STARTERS & SALADS

OUR DAILY BREAD - PARKER HOUSE ROLLS 6 HEIRLOOM TOMATOES 21
Artisan Mozzarella, Basil Oil, Balsamic Vinaigrette
GRILLED PIZZA 15
San Marzano Tomato, Mozzarella, Basil LITTLE GEM CAESAR SALAD 18
PIMENTO CHEESE DIP 14 ICEBERG WEDGE 18
Carrots, Celery, Radishes Apple Wood Smoked Bacon, Tomatoes,
Maytag Blue Cheese

GUMBO WITH CHICKEN & ANDOUILLE SAUSAGE 18

, HYG HOUSE SALAD 19
STEVE'S MANHATTAN CLAM CHOWDER 12 Greens, Tomatoes, Sweet Bell Pepper, Carrot, Celery,
CORN FRIED OYSTERS 21 Asparagus, Beets, Bacon, Cucumber, Croutons,
Creole Mustard Remoulade Ranch Dressing

MAIN COURSES
FAROE ISLANDS SALMON Melted Leeks, Carrots, Red Wine Sauce 38
ROASTED MONKFISH A LA PLANCHA Moroccan Spice, Eggplant, Harissa, Tzatziki 35
TRUE DOVER SOLE, PAN FRIED Asparagus, Tartar Sauce 46
SOFT SHELL CRABS Roasted Corn & Avocado Salsa 38
PASTA WITH SHRIMP & BASIL Garganelli, San Marzano Tomato, Calabrian Chili 28
ROTISSERIE NATURAL CHICKEN Tarragon Pan Gravy, Jasmine & Wild Herb Rice 33
CENTER CUT FILET MIGNON Truffle Mashed Potatoes, Maitre d’ Herb Butter 55
ROASTED USDA PRIME RIB Bone Marrow, Horseradish Cream 52
PRIME NY STRIP STEAK Hasselback Potatoes 58
ML'S BLEND AGED PRIME BEEF BURGER Fries, Cheddar Cheese, Lettuce, Tomato, Onion 26
FRENCH ‘DIP’' ROAST BEEF Roast Prime Rib, Onions, Cheese, Fries 27
BUTTERMILK FRIED CHICKEN Cajun Coleslaw, Fries 27
SUSHI NIGIRI & MAKI*

SALMON ROLL Trout Caviar 18 RAINBOW ROLL Crab, Salmon, Tuna, Hamachi 25
SPICY SALMON & SPICY TUNA ‘T&T’ ROLL 23 LOBSTER ROLL Sturgeon Caviar - USA 28
SHRIMP TEMPURA ROLL 21 SPICY TUNA ROLL 19
BLUE CRAB INSIDE OUT California Roll 22 NIGIRI TUNA, SALMON, HAMACHI 2 pc. each 20

SIDE DISHES 10EACH

LOADED BAKED POTATO CAJUN COLESLAW MARKET VEGETABLES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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