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Carsar Salad
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Salt Beef Brisket Hash
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35 Dy Dry Aged Seotch Grass-fed Black Angus®
120z Aty Eve | Taoz Sidoin | Baz Filet

28 Day Aged Prime USDA Grain Finished Angus” 9
Y20z New York Strip

Australian Grass-fed Wagyu Beef” - Marble Score 9 gn
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Twa Giant Tiger Prowns flambéed in Gardic ond Cognac Butter
N $10 supplemant apples
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N i e e o
it Scottish Langoustines
j"'_'"**' SEEL | Aoskon KGng Crab Leg
Do These Ront e g
8ot Darragh Jufnits Maditenaneon
35 Oy Oy Aged CORARIN g
Angus Filet” ioh .
Servee usith Poocty Mary Diy
V2o 78 Doy Agea Gt st cnd K 1¥'ime
LSO Hew Yook S0 9 { Soadlot ineger
Laniginnag Short RID L, 830 supploment oppiies

b P o ey
¥ e Pt oY PN S

g Ko i Lradn ik S,
earsin pe A O x i A,

Iceberg Wedge
Bocon, Crisp Shaliots, Smoksd Tomatoes
ond Sour Craam

House Salad
Avocodo Pecr, Bee! Tormmoes, Barre! Aged Feta,
Find Orvon, Kalomata Ofves ond
and Oregono Vinoigretie igh
Green Leaf and Herbs
Franch Vincigrette ivl igfl

VEGETABLES
Tenclerstem Broceol igh
Creamad Baty Spinach with Roosted Shallots
Grileg Corn on the Cob with Smoked Prmento Butter (g0
Chargrified Hispl Cabboge with Crearmy Ranch Dressing ight
London Price Besr Tempuro Onion Rings

POTATOES

Triphs Cooked Chips
Franch Fries — ood TruMe Ol and Pamesan
Figet Skin Pototo and Creess Soke ign
Yukoh Goldd Mashed Pototoes igh
Bowurbon Sweet POTTD ond Morthmalaw Geatn g

SAUCES

EBéarnaiss igf | Sauce au Poivre igh
Café de Parss Butter igfi | Chimichun




