


 

  
 Prime Fish                      Prime Steaks 

All prime cuts are prepared with house made seasoning and broiled at 1200 degrees 
 

10 oz Blue Tilapia           19    7 oz Petite Filet Mignon  34 

 8 oz Sea Scallops          29   10 oz Filet Mignon  40 

10 oz Scottish Salmon          28   12 oz Bone-In Filet  44 

10 oz Lane Snapper          30                14 oz New York Strip                   42 

 9 oz Twin Lobster Tails          33   16 oz Kansas City Strip               40 

 9 oz Chilean Sea Bass           39              16 oz Ribeye               39 

  

SAUCES, BUTTERS & TOPPINGS 
Béarnaise Sauce          2 
Green Peppercorn & Cognac Sauce       2  
Black Truffle Butter          4 
“Oscar” Style w/Jumbo Lump Crabmeat & Béarnaise Sauce   9 
 

 
SUPPER CLUB SIDES 
 
Jumbo Asparagus with         10   
Hollandaise                                          
   
Sautéed Mushrooms           9 
 
Chophouse Corn                        8 
 
Steamed Broccoli           8 
 
Wild Rice Pilaf                        9 
 
Glazed Carrots,  
Brown Sugar Butter           9 

 

 
POTATOES 
 
Scallion Twice Baked with             9 
Cheddar Cheese & Bacon                                                    
 
Creamy Whipped Potatoes                     8 
 
Parmesan Truffle French Fries         9 
 
Jalapeno Au Gratin                        10 
    
Roasted Garlic Mashed                          9 
 
Loaded Sea Salt Baked Potato           9 
 
   

 

INDULGENCES 
Sorbet                        7 
Chef’s Seasonal Selection 
 
Crème Brulee                      9 
Vanilla Custard w/Caramelized Sugar Top and Fresh Berries 
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