
A M E R I C A N  G R I L L E

             gruyere & provolone 

                       pumpkin spice crema

brioche crouton, basil oil

Grilled Shrimp - tempura shrimp, pico de gallo, lettuce 
queso fresco pickled red onion,  spicy aioli  16
Short Rib - lettuce, pickled red onion, pico de gallo, queso fresco
spicy aioli  17
Grilled Chicken - avocado, pico de gallo, queso fresco, lettuce 
pickled red onion, spicy aioli  15

Blue Cheese Crust 5
Chimichurri Sauce 3 

Demi-Glaće 3 
Au Poivre Sauce 3

French Onion -

Butternut Squash -
Tomato - 

Sautéed Spinach
Shaved Brussels 
Asparagus 
Mashed Potato 
Onion Rings 

36 oz. 27 Day Dry Aged Porterhouse   110
16 oz. Boneless Ribeye  49
16 oz. New York Strip  49

10 oz. Filet Mignon  42
Mashed Potato, Demi-Glaće
10 oz. Skirt Steak  42

Mashed Potato, Chimichurri Sauce 

 SEAFOOD TOWER
39

East Oysters (3), West Oysters (3), 
Little Necks (6), Shrimp (3), Tuna Tartare (4oz.)

SALADS

SOUPS 

HAND HELD

APPETIZERS MAINS

PRIME STEAKS

Oysters (6) - East or West 15
Little Necks (6) 12

Shrimp Cocktail (4) 15

** Cooked to order. Consuming undercooked meat (or) fish may result in food-
borne illness especially if you have certain medical conditions.

(Please be advised we are not a gluten free facility)
Before placing your order, please inform your server if

a person in your party has a food allergy

(served with hand cut fries or house salad) 
(Impossible or Turkey Burger available)

Skirt Steak Sandwich -                                                       sliced skirt steak, caramelized onions 
sharp provolone, ciabatta 17

TACOS (3) 

COLD SEAFOOD

 + 3Loaded

Sautéed Mushrooms
Roasted Cauliflower
Handcut French Fries
Mac n’ Cheese
Twice Baked Potato 

SIDES

ENHANCEMENTS

 maple bourbon glazed 12Bacon Slab -

Blackened Shrimp (3)  10

10

Sammys
(served with hand-cut fries or house salad)

                                                              braised short rib, Harley’s 3 cheese
blend, texas toast 17
Short Rib Grilled Cheese -

Chicken Sandwich -                                                grilled or fried, bacon, lettuce, tomato
avocado herb aioli, brioche bun 15

Shrimp PO Boy -                                         shrimp tempura, pickles, tomatoes
shredded iceberg, bang bang sauce, ciabatta 16

The “Reuben” -                                      house made corned beef, sauerkraut, imported swiss 
russian dressing, challah bread 16

Scallops -                        cauliflower pureé, golden raisins, capers 
roasted tri-color cauliflower, brioche croutons 29

Mizo Glaze Salmon -                                                 bok choy, crispy sushi rice, soy glaze 29

Chicken Cordon Bleu -                                                     breaded french chicken breast, stuffed
with gruyere & ham, sauteed spinach, whole grain mustard sauce 25

Short Rib -                           braised bone-in short rib, mashed potato
brussel sprout, cognac demi 29

Berkshire Pork Chop -                                                    pan seared, vinegar peppers
smashed fingerlings 25

Branzino Vongole -                                             butterflied pan seared, little neck clams
white wine garlic brodo 26

French Chicken Breast -                                                         pan seared, rainbow swiss chard
mashed potato, lemon caper butter sauce 25

Tomahawk Veal Chop -                                                       pounded thin, breaded & fried 
tri-color salad, shaved parmigiano reggiano, sherry vinaigrette 39

Gnocchi -                         cacio é pepe crema, shaved parmigiano reggiano 24
(add chicken 6 or shrimp 10)

Grilled Shrimp -                                       lemon artichoke risotto
shaved parmigiano reggiano 27

Tuna -                 sesame seared ahi tuna, charred edamame
crispy sushi rice, soy glaze 29

