


entrees

sides

Wagyu Skirt Steak
Chattel Farms Wagyu Skirt  |48

New York Strip Steak
Coffee Rubbed Prime New York Strip Steak
Charred Brussel Sprouts |50

Dry Aged Pork Chop
Escabeche, Mint Mojo, Mofongo |41

American Bison Tenderloin
North Dakota Raised, Demi, 
Papas Bra-vas |51

Filet Mignon
Grass Fed Prime Beef, Red Wine Demi,
Charred Broccolini |46

Catch of the Day
Simply prepared, Choice of one side, 
Choice of Sauce, Tabiko|MP

Sea Scallops
Jumbo Sea Scallops, Creamy Parmesan 
Polenta, Sweet Corn Sauce, 
Shaved Brussel Sprouts, Tabiko |36

Grilled Vegetable Skewers

Chicken Shawarma
Organic Chicken, Herbs, Rice, Corn, 
Olive, Feta, Tomatoes, Herbed Calabrese Aioli
Grilled Naan |36

Marinated Artichoke, Zucchini, Tomato, 
Red Onion, Naan, 
Chipotle Ranch Dressing |18

Charred Maple/Bacon Brussel Sprouts |10
Papas Bra-vas |10

Roasted Sweet Potatoes, Cinnamon Butter |10
Wild Mushroom Medley |10

Turmeric Roasted Cauliflower |10
Chard Broccolini |10

** tables of 6 or more will assume an automatic 20% gratuity

** There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN

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


