
the mind of a chefthe mind of a chef
the pork shank redemptionthe pork shank redemption  smoked & braised pork osso 
bucco, autumn squash & ricotta gnocchi, pancetta, sage, cabbage 40 

the duck*the duck*  roasted half duck, apples sauce  
normande, cardamom, autumn herbs 48

steak frites au poivre*steak frites au poivre*  australian wagyu, pommes  
frites, bone marrow aioli, sauce au poivre 47

salmon dave*salmon dave*  soulfully seared and roasted salmon, seed & autumn 
squash crusted, white beans, harissa, z’atar vinaigrette, radish 42

RARE completely cool red center MEDIUM RARE warm primarily red center  
MEDIUM warm mostly pink center MEDIUM WELL slight pink center WELL DONE fully grey throughout

ALLEN BROTHERS black angusblack angus

FILET MIGNON*   8oz  59                 

 DELMONICO RIBEYE* 16oz  62 

prime dry agedprime dry aged

KC STRIP,  BONE IN*  16oz  72

MISHIMA RESERVE american wagyuamerican wagyu
FILET MIGNON*  8oz  78

 from the woodburning grill to 1500° broilers • chef selected, butchered & aged in-house

       

compound butters +6  truffle or bone marrow 

sauces au poivre +5  wild mushroom +6      
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MOTHER WAGYU MEATBALL S wagyu meatballs, 
heirloom tomato marinara, parmesan reggiano, basil 
gremolata, garlic bread 19 

CHEESE & CHARCUTERIE select cheeses, charcuterie 
& in-house charcuterie, house made accoutrements, house 
baked breads sm 25  lg 55

ARUGUL A apples, walnuts, braised & candied bacon, tarragon dijon vinaigrette  14

WEDGE chopped baby iceberg, cherry tomatoes, blue cheese dressing, egg, bacon  14

ROASTED BEETS endive, apples, pecans, fennel seeds brittle, marinated goats cheese 14

oceans    oceans    
SALMON TOAST cured salmon, salmon rillettes, 
horseradish, caper & pepperoncini tapenade, 
watercress, nasturtium 19 

MUSSEL S classic mariniere, shallots,  
white wine, fresh herbs, lemon & butter 18 

TUNA TATAKI  fermented napa cabbage, smoked 
mushrooms, jalapeño pearls, toasted sesame & 
pumpkin seed oil 24

gardens  gardens  
& & 

farmsfarms

meat & greetmeat & greet

side hustleside hustle
smoked cheddar gratin of potatoes 14

triple cooked fries SH bone aioli, fry sauce 12

mac & cheese beecher’s handmade aged cheddar 14

smoked carrots green curry buttermilk 13

roasted root vegetables 13

*These items may be served raw or undercooked. Consuming raw or under cooked meats, poultry, or eggs may 

increase your risk of food borne illness. We create recipes from scratch & use a variety of ingredients including nuts, 

nut-based oils, & fresh produce in our menu. Please let us know if you are allergic to any foods. THANKSGIVING

EXECUTIVE CHEF jacob hilbert

let’s spoon      

SEAFOOD CHOWDER lobster scented seafood & potato 
chowder, housemade crackers 13

ranchers & cowboysranchers & cowboys

extrasextras 

appetizer appetizer 

SOUTHERN DEVILLED EGGS 
pickled shallots & crispy garlic 16

soup & salad soup & salad 

SPICED AUTUMN  
SQUASH BISQUE 
apple, vadouvan curry butter 12

CR ANBERRY WALNUT SAL AD
orange-citrus vinaigrette, shredded kale, 
farro, parmesan, crispy pancetta 13

entrees entrees all served with choice of 2 sides 

brined & smoked turkey breast brined & smoked turkey breast 
roasted leg & thigh, classic gravy,  
cranberry sauce 36

stuffed pork tenderloin  stuffed pork tenderloin  
coffee & spice rubbed pork tenderloin  
stuffed with apple and pecan, sauce of 
calvados , rosemary & garlic 39

prime rib  prime rib  
SERVED RARE, MEDIUM RARE OR MEDIUM 

12oz herbed beef, red wine jus & creamy 
horseradish 49   LIMITED AVAILABILITY

sidessides

cornbread stuffing 12

sweet potatoes 12

whipped potatoes 12

green bean casserole 12

confit of brussels sprouts 13

dessertsdesserts

PUMPKIN PIE
chantilly cream 10

CL ASSIC CARROT CAKE 
cream cheese frosting 10

cool forestscool forests
PORK BELLY  braised with juniper & maple, apples, autumn onions, 
celery root, cabbage, elderflower & apple purée 20

MUSHROOM TORTELLINI  fresh ricotta cheese tortellini, arugula 
preserved lemon pesto, roasted wild mushrooms, mushroom jus 20
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NAKED 6 for 23
cocktail sauce, lemon, saltines

W A R M

GRILLED OYSTER 6 for 24
lemon verbena butter, yuzu kosho, smoke
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thanksgiving specialsthanksgiving specials



SIGNATURE COCKTAILS  13

cherry b lossom 
lifted spirits vodka | brandied cherry syrup | cointreau | sprite | lime

kc steakhousE punch 
four roses | apple whiskey | cocchi di torino | lapsang souchong tea | licor 43 | oleosaccharum

smoking h I l l 
rittenhouse rye | black currant | mint | lemon | hickory smoked ice
 

ruby s l ipper 

prosecco | aperol | grapefruit-sage cordial

get swifty 

cucumber infused rieger gin | midori | st. germain | honeydew | mint | lemon

hol iday in  demerara 
el dorado 5yr rum | cointreau | orgeat | all spice dram | lemon | orange

