
ENTRÉES
ChiCken Milanese   30

parmesan crusted, capers, beurre blanc,
served with choice of  fettuccine Alfredo or sautéed broccolini

PriMe Meatloaf   30
prime sirloin, glazed and served with 

choice of  creamy whipped potatoes or sautéed corn

BBQ Pork BaBy BaCk riBs   38
slow-roasted, served with cole slaw & french fries

Bistro ChiCken     30
thinly sliced chicken breast, pan sautéed, beurre blanc,

served with creamy whipped potatoes & sautéed spinach

CraB Cakes   46
jumbo lump crab, whole grain mustard sauce

served with sautéed corn

Dover sole Meuniere   55
pan sautéed, topped with brown butter & capers

served with creamy whipped potatoes

atlantiC salMon   36
pan-roasted, served with roasted cauliflower

floriDa GrouPer   44
served with sautéed broccolini

add lump crab & champagne beurre blanc   – 6

PalM BeaCh salaD   26
crab meat, poached shrimp, remoulade,

avocado, tomato, chopped egg

STEAKS & CHOPS*
filet MiGnon 8oz   46

center cut, béarnaise sauce, served with fettuccine Alfredo

steak au Poivre 8oz   46
filet mignon, coarse peppercorns, brandy cream sauce

served with creamy whipped potatoes

PriMe riBeye 16oz   48
maitre d’ hotel butter, 

served with twice baked potato

steak frites   36
sliced steakhouse style, béarnaise sauce, french fries

SIDES   6
fettuCCine alfreDo sautéeD BroCColini sautéeD Corn

sautéeD sPinaCh  

BakeD Potato
cheese, butter, sour cream, scallions, bacon

twiCe BakeD Potato 

onion rinGs

        CreaMy whiPPeD Potatoes            CrisPy Brussels sProuts          stir-frieD veGetaBles

CheeseBurGer* or tavern BurGer   22
           sharp cheddar         griddled, carmelized onion

American cheese, secret sauce

RAW BAR
JuMBo shriMP CoCktail (6)   20

cocktail & remoulade sauce

ChilleD loBster tails   38
two 6oz. cold water tails seafooD tower*   80

two chilled lobster tails,
six jumbo shrimp, six Blue Point oysters

APPETIZERS
GrilleD California artiChokes   18

simply grilled, aioli

sMokeD salMon   18 
served with créme fraîche, capers

& onion, toast points

frieD CalaMari   16
garlic aioli & marinara

DevileD eGGs & Millionaire’s BaCon  16

shanGhai shriMP   18 
lightly battered jumbo shrimp
tossed in a sweet & spicy sauce,

served with ponzu 

filet MiGnon CarPaCCio*   18
Dijon mustard, parmesan, 

baby greens, caperberries, crostini

little GeM ChoPPeD   16
grated feta, diced tomato 
and cucumber, red onion, 

green goddess dressing

iCeBerG weDGe   16
baby iceberg, chopped bacon,

cucumber, blue cheese or 
Thousand Island Dressing

Caesar~    16
grated parmesan, toasted focaccia croutons

(anchovies on request)

tuna tartare*   24
avocado, mango, pine nuts, crispy wontons

oysters on the 1/2 shell* (6)   22
Blue Points, half  shell or butter roasted

PriMe riB 12oz   38
served au jus, with baked potato (grated or creamy horseradish on request)

roasteD Cauliflower 

SPLIT PLATE CHARGE $7
** Contains nuts. Please inform your server of any food allergies you may have so we may properly address them. *Our steaks, cheeseburgers and seafood are cooked to order. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. There is a serious risk associated with consuming raw oysters. 
If you have chronic illness of the liver, stomach, blood or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.

