WELCOME T0O
BLACK&BLUE

CHILLED SEAFOOD

Seasonal Oysters 2 Dozen 24
Champagne Mignonette, Fresh Horseradish,
Homemade Cocktail Sauce, Lemon

Colossal Shrimp Cocktail 20

Fresh Horseradish, Homemade Cocktail Sauce, Lemon

Seafood Opulence for Two 85
Maine Lobster, King Crab Legs, Jumbo Shrimp,

Oysters, Champagne Mignonette, Fresh Horseradish,
Homemade Cocktail & Dijon Mustard Sauces, Lemon

SOUPS . SALADS STARTERS

Chet’s Seasonal Soup 14
Fresh Ingredients from the Field, Farm or Ocean
Beet Salad 17

Caramelized Ruby and Gold Beets, Tatsoi Greens,
Pistachio Crusted Goat Cheese, Pickled Red Onions,
Blood Orange Vinaigrette

Caesar Salad 15

Romaine, White Anchovies, Pepper Jack Crisps,
Creamy Caesar Dressing

Wedge Salad 16

lceberg, Gorgonzola Crumbles, Lardons,
Candied Pecans, Gorgonzola Dressing

Fig and Burrata Salad 17

Arugula, Fresh Black Figs, Creamy Burrata,
Beefsteak Tomato, Crispy Shallots,
Champagne Balsamic Vinaigrette

Crispy Skull Island Prawns 20
Saffron Cream, Tempura Asparagus, Chili & Chive Qils
Agnolotti 18

Acorn Squash, Ricotta Filling, Toasted Pine Nuts,
Sage Maple Brown Butter Sauce

Southern Crab Cakes 22
Lump Blue Crab, Cajun Remoulade
Wagyu Meatballs 20

Bone Marrow Truffle Cream

Lobster Avocado Tower 22
Poached Lobster, Avocado, Grapefruit,
Pineapple Vinaigrette

CREATIVE SIDES 12

Amaretto Mashed Sweet Potatoes
Brussels Sprouts
Creamed Corn
Meyer Lemon Risotto
Roasted Garlic Mashed Potatoes
Salt Crusted Baked Potato
Sautéed Asparagus
Sautéed Wild Mushrooms

Tallow Fried Steak Fries

BRANDT FAMILY RANCH

Filet Mignon 8oz 50 120z 65
Cap of Ribeye 100z 65
New York Strip 140z 60
Cowboy Ribeye 200z 70
ENHANCEMENTS
Gorgonzola Crumbles 7
Truffle Butter 7
King Crab with Garlic Butter 18

CHOPS o RACKS ¢« STEAKS

Ibérico Pork Chop 160z 55
Colorado Rack of Lamb 65
Tomahawk Ribeye for Two 500z 115
Australian Wagyu Ribeye 120z 105
Double R Prime Rib 160z 55
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SIGNATURE INDULGENCE
The Ultimate Surf & Turf

Brandt Filet, Australian Lobster Tail, Scallop,
Jumbo Shrimp, King Crab, Garlic Mashed Potatoes,

Sautéed Asparagus
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FROM THE OCEAN
Mediterranean Branzino 55
Ora King Salmon 45
Chilean Sea Bass 50
Alaskan King Crab Legs 110
Sea Scallops 55
Australian Lobster Tail 90

PREMIUM SIDES 18

Grilled Shrimp
Sautéed Sea Scallop
Truffle Mac & Cheese
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THE PLACE FOR STEAK

THANK YOU FOR DINING WITH US



