
Small accommodates five people   |   Large accommodates ten people

E N T R É E S
F I L E T  M I G N O N 

Chives &  Bourbon Peppercorn Sauce 
sm 89.5 | lg 179

S U L L I V A N ’ S  S E A S O N A L  S A L M O N * 
Sherry-Lobster Sauce, Charred Lemon 

sm 55 | lg 109
P A N - S E A R E D  C H I L E A N  S E A  B A S S  “ H O N G  K O N G  S T Y L E ” *   

Baby Bok Choy & Sherry-Soy Glaze 
sm 80 | lg 159

H E R B  B R I C K  C H I C K E N  
Cherry Peppers & Balsamic Cipollini Onions  

sm 60 | lg 115

S I D E  D I S H E S
B R E A D  &  W H I P P E D  B U T T E R  

Two Loaves 7 

G A R L I C  H O R S E R A D I S H 
M A S H E D  P O T A T O E S  

sm 16 | lg 31

B R U S S E L S  S P R O U T S 
Bacon & Hazelnuts 

sm 21 | lg 41

T H R E E  C H E E S E  M A C 
sm 20 | lg 39

D E S S E R T S
B A N A N A S  F O S T E R  
B R E A D  P U D D I N G 

Caramel Sauce
sm 30 | lg 59

K E Y  L I M E  P I E
Raspberry Purée

sm 23 | lg 45

N E W  Y O R K - S T Y L E 
C H E E S E C A K E

Graham Cracker Crust & Fresh Strawberries
sm 24 | lg 47

C H O C O L A T E  C H I P  
C O O K I E  T R A Y 

Served by the Dozen  30

S TA R T E R S
J U M B O  S H R I M P  C O C K T A I L

Cocktail Sauce, Louie Sauce & Lemon 
sm 35 | lg 69

F R E S H  S E A R E D  A H I  T U N A * 
Pickled Ginger & Cucumber 

sm 42 | lg 83

S P I C Y  S H R I M P  E G G R O L L S 
Sriracha Cabbage Slaw & Sweet  

Asian Vinaigrette 
sm 26 | lg 51

C H E E S E S T E A K  E G G R O L L S 
Filet Mignon, Sweet & Spicy Chili Sauce,  

Honey Mustard  
sm 26 | lg 51

L U M P  C R A B  C A K E S  
Abundant Lump Crab, Napa Slaw  

& Roasted Garlic Tartar Sauce  
sm 36 | lg 71 

G R E E N S
I C E B E R G  L E T T U C E  W E D G E 

Vine-Ripened Tomatoes, Blue Cheese Crumbles 
& Blue Cheese Dressing 

sm 17 | lg 33

S T E A K H O U S E  S A L A D *
Strip Steak, Mixed Greens, Avocado, Bacon, 

Deviled Egg, Parmesan, Blue Cheese  
& Sweet Basil Vinaigrette 

sm 50 | lg 99

C A E S A R  S A L A D  
Heart of Romaine, Shaved Parmesan,   

Toasted Crouton, Creamy Caesar Dressing  
sm 16 | lg 31 

M A R K E T  F R E S H  G R E E N S  
Cherry Tomatoes, Radish, Shaved Gruyère   

& Shallot-Dijon Vinaigrette  
sm 16 | lg 31

ADD A PROTEIN 
Steak sm 29 | lg 51 

Chicken sm 24 | lg 42 
Shrimp sm 29 | lg 51 
Salmon sm 32 | lg 59

C R E A M - S T Y L E  S P I N A C H   
sm 18 | lg 35

W H I T E  C H E D D A R  &  B A C O N  
A U  G R A T I N  P O T A T O E S  

sm 17 | lg 33

F R E S H  A S P A R A G U S 
Parmesan & Red Wine Vinaigrette 

sm 20 | lg 39

V E G E T A B L E  T R A Y  lg 35

 F R U I T  T R A Y  lg 30

D R I N K S
I C E D  T E A
Unsweetened

1 gal 12

L E M O N A D E
1 gal 15

A C Q U A  P A N N A
750mL 6.5

S A N  P E L L E G R I N O
750mL 6.5

N A P A  V A L L E Y  C H I C K E N  
S A L A D  S L I D E R S  

Grapes & Toasted Hazelnuts 
sm 48 | lg 95

P R I M E  A G E D  B E E F  S L I D E R S * 
Cheddar, Tomato Jam & Sweet  

Pickle Dressing 
sm 48 | lg 95

S H A V E D  P R I M E  
S T E A K  S L I D E R S * 

Caramelized Onions, Gruyère  
& Roasted Garlic Butter 

sm 55 | lg 108
F I L E T  M I G N O N  S L I D E R S * 

Horseradish Sauce & Arugula 
sm 58 | lg 115

C R A B  C A K E  S L I D E R S 
Napa Slaw & Roasted Garlic Tartar Sauce 

sm 71 | lg 140

S L I D E R S