Chicken Kebab -                                       marinated chicken, rice pilaf, spicy feta spread
baba ghanoush, tzatziki, naan bread 25

12  Salmon Add Protein - Chicken Shrimp Steak6 10 12 

BURGERS

Burrata -                      prosciutto di parma, heirloom tomato compote
balsamic glaze, grilled sourdough 14 

(served with black beans and rice on corn tortilla)

Tuna Tartare -                                  ginger ponzu sauce, chili oil, wonton chips, avocado 18
Bang Bang Shrimp - crispy tempura shrimp, spicy mayo 14
Bao Buns - crispy chicken, lemon aioli, iceberg lettuce 14
Mussels - white wine & garlic OR chorizo saffron brodo 15

Wings 8 pc - buffalo OR sweet chili  15 

Ribeye Rolls - shaved ribeye, caramelized onions, provolone 14
Truffled Polenta Tots -                                                     fried cheesy polenta tots, truffle aioli  12
Mezze Sharing Plate -                                                   spicy feta spread, hummus, tzatziki
baba ghanoush, baby tricolor heirloom carrots, cucumber, olives
naan bread 22

Grilled Lamb Chops (4) - tzatziki, lemon 18

little gem romaine, parmigiano reggiano, caesar dressing  12Caesar -
Wedge -                baby iceberg, crumbled blue cheese, cherry tomato
chopped bacon slab, blue cheese dressing  15

Greek “Astoria Style”-                                                tomato, cucumber, red onion, kalamata olive
feta, lemon vinaigrette  15

Endive Tri-Color -                                           red & yellow endive, radicchio, candied walnuts
pickled red onion, shaved parmigiano, sherry vinaigrette  14

Cobb Salad -                                 iceberg lettuce, avocado, tomatoes, cucumbers, bacon
red onion, lemon vinaigrette  15

Fried Calamari - korean gochujan OR plain  14

“The French Onion” -                                                 caramelized onion, onion rings, aioli
brioche bun, signature beef blend 15

“The All American” -                                               american cheese, lettuce
tomato, savage sauce, brioche bun, signature beef blend15

“The Greek” -                               Turkey Burger, tzatziki, tomato
pickled red onion, cucumber, brioche bun 15
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GF Stands for Gluten Free



Josh - 2016 
Sling Shot - 2019 
Route Stock - 2018  
Honig - 2018 
Textbook - 2019 
Ferrari Carano - 2018  
Obsidian Ridge - 2019 
Raymond - 2018 
Freemark Abby - 2017
Frank Family - 2018 
Papillon - 2018 
Cakebread - 2018 
Caymus - 2019 
Shafer One Point Five 

BY THE BOTTLE 

39
39
49
59
59
69
69
79
85
95
129
149
165
185

Cabernet

blends
Abstract - 2019
arsonist - 2018
chapellet - 2019
machete - 2018
prisoner - 2019

68
49
68
95
89

pinot noir
bergstrom - 2019
Erath - 2019
la Crema - 2018

69
39
39

prosecco
la marca 49

merlot
hahn - 2019
markham - 2018

49
39

chardonnay
cakebread
frank family - 2019
intercept - 2019
irony

55
69
35
30

pinot grigio
Santa margherita 45

ROSÉ
maison idiart
notorious pink
whispering angel

45
45
55

champagne
Moet Chandon
Veuve Cliquot
wyclif

100
75
30

Wines
BY THE GLASS 

concannon - 2015
estancia paso robles - 2018
Frank Family - 2018

12
14
20

Cabernet

blends

hahn - 2019
intrinsic - 2018

12
14

pinot noir
inscription - 2019 14

prosecco

zardetto 12

merlot

frei brothers 12

malbec
Kaiken 14

chardonnay
Irony
la crema

12
12

ROSÉ

notorious pink 12

sav blanc

Ferrari carano 12

riesling

Dr Konstantin 12

pinot grigio
raphael 12

sav blanc
Cakebread 55
Ferrari carano 49

Ask About our
Party Package Menu

Private room available for
up to 50 people


