
SALADS/APPETIZERS

STEAKS

MAIN

SIDES

CAESAR SALAD 
Crisp romaine lettuce topped with crunchy croutons and classic Caesar
dressing. (G)

20

CLASSIC GARDEN SALAD 

A vibrant mix of crisp cucumbers, ripe tomatoes, bell peppers, onions, and
fresh greens, finished with a light dressing. (GF)

21

BEEF CARPACCIO 

Thin slices of beef topped with arugula, truffle oil, and a Dijon mustard
vinaigrette. (G)

26

TUNA TARTARE 

Fresh tuna tossed with avocado, sesame seeds, red onions, and soy sauce,
drizzled with olive oil, and served with in-house crispy corn chips. (G)

32

BRAISED BEEF TONGUE 

Tender pickled beef tongue simmered in a rich jus, topped with mustard. (GF)
32

FRIED SWEETBREAD 

Delicately pan-fried sweetbread paired with cauliflower puree. (G)
34

CRISPY JERUSALEM ARTICHOKE 

Golden crispy Jerusalem artichokes served with garlic aioli. (G)
19

LAMB KEBAB 

Juicy chopped lamb kebab in a wrap served with onions and cilantro. (G)
25

GRILLED LAMB TACO 

Soft wheat tortilla filled with tender, flavorful lamb, onions, jalapeño, and
radish, topped with salsa and a touch of chilli pepper.G)

29

HANDMADE DUMPLINGS 

Traditional lamb/beef dumplings, served with rich tomato sauce. (G)
29

SEARED SURPRISE STEAK 

A tender cut of steak, seared to perfection and paired with velvety house-
made hummus. (GF)

36

POPCORN CHICKEN 

Crispy bite-sized chicken tossed in a sweet & chili glaze, finished with toasted
sesame seeds, fresh jalapeno, and a hint of red chili pepper. (G)

22

TORTILLA KEBAB 

Ground beef kebab with onions, garlic, herbs, and red pepper, wrapped in a
flour tortilla and fried in beef tallow, and topped with garlic green mayo

29

HANGER STEAK 10OZ 

BBQ-marinated hanger steak, tender and richly flavored, served with
chimichurri and French fries.

78

SKIRT STEAK 10OZ 
BBQ-marinated skirt steak, flavorful and cooked to perfection,
served with chimichurri and French fries.

78

LAMB CHOPS 

Juicy, herb-crusted lamb chops, grilled to perfection and served
with creamy mashed potatoes

79

RIBEYE STEAK 16OZ (BONELESS) 

Boneless ribeye, expertly grilled for full flavor with tenderness, served
with carrots, potatoes, and heirloom carrots.

95

RIB EYE BONE-IN STEAK 24OZ 

Bone-in ribeye, expertly grilled for full flavor with tenderness, served
with carrots, potatoes, and heirloom carrots.

110

TOMAHAWK STEAK 40OZ 

Massive bone-in ribeye with bold, smoky char and deep, beefy
flavor served with French fries.

195

BEEF WELLINGTON 
Tender beef wrapped in golden puff pastry with spinach and
mushroom duxelles, bresaola, finished with a rich demi-glace
sauce. (G)

98

BRAISED BEEF RIBS 

Fall-off-the-bone beef ribs in a deep red wine sauce, served with
mashed potatoes, and grilled king oyster mushrooms. (G)

89

DUCK CONFIT 

Slow-baked duck leg in duck tallow with warm spices and orange
zest until tender and crisp. Served with pumpkin puree, caramelized
vegetables, duck jus, and cranberry sauce.

65

SALMON FILLET 

Pan-seared salmon fillet served with creamy mashed potatoes and
a smooth pumpkin purée. (GF)

45

BABY CHICKEN 
Juicy grilled baby chicken, served with rice, onions, and marinara
sauce. (GF)

38

FETTUCCINE BOLOGNESE 

Traditional pasta dish with rich, slow-simmered meat ragù. (G)
39

MASHED POTATOES (GF) 13

FRIED POTATOES WITH MUSHROOM (GF) 18

TRUFFLE FRIES (G) 

Crispy fries, tossed in truffle oil, garlic, parsley, and natural truffle.
19

VEGETABLE SAUTEED (GF) 

Carrots, onions, mushrooms, zucchini.
15

SAUTEED SPINACH (GF) 20

CREAMY SPINACH WITH MUSHROOMS (G) 

Parve creamy spinach mixed with mushrooms and onions for a rich,
comforting side.

18

SOUP

CHICKEN SOUP 

A warm blend of chicken, matzah ball, vegetables, and noodles in a
flavorful broth. (G)

16

A 20% SERVICE CHARGE WILL BE ADDED TO YOUR 

BILL

PLEASE LET YOUR SERVER KNOW OF ANY 

FOOD ALLERGIES




