
Salads
Ten Vegetable Chopped...10 HALF    I    18 FULL  

avocado, grana padano cheese, champagne vinaigrette GF  VEG

Classic Caesar...16  
parmesan crouton, black pepper

Seared Tuna Chop*...26 
avocado, snap pea, carrot, wonton, cashew, sesame ginger vinaigrette

Shrimp & Crab Louis*...32 
heart of palm, asparagus, avocado, heirloom tomato,  

soft egg, bread crumb

AVOCADO…4   GRILLED  CHICKEN…8   GRILLED  SHRIMP…11    
SCOTT ISH  SALMON*…13    PR IME  SK IRT  STEAK*…15

French Onion Soup 
aged gruyère, fines herbes crouton................................................................................................... 15

Spicy Tuna & Crispy Rice* 
fresno chile, avocado, cilantro, scallion, sweet soy GF................................................................... 20

Steak Tartare à la parisienne* 
soft egg yolk, mustard seed aioli, caper, crostini......................................................................... 26 

Umami Brussels Sprouts 
parmesan, sweet soy GF  VEG.......................................................................................................................15

Classic Onion Dip 
truffle salt kettle chips  ADD KALUGA CAVIAR* +25................................................................................................13

Grilled & Chilled Shrimp 
horseradish cocktail, henry sauce, charred lemon GF................................................................... 25

Short Rib Potstickers 
toasted sesame, cilantro, ponzu........................................................................................................... 20 

Truffled Brie Baguette  
warm brie, roasted garlic, truffle honey VEG.......................................................................................16

Pressed Yellowtail Sushi* 
avocado, spicy yuzu marmalade, truffle chili crunch, thai basil............................................... 22

Parmesan Truffle Fries 
truffle aioli GF  VEG............................................................................................................................................16

APPE T I Z ERSA PPE T I Z E RS

Prime Rib Dip* 
melted fontina, gruyère, horseradish aioli, garlic butter baguette, au jus.......................... 31

Beverly Hills Club 
roasted turkey, bibb lettuce, tomato, bacon, swiss cheese, mayonnaise........................... 23

Wagyu Cheeseburger* 
lettuce, tomato, white cheddar, american cheese, pickle, charred onion,  
henry sauce.................................................................................................................................................. 24

FRIES, SLAW, OR SIMPLE SALADSANDWICHES



DINNER

Entrées

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

While we offer gluten-free items, our kitchen is not gluten-free.

GF gluten free   VEG vegetarian   V vegan

MAC & CHEESE...11 VEG

LOADED TWICE BAKED POTATO...12 GF

SPICY DOUBLE EGG FRIED RICE...10 GF  VEG

SMASHED POTATOES...9 GF  VEG 

GRILLED ASPARAGUS & SNAP PEA...10 GF  VEG

SIDESSIDES

E nt r e e s'
Scottish Salmon* 
farro risotto, roasted beets, pomegranate molasses,  
marcona almond pesto.......................................................................................................37

Braised Short Rib 
bourbon caramel, roasted mushroom, fourme d’ambert,  
smashed potatoes GF............................................................................................................39

Jumbo Lump Crab Cakes 
sweet corn salad, oven roasted tomato, remoulade, lemon...............................47

Bolognese 
traditional meat sauce, truffle mushroom butter,  
herbed ricotta, garlic toast...............................................................................................29

Chicken Francese  
broccolini, lemon, roasted chicken jus  ADD BUTTERED PARM SPAGHETT I  +5.........................27

Korean Prime Skirt Steak* 
double egg fried rice, snap pea, bok choy, pickled shiitake,  
mint, cilantro, ginger GF........................................................................................................43

Seabass*  
corn custard, arugula, roasted tomato, asparagus, snap pea,  
lemon chili vinaigrette.........................................................................................................40

Filet “Steak Diane”* 
loaded twice baked potato, asparagus GF....................................................................61

Roasted Chicken Frites 
lemon garlic pan sauce, french fries, truffle aioli GF..................................................29

Rigatoni Alla Vodka 
burrata, calabrian chile, mint, lemon, bread crumb VEG...........................................27

Harvest Bowl 
melted sweet potato, ancient grains, grilled portobello mushroom,  
caramelized cauliflower, snap pea, grilled artichoke & asparagus,  
avocado, marcona almond pesto, cashew harissa GF V ADD  EGG*  +3..........................26