CALL ME OLD FASHIONED 
wolf  of  main  street 
elijah craig small batch bourbon | spiced sherry syrup | orange & cherry bitters 15

rocking chair 
dewars 12 year | cherry pipe tobacco smoke | honey | house  bitters  15

casa de  va lores  
lunazul extra añejo tequila | del maguey ‘vida’ mezcal | sherry syrup | tiki bitters |  
peach bitters | house cube 16

l acatan l imosine
plantation rum | all spice dram | rich syrup | bitters  15

velvet  revolver
angel’s envy bourbon | cassis | blackberry syrup | citrus | plum bitters | house cube 18

TEQUILA KILLS 
ciudad de  l as  fuentes
una vida reposado | orgeat | lime |  nutmeg 
| house cube 16

power & br ight
del maguey vida mezcal | carrot & chili | 
cinnamon sugar | lime | orange bitters 17

coffee  & c igs
patron XO | mezcal | house cube 15

MANHAPPENING 
black market 
basil hayden bourbon | averna | dolin  
rouge | house bitters 18 

the  execut ive 
knob creek rye | carpano antica formula |  
punt e mes | house bitters  18

brookside  b lvd ier
makers mark bourbon | campari |  
china-china | dolin rouge | dolin blanc 18

					      G  |  B

BRUT, domaine ste. michelle,domaine ste. michelle,  Columbia Valley, WA					     9 |  3 6

PROSECCO, indigenous,indigenous,  Veneto, Italy					     1 2 |  43

SPARKLING VOUVRAY, BRUT, domaine du petit coteau,domaine du petit coteau,  Loire Valley, France					     1 4 |  52

SPARKLING, BRUT ROSÉ, schramsberg, mirabelle,schramsberg, mirabelle,  North Coast, CA					     18 |  70

SPARKLING, BRUT ROSÉ, gd vajra, ds della neve,gd vajra, ds della neve,  Piedmont, Italy					     21 |  80

CHAMPAGNE, veuve fourny,veuve fourny,  Blanc de Blanc, 1er Cru, Vertus, France					     29 |  110

					   
CHABLIS, vocoret,vocoret, Burgundy, France					     18 |  64

CHARDONNAY, talbott, kali hart,talbott, kali hart, Monterey, CA					     15 |  5 4

CHARDONNAY, diatom bar-m vineyard,diatom bar-m vineyard, Los Alamos, Santa Barbara, CA					     16 |  62

CHARDONNAY, plumpjack,plumpjack, Napa Valley, CA  					     23 |  86

PINOT GRIGIO, lagaria,lagaria, Delle Venezie, Italy 					     9 �|  3 4

PINOT GRIS, alexana, terroir series,alexana, terroir series, Willamette Valley, OR					     1 4 �|  52

RIESLING, leitz, dragonstone,eitz, dragonstone, Rheingau, Germany 					     13 |  50 

ROSÉ, GRENACHE, california icons,california icons,  Central Coast, CA 					     1 2 |  45

ROSÉ BLEND, peyrassol, cuvée des commandeurs,peyrassol, cuvée des commandeurs, Côtes de Provence, France 					     16 |  62

SANCERRE, pouil ly fume, regisminet,pouil ly fume, regisminet, Loire Valley, France 					     20 |  78

SAUVIGNON BLANC, kim crawford,kim crawford,  Marlborough, New Zealand 					     11 |  40

SAUVIGNON BLANC, trione, river road ranch,trione, river road ranch,  Russian River Valley, CA 					     13 |  50

VOUVRAY SEC, domaine d’orfeui l les,domaine d’orfeui l les, Loire Valley, France 					     1 4 |  52

						    
BORDEAUX, chateau graves du bert,chateau graves du bert,  Saint-Emilion, Bourdeaux, France 					     15 |  58

CABERNET SAUVIGNON, chasing rain,chasing rain,  Red Mountain, WA 					     1 2 |  45

CABERNET BLEND, cms by hedges,cms by hedges, Columbia Valley, WA 					     13 |  50

CABERNET SAUVIGNON, rodney strong, knights valley, rodney strong, knights valley, Sonoma, CA 					     16 |  61

CABERNET SAUVIGNON, trefethen,trefethen,  Oak Knoll District, Napa Valley, CA 					     23 |  86

CABERNET SAUVIGNON, duckhorn,duckhorn, Napa Valley, CA 					     28 |  9 6

CABERNET SAUVIGNON, caymus 1L,caymus 1L, Napa Valley, CA 					     38 |  175

MERLOT, emmolo, emmolo, Napa Valley, CA 					     18 |  70 

MALBEC, clos la coutale, clos la coutale, Cahors, France 					     1 2 |  45 

MALBEC, catena, vista flores,catena, vista flores,  Mendoza, Argentina 					     15 |  5 4

PINOT NOIR, nicolas potel,nicolas potel, Burgundy, France 					     13 |  50

PINOT NOIR, elk cove, elk cove, Willamette Valley, OR 					     18 |  70

PINOT NOIR, brewer-clifton, brewer-clifton,  Santa Rita Hills, CA 					     21 |  80

SANGIOVESE, la spinetta,la spinetta,  Tuscany, Italy 					     15 |  5 4

SYRAH, stolpman, para maria, stolpman, para maria, Santa Barbara, CA 					     16 |  58

ZINFANDEL, bedrock, old vine, bedrock, old vine, Sonoma County, CA 					     17 |  65
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SHAKEN OR STIRRED 
the  class ic
vodka or gin | cucumber-infused dry 
vermouth  | lillet blanc | orange bitters | 
lemon twist 15

the  d irty
lifted spirits vodka | olive brine | white 
truffle oil & blue cheese stuffed olive 15

the  espresso
tito's vodka | thou mayest espresso | 
agave nectar | coffee liqueur 1 4

wineswines  BY THE GLASS


