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Chef’s Selections

Caviar Service* 
traditional trimmings, brioche toast, blinis 

Russian Osetra  
30 gram / 225      50 gram / 350

Red & Yellow Baby Beet Salad v 
pistachio-tarragon pesto, honeycrisp apple,  

roasted garlic goat cheese 
22

Alaskan King Crab Pasta* 
oyster mushrooms, basil, meyer lemon sauce 

22 / 44

All Natural Filet Mignon* 

the petit family of santa carota farms ranch free range,  
grass fed & carrot finished angus cattle  

bakersfield, california 

8 oz.  68

Broiled Alaskan King Crab* 
orange-tarragon butter 

mp

Side Dish

Blue Crab Sardinian Gnocchi* 
shaved black truffle, blue crab,  

Parmesan cream 
26

V – vegetarian   MP – market price 
*Consuming raw or undercooked meat, poultry, seafood, shellfish  

or eggs may increase your risk of a food borne illness.
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Starters, Soup & Salads

Oysters On The Half Shell*	 21 / 42 
	 cocktail sauce, red wine mignonette

Maryland Blue Crab Cake*	 25 

	 housemade pickles, dill, remoulade sauce

Chilled Jumbo Shrimp Cocktail*   	 25

King Crab Soup*	 20 
	 Old Bay, tomato, aromatic vegetables, puff pastry crouton

SW Chopped Salad	 19 
	 avocado, crisp potatoes, Dijon vinaigrette

Baby Iceberg Salad*	 19 
	 grilled black pepper bacon, tomato, buttermilk blue dressing

Caesar Salad*	 19 
	 garlic-paprika crouton, classic dressing

Spicy Big Eye Tuna Tartare*	 26 
	 pickled Japanese vegetables, avocado cream, crisp furikake

Executive Chef David Walzog

Seafood Spectacular*    
chilled selection of the ocean’s finest Maine lobster, king crab legs,  

jumbo shrimp, oysters, crab cocktail 
(serves four) 

108

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of a food borne illness.
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Japanese Wagyu 
Wagyu cattle are known worldwide for producing meat with exceptional  

marbling characteristics and naturally enhanced flavor, tenderness, and juiciness.  
All of our Japanese Wagyu has a quality score of A5 and marble score between 8-10 

– Chef David Walzog.

Kobe, Hyogo Prefecture 
100% Tajima Cattle, very rare and exclusive; refined sweetness, rich flavor, delicate texture

Tenderloin* / New York Strip* / Rib Eye* / Rib Cap* 
300   4 oz.    

4 oz. minimum, 75 per additional ounce, check with server for available cuts

Ideue Farm, Kagoshima Prefecture,  
New York Strip* 

180   4 oz.     
4 oz. minimum, 45 per additional ounce

Domestic Wagyu
Dry Aged Snake River Farms Gold Grade,  

New York Strip*

deeply marbled with a wonderful complexity and subtle sweetness 
105   10 oz.

Add to the Steak
Alaskan King Crab Oscar*	 30

Black Truffle Butter	 14

Maine Lobster*	 45

Maple Glazed Bacon & Shallots*	 9

Peppercorn Shrimp Scampi*	 25

Smoked Blue Cheese Crust	 7

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of a food borne illness.



TR
IM

 T
O

 1
4”

Charred Prime Cut  
Steaks & Chops
Our aged steaks and chops are procured from the finest Midwestern ranchers  
and meet our strict quality standards.

Béarnaise,* Jalapeño-Tropical Fruit and SW steak sauces are available upon request.

Boneless Rib eye*	 18 oz.	 68

Bone-In Rib eye*	 24 oz.	 86

New York Strip* 	 16 oz.	 69

Filet Mignon*	 9 / 12 oz.	 64 / 85

Dry Aged Bone-In New York* (45 days)	 18 oz.	 76

Dry Aged Tomahawk Chop* (90 days)	 30 oz.	 145

Double Cuts

Dry Aged Porterhouse* (45 days)	 40 oz.	 158

Chile Rubbed Double Rib Eye*	 42 oz.	 145

Pepper Crusted Chateaubriand*	 22 oz.	 142

Side Dishes
Au Gratin Potatoes	 16

Baked Fennel Mac & Cheese	 17

Black Truffle Creamed Corn	 16

Blue Crab Sardinian Gnocchi*	 26 
shaved black truffle, blue crab, Parmesan cream

Brussels Sprouts*	 18 
applewood smoked bacon, honey mustard

Parmesan Creamed Spinach	 16

Roasted Jumbo Asparagus	 19

SW French Fries	 14

Sautéed Wild Mushrooms	 18

Yukon Gold Potato Purée	 16
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Main Courses

Pan Roasted Sea Scallops*	 48 
	 English pea risotto, pea vines, black truffle sauce

Butter Poached Maine Lobster*	 mp 
	 roasted garlic and cauliflower purée, lobster glace

Faro Island White Soy Glazed Salmon*	 47 
	 sesame yu-choy, king trumpet mushrooms,  
	 ginger and matsutake soy broth

Grilled Alaskan Halibut*	 48 
	 spring peas, morel mushrooms, ramp butter sauce

Pan Roasted Jidori™ Chicken*	 39 
	 fava bean purée, crisp chicken fat potatoes,  
	 Madeira poultry jus

Pan Seared Rack of Lamb*	 75 
	 confit tomatoes, Laura Chenel goat cheese,  
	 charred tomato sauce

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of a food borne illness.
MP – market price



Pastry Chef
Michael Outlaw

The Classics

Funnel Cakes & Strawberries 
creme anglaise, salted caramel, chocolate fudge    

23

Molten  
Chocolate Cake gf 

sweet cream ice cream 
16 

(Please allow 15 minutes preparation time)

Rocky Road 
chocolate almond crumble toasted marshmallow, 

sweet cream ice cream    
18

Cookie Butter  
Cheesecake 

milk chocolate Biscoff cookie butter ganache 
16

Tahitian Vanilla 
Crème Brûlée 
raspberries, whip cream,  

shortbread cookies 
16

To Share

Housemade Selection  
of Ice Creams and Sorbets 

choice of three   14

Profiteroles 
coffee, vanilla, chocolate ice creams, 
pistachio, caramel, raspberry sauces 

16

gf – Gluten free ingredients



DESSERT WINE
Chateau Gravas, Sauternes, 2015	 15

Royal Tokaji, 5 Puttonyos Aszu, 2013	 26 

Dolce, Far Niente, Napa Valley 2012 	 28

Banyuls, Michel Chapoutier, 2016 	 16

GRAPPA
Di Sassicaia, 2012 35

Gaja Darmagi 35

PORTS
Dow’s, lbv 2012 12

Dow’s, Vintage 1985 43

Dow’s Vintage 1994 	 52

Dow’s, vintage 2000 40

Dow’s, vintage 2003 44 

Fonseca, 20 year tawny 20 

Fonseca, vintage 2009 34

MADEIRA
Boston Bual, Rare Wine Co.	 20

Broadbent, Sercial 10 yr	 20

Broadbent, Verdelho 10 yr	 20

Broadbent, Boal 10 yr	 20

Broadbent, Malmsey 10 yr	 20 




