
S A L M O N R O L L  Trout Caviar 18

S P I C Y S A L M O N & S P I C Y T U N A ‘ T&T ’  R O L L  23

S H R I M P T E M P U R A R O L L  21

B L U E C R A B I N S I D E O U T  California Roll 22

R A I N B O W R O L L  Crab, Salmon, Tuna, Hamachi 25

L O B S T E R R O L L  Sturgeon Caviar – USA 28

S P I C Y T U N A R O L L  19

N I G I R I  T U N A , S A L M O N , H A M A C H I  2 pc. each 20

 L O A D E D B A K E D P O TAT O      C A J U N C O L E S L AW      M A R K E T V E G E TA B L E S      F R I E S

FA R O E I S L A N D S S A L M O N Melted Leeks, Carrots, Red Wine Sauce 38 

R O A S T E D M O N K F I S H A L A P L A N C H A Moroccan Spice, Eggplant, Harissa, Tzatziki 35 

T R U E D O V E R S O L E , PA N F R I E D Asparagus, Tartar Sauce 46 

S O F T S H E L L C R A B S Roasted Corn & Avocado Salsa 38  

PA S TA W I T H S H R I M P & B A S I L Garganelli, San Marzano Tomato, Calabrian Chili 28 

R O T I S S E R I E N AT U R A L C H I C K E N Tarragon Pan Gravy, Jasmine & Wild Herb Rice 33 

C E N T E R C U T F I L E T M I G N O N Truffle Mashed Potatoes, Maitre d’ Herb Butter 55 

R O A S T E D U S D A P R I M E R I B Bone Marrow, Horseradish Cream 52 

P R I M E N Y S T R I P S T E A K Hasselback Potatoes 58 

M L’ S B L E N D A G E D P R I M E B E E F B U R G E R Fries, Cheddar Cheese, Lettuce, Tomato, Onion 26 

F R E N C H ‘ D I P ’  R O A S T B E E F Roast Prime Rib, Onions, Cheese, Fries 27 

B U T T E R M I L K F R I E D C H I C K E N Cajun Coleslaw, Fries 27

 M A IN C OUR SE S

SUSHI NIGIR I  & M A K I *

SIDE DI SHE S   10 EACH 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness          4.24.19

O U R D A I LY B R E A D – PA R K E R H O U S E R O L L S  6

G R I L L E D P I Z Z A  15 
San Marzano Tomato, Mozzarella, Basil

P I M E N T O C H E E S E D I P  14 
Carrots, Celery, Radishes

G U M B O W I T H C H I C K E N & A N D O U I L L E S A U S A G E   18

S T E V E ’ S M A N H AT TA N C L A M C H O W D E R  12 

C O R N F R I E D O Y S T E R S  21 
Creole Mustard Remoulade

H E I R L O O M T O M AT O E S  21 
Artisan Mozzarella, Basil Oil, Balsamic Vinaigrette

L I T T L E G E M C A E S A R S A L A D   18

I C E B E R G W E D G E  18 
Apple Wood Smoked Bacon, Tomatoes, 
Maytag Blue Cheese

H YG H O U S E S A L A D  19 
Greens, Tomatoes, Sweet Bell Pepper, Carrot, Celery,  
Asparagus, Beets, Bacon, Cucumber, Croutons,  
Ranch Dressing

S TA R T ER S & S A L A D S


