SALAD/7.5
CRISP ROMAINE, HOUSE-MADE CROUTONS, PARMESAN,
ANCHOVIES, CAESAR DRESSING

SHAREABLES

PETITE CRAB CAKES/13
BITE SIZE LUMP CRAB CAKES, MEYER LEMON AIOLI AND DRESSED
FIELD GREENS
PORK BELLY BITES/13
FRIED PORK BELLY, SEASONED, WITH SRIRACHA HONEY DIPPING
SAUCE

CHEF’'S CHOICE

BIG DADDY GRILL/25
RIBS, CHICKEN AND SAUSAGE, SPICED BEANS, CORN ON THE COB &
SALT AND PEPPER FRIES
SHRIMP & SCALLOP RISOTTO/22
ROASTED CORN AND POBLANO PEPPER RISOTTO TOPPED WITH A
BUTTER & WHITE WINE CREAM, GARNISHED WITH FRIED LEMON
PINWHEELS
SHRIMP & GRITS/22
SAUTEED SHRIMP PEPPERS & ONIONS, CREAMY LOCAL ADLUH
STONE GROUND GRITS AND JALAPENO BACON
BRAZED SHORT RIBS/21
FORK TENDER BONELESS SHORT RIB, NATURAL JUS, CREAMY MASH
AND ASPARAGUS

COMPOSED

SALMON MOJITO/21
GRILLED SALMON WITH LIME AND RUM MOJITO
SAUCE, BROWN RICE, BROCCOLI
WITH GRILLED SHRIMP/28
BOURBON CHICKEN
CRISPY PECAN-COATED CHICKEN, BOURBON
CREAM SAUCE, MASH, BLISTERED BRUSSELS
ONE FILET/16 TWO FILET/23
CRAB CAKES
BLUE CRAB CAKE, MEYER LEMON AIOLI, MASH,
ASPARAGUS
ONE CAKE/21 ~ TWO CAKES/31
BBQ BABY BACK RIBS/22
SLOW-ROASTED RIBS, HOUSE-MADE
TANGY BBQ SAUCE, SLAW, FRIES
FULL RACK/ 33

WE DO BEEF

RED WINE DEMI FILET
CHOICE CENTER CUT FILET, RED WINE DEMI, MASH
AND ASPARAGUS
60Z/35 90Z/45
RIBEYE/45
120Z CERTIFIED ANGUS BEEF, BONE MARROW
BUTTER SAUCE, MASH AND ASPARAGUS
BAR NONE PRIME RIB
SLOW ROASTED, AU JUS, CREAMY HORSERADISH
MASH AND ASPARAGUS
80Z/35 120Z/45 160Z/52

DELISH ADD ONS

SHRIMP SKEWER/9 BLEU CHEESE PESTO/3
MUSHROOMS/4 CARAMELIZED ONIONS/3

CHILDREN’S MENU

FOR CRITTERS UNDER 12
CHICKEN FINGERS/ 11

GRILLED SALMON & RICE/ 14
PRIME RIB & MASHED POTATOES/ 14

KIDS RIBS/ 11

DESSERTS

CHERRY COBBLER/8
SPICES, CHERRIES WITH A BUTTERY CRUST AND
VANILLA ICE CREAM AND CARAMEL

FRIED CHEESECAKE/10
TRADITIONAL CHEESECAKE, BATTERED, DEEP
FRIED AND SMOTHERED IN CHOCOLATE AND

CARAMEL SAUCE

CHOCOLATE PEANUT BUTTER CAKE/10
MOIST CHOCOLATE CAKE, WITH A THICK
PEANUT BUTTER CENTER, TOPPED WITH PEANUT
BUTTER CUPS

CHOCOLATE TORTE/6
DENSE CHOCOLATE CAKE, RASPBERRY PUREE,
FRESH WHIPPED CREAM

PRALINE CHEESECAKE/9
BUTTER PECAN COOKIE CRUST, CARAMEL

KEY LIME PIE/6
KEY LIME JUICE, HINT OF TEQUILA, UNIQUELY
FROZEN, RASPBERRY PUREE GARNISH

AN AUTOMATIC 18% GRATUITY IS ADDED TO ANY PARTY OF 7 OR MORE.

MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH: WHEAT, EGGS, PEANUTS, TREE NUTS AND MILK.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK OF FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE A MEDICAL CONDITION. FOR MORE INFORMATION, PLEASE SPEAK WITH A MANAGER.

LIFE STYLE MENU OPTIONS AVAILABLE, PLEASE ASK YOUR SERVER FOR INFO.
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