~ Contains raw or uncooked food products



SIGNATURE COCKTAILS
Charred Grapefruit   14

Deep Eddy Ruby Red Grapefruit Vodka, 
charred grapefruit, basil & mint 

Prickly Pear Margarita   14
House Made Prickly Pear Infused Tequila, 

Cointreau, fresh sour mix 

Rose Colored Glasses   14
rosé, Elderflower liqueur,

rosemary simple syrup

Perfect Gin & Tonic   15
Monkey 47 gin, elderflower tonic, lemon

WINES BY THE GLASS

ON TAP

Floridian Hefeweizen 7
Stella Artois 7
Goose Island IPA 7

Corona Lite 7
St. Pauli Girl (non-alcoholic) 7

WINES BY THE BOTTLE  

sParklinG  La Marca Prosecco, IT 12
Moet & Chandon “Imperial Brut”, FR 16

rose   Whispering Angel, FR 14
Rock Angel, FR 18

CharDonnay        Coastal Vines, CA 12
Hess Select, Monterey, CA 14
Sonoma Cutrer, CA 16
Rombauer, Napa, CA 18
Cakebread, Napa, CA 20

sauviGnon BlanC  Kim Crawford,  NZ 14
Hubert Brochard Sancerre, FR 16

Pinot GriGio Coastal Vines, CA 12
Alois Lageder, IT 14

Pinot noir Coastal Vines, CA 12
Meiomi, CA 14
Siduri, Willamette, OR 16
La Crema, Sonoma, CA 18

CaBernet Coastal Vines, CA 12
Hess Select, Monterey, CA 14
Austin Hope, Paso Robles, CA 18
Frank Family, Napa, CA 18

Merlot Caymus “Emmolo”, Napa, CA 14

other reDs Catena Malbec, Mendoza, AR 12
The Prisoner, Napa, CA 18

sParklinG La Marca Prosecco, IT  44
Cono Sur Brut, Chile 54
Schramsberg “Mirabelle” Brut, CA 62
Moet & Chandon “Imperial” Brut, FR 89
Veuve Cliquot, FR 92

rose Whispering Angel, FR 44
Domaine Carneros Brut, CA 64
Rock Angel, FR 68

CharDonnay Hess Select, Monterey, CA 52
Caymus “Mer Soleil” Silver, CA 56
Sonoma Cutrer, CA 62
Rombauer, Napa, CA 68
Cakebread, Napa, CA 78
Far Niente, Napa, CA 87

sauviGnon BlanC     Kim Crawford,  NZ 52
Hubert Brochard Sancerre, FR 62
Twomey by Silver Oak, CA 64
Cloudy Bay, NZ 68

Pinot GriGio  Lawson Pinot Gris, NZ 48
Alois Lageder, IT 52
Four Graces, Willamette, OR 54

other whites Brooks Riesling, OR 44
Prisoner Wine Company, “Blindfold”, CA 48
Grgich Hills Fume Blanc, Napa, CA 64

Pinot noir Meiomi, CA 52
Siduri, Willamette, OR 62
La Crema, Sonoma, CA 62 
Penner-Ash, Willamette, OR   64
Belle Glos “Clark & Telephone”, CA  72
Joseph Phelps, “Freestone”, CA   86
Pahlmeyer “Jayson”, Sonoma CA    120
Roblet Monnot Volnay, Burgundy, FR 178

CaBernet Hess Select, Monterey, CA   52
Amavi Cellars, WA 60
Austin Hope, Paso Robles, CA 68
Frank Family, Napa, CA  68
Heitz Cellar, Napa, CA   110
Silver Oak, Alexander Valley, CA       120
Shafer One Point Five, Napa, CA        150
Nickel & Nickel “CC Ranch”, Napa, CA 185
Caymus “Special Selection”, Napa, CA 300

Merlot  Vina Cobos “Felino”, Mendoza, Argentina 48
Caymus “Emmolo”, Napa, CA 52
Woodward Canyon “Nelms Road”, WA 54
Raymond Reserve, Napa, CA 64

other reDs Catena Malbec, Mendoza, AR 44
Mollydooker “The Boxer” Shiraz, AU 67
Robert Biale “Black Chicken”
    Zinfandel, Napa, CA 68
Jonata “Todos”, San Ynez, CA 72
The Prisoner, Red Blend, Napa, CA  72
Chateau Gaby Bordeaux, FR 76
Stag’s Leap Petite Syrah, Napa, CA 78
Cain Five Cabernet Blend, Napa, CA 198


