
AppetizersAppetizers
The Shrimp Cocktail 1313
jumbo shrimp, housemade spicy cocktail 
sauce, red onion, cucumber, parsley    

The Satay* 1616
Skewered filet of beef, soy ginger glaze, 
onion straws, sesame seed, scallions     

The Onion Loaf 1010
fried onion straws, ranch    

The Calamari 1616
fried calamari, housemade sweet & spicy 
glaze, crushed peanut, scallions      

The Crab Cake 1414
maryland style crab cake, lemon dill 
remoulade, cucumber, roasted red pepper,  
red onion, mandarin orange,      

The Truffle fries 1212
french fries, white truffle oil, parmesan, 
parsley       

Hawaii 5-0 shrimp 1515
5 hand breaded shrimp, sweet spicy thai 
honey orange glaze, sesame, scallions oscar $10, béarnaise $3 

green peppercorn sauce $3

 herbed goat cheese &  
red wine butter $3

blue cheese crust $3

horseradish cream sauce $2

Filet* 6oz 3434 or 10oz 4242

Boneless ribeye* 12oz 3434

Delmonico* 16oz 4242

NY Strip* 14oz 3636

Porterhouse* 24oz 4747

bone-in ribeye* 20oz  5252 

HANGeR* 10oz 2626

Petite beef and reef* 4242 
6oz filet, 1/2 lobster tail,
hollandaise

The Bisque  CUP 8 | BOWL 10CUP 8 | BOWL 10
crab, sour cream, scallions       

THe Soup of the Week  
CUP 6 | BOWL 8CUP 6 | BOWL 8 
ask server for this week’s 
creation

add chicken $6

The Wedge 1313
baby iceburg, applewood 
bacon, bleu cheese, red 
onion, grape tomato   

The Caesar 1212
baby romaine, parmesan crisp

The Mixed Green 1212
artisan blend, red onion, 
roasted tomato, dry roasted 
almond chips

SALADSSALADS

SOUPSSOUPSThe

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you have certain medical conditions. 

we serve certified 
angus beef brand. 

entreesentrees

The
Companion

DessertsDesserts

Crab Cakes 2828
two maryland style crab cakes, 
lemon dill remoulade, cucumber, 
roasted red pepper, red onion, 

mandarin orange

The Salmon 2626
fresh salmon, carrot puree, 
shaved brussels, paprika 

maple soy sauce

The Chop* 3838
14oz bone in berkshire pork chop,  
goat cheese and strawberry balsamic

The burger* 1616
1/2 lb house angus patty, bacon, 
romaine, red onion, dijon mayo, 

cheddar and gouda blend

The Lamb* 3636
grilled half rack of lamb, 

dijon and herb breadcrumb crust,  
basil pesto

The Portobello 2020
grilled portobellos, smoked 
artichoke, roasted tomato, 

caramelized onion aioli, dill 

The crab bella 2626
Portabella cap, cheddar and  
gouda blend, crab, roasted  

red pepper, parmesan, asparagus,  
caramelized onion aioli 

The Grouper 4040
Pan roasted black grouper,  

pesto couscous, roasted tomato, 
parmesan

Blackened Chicken pasta  2222
seasoned chicken, linguine, 

spicy Cajun alfredo,  
parmesan, scallions

The Chicken 2020  
(ADD ANOTHER BREAST 6.00) 

pan roasted airline breast, 
chicken jus, sage  

(free range organic non gmo) 

 The Scallops 2828
seared scallops, applewood bacon, 
malibu pineapple sauce, tarragon   

 The Pasta 1616
(ADD CHICKEN 6.00)

linguine, basil pesto,  
roasted tomato, parmesan

•steakhouse 
mashed

(loaded $2 upcharge)

•fries 
•truffle fries 
•asparagus

(add hollandaise 1.00)

•brussel sprouts
•onion straws
•pesto mac

•sriracha mac

•mac & cheese
•crab mac & 

cheese
($5.00 upcharge)

•cup of soup
(cup of bisque is $2.00 

upcharge) 
•half salad

(1/2 wedge is $1.00 
upcharge)

• brussel sprout 
gratin

Chocolate tower cake 1010     |     new york style cheesecake 66     |     creme brûlée 66  
(your choice of flavored syrups)(large enough to share)

$6
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golden spike
pear absolut , simple, lemon

on the square
st germaine ,pinot grigio,  
orange bitters

the woodshed
barrel aged kraken,  
sweet vermouth, orang bitters

cleaver
bourbon, jawbreaker cab,  
lemon, simple

marble long island
melon, blanco tequila, bacardi, 
sloe gin, malibu, triple sec, 
amaretto, simple

marbletini
elijah craig, cointreau, kahlua, 
simple, orange blossom water

the elder
uncle val gin, st germaine,  
orange bitters

the maria
tequila, ruby red absolut,  
gran gala, lime

ruby slipper
ruby red absolut,  
cranberry, lime, simple

rob roy
dewars white label,  
sweet vermouth, bitters

the bees knees
uncle val’s, honey syrup,  
lemon, rose water

flavored old fashioned
blackberry or mango syrup,  
elijah craig, bitters

old fashioned
elijah craig, simple, bitters

blackberry mule
tito’s, blackberry syrup,  
ginger beer

lavender blossom
prairie gin, lavender syrup,  
lemon juice

the barrel manhattan
house barrel aged elijah craig, 
sweet vermouth, bitters

CocktailsThe
 8 each 8 each


