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CLAM CHOWDER | 14
MINESTRONE | 12
HOUSE SALAD | 12

CHOPPED CAPRESE | 16

Avocado | Winter Greens
Balsamic Vinaigrette

THE CAESAR | 15

Focaccia Croutons | Grated American Grana
House Caesar Dressing

INSALATA DI MARE | 30SM /45 LG

Lobster | Scallop | Shrimp
Mixed Lettuce | Radicchio

CAST IRON MOZZARELLA | 15
EVOOQO Crostini | Marinara

CLAMS & CHORIZO
SAUSAGE DI NAPOLI | 20

TEMPURA CALAMARI | 17

Lemon Aioli

JUMBO SHRIMP COCKTAIL | 18
SPINACH & ARTICHOKE FONDUE | 15

BACON-WRAPPED SCALLOP | 22
Orange & Chili Butter Sauce

BRUSCHETTA | 14

Heirloom Tomato | Basil | Balsamic Glaze

SEAFOOD TOWER | 40 PER PERSON

Dungeness Crab | Lobster Tail | Jumbo Shrimp | North Pacific Oysters Mignonette
Grain Mustard Aioli | Cocktail Sauce

CRAB CAKES | 21
Black Garlic Aioli | Arugula Salad

Gtk 8 Gl

SERVED WITH CHOICE OF ONE 51DE AND CHOICE OF HOUSE DINNER 5ALAD OR 50UP

ROTISSERIE CAB PRIME RIB | 42 QUEEN CUT / KING CUT 50
CAB NY STEAK | 49
CAB BONE-IN RIBEYE | 56
CAB CENTER CUT FILET | 50
HIGH DESERT WET-AGED PORTERHOUSE | 80
SANCHOKU WAGYU NEW YORK | 60

SANCHOKU WAGYU PICANHA | 52
Add Surf to your Turf:
Lobster Tail | 40 Shrimp |15 Crab Cake | 16 Scallops |18

JUMBO PRAWNS | 38
LOBSTER TAIL 100z | 65
GRILLED SALMON | 38
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served with choice of house dinner salad or soup

MARY'’S AIRLINE CHICKEN BREAST | 36

Fried Polenta | Rogue Creamery Blue | Pomodoro

HOUSE-GROUND STEAK BURGER | 26

CAB Brisket | Arugula | Fontina | Heirloom Tomato

Black Garlic Aioli | Parmesan & Truffle Steak Fries
soup or salad not included

DIVER SCALLOPS & JUMBO PRAWNS | 45

Saffron Risotto | Petite Greens

GRILLED HALIBUT | 45

Winter Roots | Wilted Kale | Lemon Beurre Blanc

BROILED MISO-MARINATED STURGEON | 42
Wasabi Potato Mash | Seasonal Vegetable

astas

served with choice of house dinner salad or soup

CHICKEN PARMESAN | 36
Angel Hair

PASTA ALA CARBONARA | 32

Fresh Bucatini Pasta | Pancetta | American Grana | House-Cured Egg Yolk

MUSHROOM BOLOGNESE | 34

Fresh Bucatini

SHRIMP SCAMPI | 35

Linguine
SQUID INK LINGUINE & FRIED CALAMARI | 35

VONGOLE | 35
Clams | White Wine Butter Sauce | Linguine

GNOCCHI ALA ROGUE BLEU | 30
CHICKEN FETTUCCINI ALFREDO | 32

FOUR-CHEESE RAVIOLI | 28

Pomodoro
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GARLIC MASHED POTATOES | 9
STEAK FRIES | 9
ITALIAN MAC & CHEESE | 9
SAUTEED MUSHROOMS | 9
BAKED POTATO | 9
CREAMED SPINACH | 9

CREAMED CORN | 9



