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SMALL PLATES

Daniel Lee, Executive Chef 
Mike Ellis, Culinary Director

SEAFOOD CHARCUTERIE BOARD
smoked salmon, oysters, shrimp, domestic & 

international cheeses, house jams, pickles, sesame crackers | 38

MEAT AND CHEESE BOARD 
house-smoked meats, domestic & international 

cheeses, house jams, pickles, sesame crackers | 32

SOUP DU JOUR - chef ’s specialty

CRAB AND AVOCADO SALAD 
local greens, toasted almonds, cured egg  yolk, green goddess dressing | 18

ROMAINE BLUE CHEESE SALAD
local greens, bacon, local blue cheese, olives, tomatoes, cucumbers, 

house-made cornbread croutons, choice of dressing | 13

TOWERS

STEAKS

WEST COAST
12 oysters, king crab, tuna 

tartare, smoked salmon | 136

COAST TO COAST 
curation of 10 East and West coast 

oysters, 5 shrimp, king crab, 
tuna tartare, whole steamed 

Maine lobster | 165

EAST COAST 
12 oysters, 8 shrimp, 12 clams, 

whole steamed Maine lobster | 145

SURF AND TURF
6 char-grilled oysters, 6 oz Prime 

Wet-Aged ribeye, 8 shrimp, smoked 
sausage (served hot) | 116 

BLACKBERRY PORK TRINITY 
smoked pork tenderloin, crispy pork belly, and smoked 

sausage with smoked blackberry barbeque | 43

PóULET ROUGE CHICKEN 
Joyce Farms free-range chicken, smoked 

oyster stuffing, chicken demi-glace, rosemary 
chimichurri, fresh herbs | 32

LAMB RIBS & MINT GASTRIQUE
pecan and mesquite smoked rack of lamb 

ribs with honey & mint gastrique | 56

FRESH CATCH
fresh catch fish of the day | MKT

ROYAL DISH 
6oz prime filet mignon crowned 
with king crab and queen lobster 
scampi, black garlic froth | 97

ROCKEFELLER RAVIOLI 
smoked oysters & Romano cheese stuffed in 

house-made ravioli with garlic Pernod cream sauce, 
fresh spinach, house-smoked bacon lardons, 
and Alder wood smoked Parmesan crisp | 36

PORTOBELLO SMOKED STEAK 
slow smoked, wood-fired, portobello with 
roasted garlic and charred leek butter | 18

MAINS

OYSTERS 

SHAREABLE SIDES

Served on 450° Himalayan salt block

RIBEYE STEAK FLIGHT 
Japanese A5 Grade Wagyu + Meyer’s Prime Dry-Aged + Wet-Aged | 43

All steaks are cut from USDA Meyer’s Natural Prime Beef

SHAREABLE SIDESSHAREABLE SIDES

SHRIMP COCKTAIL & LOBSTER CLAW
fresh lobster claw and local shrimp, steamed in our 

house double IPA, served with spiced cocktail sauce | 21

SEA SMOKED DIP 
smoked crab, shrimp & oysters baked in a blend of 
creamy cheeses with house-made bread crisps | 12

DUCK CONFIT BRUSCHETTA
with smoked tomatoes, sunny quail egg and warm 

local honey on cornbread crostini | 16

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Classic
 cocktail sauce, 

horseradish, lemon, 
hot sauce 

Japanese
mirin, wasabi, ponzu, 

pickled ginger

Mignonette
sherry vinegar, 

cucumber, shallots, 
red pepper

Smoked Signature 
topped with smoked 

pork, vinegar barbeque, 
melted cheeses  

Lemon Parmesan
with leek butter, garlic 

Parmesan breadcrumbs, 
parsley, lemon 

Chef ’s Creation
 today’s specialty 

creation  

CHAR-GRILLED  
half-dozen | dozen, MKT

PRIME RIBEYE 
WET-AGED

10 oz center-cut with roasted 
garlic and charred leek butter | 63 

PRIME RIBEYE
DRY-AGED

8 oz center-cut with roasted 
garlic and charred leak butter | 72

FILET MIGNON
6 oz center-cut | 52

JAPANESE A5 WAGYU 

6 oz center-cut | 176
Served on 450° Himalayan  salt block

Add to any dish 
Lobster Tail, 20 | Shrimp, 10 
 Denver Steak, 13 | Chicken, 8 

Fresh Catch, MKT

ON THE HALF SHELL
half-dozen or dozen | MKT

served raw

TRUFFLE POTATOES
golden whipped 

truffle potatoes | 12

OYSTER STUFFING 
with demi-glace | 10

GLAZED CARROT
 honey-glazed with 
 Fumée de Sel | 8

STEWED TOMATOES
 smoked with pork 

belly crisps | 9 

JALAPEÑO CORN 
creamed corn  
with crab | 16
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