STEAKHOUSE

STARTERS

SHRIMP COCKTAIL
BLOODY MARY COCKTAIL SAUCE
15

BLUE POINT OYSTERS*
MIGNONETTE, COCKTAIL SAUCE
14.5

FRIED CALAMARI
FRIED ONIONS & PEPPERS, LEMON AIOLI
14

SPINACH-ARTICHOKE BAKE
CRISPY SEA SALT FLATBREAD
9

CHEF’S WHIM FLATBREAD
CHEF SEAN’S DAILY CREATION
13

SPICY STUFFED PEPPERS
VEAL SAUSAGE, RED SAUCE
13

JOIN US FOR
HAPPY HOUR
* 3-6 %
MONDAY THRU
FRIDAY

GUESTS WITH KNOWN FOOD ALLERGIES
SHOULD ALERT THEIR SERVER
PRIOR TO ORDERING.

THERE IS AN INCREASED DANGER
OF FOOD-BORNE ILLNESS WHEN
CONSUMING RAW OR UNDER-COOKED
MEATS & SEAFOOD PRODUCTS.

SANDWICHES

*SERVED WITH
HOUSE-CUT FRENCH FRIES TOSSED IN SEA SALT.

CHEDDAR BURGER
BACON, LETTUCE, TOMATO, BRIOCHE BUN
15

MEATBALL HOAGIE
HOUSE-MADE VEAL MEATBALLS, RED SAUCE
PROVOLONE, MIXED PEPPERS
13

STEAKS

SERVED WITH GARLIC MASHED POTATOES

DELMONICO 16 oz.
46

BONELESS RIBEYE 12 oz.
39

PRIME NEW YORK STRIP 14 oz. .
48

PRIME CENTER-CUT SIRLOIN 10 oz.
29

DOUBLE-CUT FILET 10 oz.
45

FILET MIGNON 7 oz.
38
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ALL DAY SUNDAY - $29

THREE COURSE
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