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STARTER

ROASTED BEET & SPINACH SALAD
Spinach, Roasted Gold & Purple Beets, Heirloom Tomatoes,
Goat Cheese, Bacon Vinaigrette $15

ENTREES

NORTH ATLANTIC WHOLE LOBSTER
8 oz Lobster Tail, Lobster Claws, Crispy Spinach, Drawn Butter $74

BEEF BORDELAISE*
8 oz Australian Filet Mignon, Crispy Pommes Darphin,
Caramelized Shallots, Wild Mushrooms, Bordelaise Sauce $64

LOBSTER-BASIL STUFFED SHRIMP
Cajun Beurre Blanc, Chives $49

BRAISED SHORT RIB

Short Rib, Roasted Heirloom Carrots, Roasted Garlic Mashed
Potatoes, Cipollini Onions, Demi-Glace, Smoked Rosemary $58

SIDES

LOBSTER RISOTTO
Creamy Arborio Rice, North Atlantic Lobster, Cream,
Grana Padano $23

SOMMELIER HOLIDAY FEATURES

DECOY CHARDONNAY  $50 Bottle

GOLDENEYE PINOT NOIR $7130 Bottle

DUCKHORN VINEYARDS CABERNET SAUVIGNON  $720 Bottle
DECOY LIMITED ALEXANDER VALLEY MERLOT $70 Bottle

*These items are served using raw or undercooked ingredients. Consumption of raw or undercooked meats, seafood, shellfish or eggs
may increase risk of foodborne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.



