
SALMON ROLL  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

SHRIMP TEMPURA ROLL  	 21

BLUE CRAB INSIDE OUT  California Roll	 22

RAINBOW ROLL   Crab, Salmon, Tuna, Hamachi	 25

LOBSTER ROLL   Sturgeon Caviar-USA	 28

SPICY TUNA ROLL   	 19

NIGIRI  TUNA, SALMON, HAMACHI 2 pc. each	 20

*SUSHI NIGIR I  & M A K I

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

San Marzano Tomato, Mozzarella, and Basil	 15 

P I M E N T O C H E E S E D I P Carrots, Celery, Radishes	 12

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   Creole Mustard Remoulade	 21

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

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

G R I L L E D S T E A K S A L A D	 29 
Kale, Greens, Tomato, Red Onion, Balsamic & Extra Virgin Oil

C L A S S I C C O B B	 26 
Rotisserie Chicken, Avocado, Blue Cheese, Bacon, Greens, 
Shallot Vinaigrette
 

G R A I N S A N D G R E E N S B O W L	 23 
Lentils, Bulgur, Chickpea, Tomatoes, Beets, Kale, Champagne 
Dressing 

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	 24 
Fries, Cheese, Lettuce, Tomato, Onion

F R E N C H ‘ D I P ’  R O A S T B E E F	 26 
Roast Prime Rib, Onions, Cheese, Fries, Mustard

G R I L L E D C H I C K E N C L U B	 24 
Apple Wood Bacon, Lettuce, Tomato, Fries

H O M E S T Y L E TA C O S	 24 
Masa Tortilla, Pork Belly, Radishes, Avocado, Pickled Onion

S TA R TER S

LUNCH

S A L A D S A ND BOW L S

BURGER S  
& S A NDW ICHE S   

FA R O E I S L A N D S S A L M O N 	 36 
Melted Leeks, Carrots, Red Wine Sauce

R O A S T E D M O N K F I S H a la plancha	 33 
Moroccan Spice, Eggplant, Harissa, Yogurt Tzatziki

S W O R D F I S H S T E A K 	 38

Summer Squash, Roma Tomato,  Arugula, Basil

PA S TA W I T H S H R I M P & B A S I L 	 26
Garganelli, San Marzano Tomato, Calabrian Chili�

B U T T E R M I L K F R I E D C H I C K E N 	 25 
Cajun Coleslaw, Fries

R O T I S S E R I E N AT U R A L C H I C K E N 	 31 
Tarragon Pan Gravy, Jasmine & Wild Herb Rice

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

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

LUNCH M A IN S

SIDE DI SHE S   10 EACH 

 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 E N C H F R I E S


