
 

Parker House Dinner Rolls 6 
Whipped Salted Butter (d,g)

Burrata 16 
Salt Roasted Black Mission Figs, Honey, Pistachio (d,n)

Thick Cut Bacon 12 
Vanilla Salt, Bourbon Maple Glaze, Pickled Onion

Yellowfin Tuna Tartare 16 
Avocado, Sesame Ginger Vinaigrette* (d,g)

Oysters on the Half Shell MP 
Shallot Mignonette, Cocktail Sauce* (s)

Crab Cake 18 
Brown Sugar & Bacon Vinaigrette, Cabbage Slaw (d,g,s)

Prince Edward Island Mussels 12  
White Wine, Garlic, Shallots, Butter, 
Grilled Sourdough (d,g,s)

Jumbo Shrimp Cocktail 17 
Cocktail Sauce, Fresh Lemon* (s)

House Made Pappardelle 16/32 
Short Rib Cream, Mushrooms, Oven Dried Tomatoes, 
Parmesan (d,g)

Broccoli Rabe, Hot Peppers

Truffle Parmesan Fries (d,g)

S I D E S  1 0
Roasted Mushrooms

Lobster Mac & Cheese +6 (d,g,s)

Mac & Cheese (d,g)

Sweet Potato Fries (g)

Due to limited seating and restricted capacity, we kindly request guests are conscientious of their dining time. Thank you for your understanding. 
*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES

Veal Milanese 29 
Heirloom Tomatoes, Lemon Caper Remoulade (d,g)

Salmon 29 
Beluga Lentils, Beet Gastrique, Blood Orange, Frisee (d)

Crab Melt 24 
Oven Roasted Tomatoes, Capers, Olives, Lemon, 
Sourdough, Gruyere, Field Greens Salad (d,g,s)

Steak Frites 44 
12 oz Boneless Ribeye, Arugula, Béarnaise Aioli, 
Red Wine Butter, Truffle Fries (d,g) 

Braised Beef Short Ribs 39 
Caramelized Shallots, Spinach, Fingerling Potatoes, 
Cabernet Sauce (d,g)

Half Roasted Chicken 30 
Roasted Fingerling Potatoes, Haricots Verts (d)

Turkey Club 18 
Bacon, Chipotle Thousand Island, Aged Cheddar, 
Lettuce, Tomato, Onion, brioche (d,g)

8 oz Filet Mignon 44 
Sauce Diane, Watercress* (d)

14 oz New York Strip 48 
Heirloom Carrots, Horseradish Cream* (d)

Dayboat Scallops 39 
Parmesan Grits, Toasted Hazelnuts, Brown Butter, 
Chive (d,s)

Chilean Sea Bass 48 
Black Rice, Sweet & Sour Peppers, Oregano (d)

Seared Tuna 36 
Celery Root Puree, Crisp Brussels Sprouts, Granny 
Smith Apples

10 oz Prime Burger 21 
Aged Cheddar Cheese, Chipotle 1000 Island,                                     
Bacon, Caramelized Onions* (d,g)

The Impossible Autograph 20 
Plant Based Burger, Caramelized Onions, 
Oven Roasted Tomatoes, Arugula, Goat Cheese (d,g)

Allergies: D: Dairy, G:Gluten, N:Nuts, S:Shellfish  |  20% Gratuity Will Be Added To Parties  of 6 or More
All Day 9.30.20

Lobster Bisque 12 
Shrimp, Oven Dried Tomato (d,s)

Butternut Squash Soup 11 
Pickled Granny Smith Apples (d)

Tuscan Kale Salad 12 
Delicata Squash, Pomegranate, Pepitas, Blue Cheese, 
Balsamic Dressing (d,n)

Classic Caesar Salad 12 
Sourdough Croutons, Anchovy, Shaved 
Parmesan (d,g)

Autograph Wedge 13 
Iceberg, Bacon, Crisp Shallots, Blue Cheese 
Dressing (d,g)

FIRST COURSES

SOUP& AND SALAD

ENTREES

D E S S E RT S  1 2

Crème Brûlée

Chocolate Tart     

Olive Oil Cake

Apple pie bread pudding

Signature Sundae 
Vanilla and Dulce de Leche Ice Creams, 

Chocolate Brownies, Berries, 
Peanut Butter Shortbread (d,g,n)


