
 

Steak & Seafood 
 

Appetizers 
 

 

Ahi Tuna Tartar  Cucumber slices, cilantro pesto, fried shallots, pickled ginger, wasabi cream, ponzi sauce 

Thirteen  

Seared Scallops  Lemon Risotto, garlic dijon beurre blanc 

Thirteen 

Pan-Roasted Maryland Crab Cake  Apple and fennel salad, lobster nage reduction 

Fourteen 

Steamed White Clams  White wine, garlic herb broth, parmesan crostini 

Eleven 
Filet Mignon Carpaccio  Capers, cured red onions, fresh baby arugula, white wine, mustard sauce 

Thirteen 

Calamari Fritti  Classic tomato dipping sauce, tartar sauce 

 
Eleven 

Roasted Butternut Squash Ravioli   Brown butter sage, shaved parmesan cheese, honey-roasted pecans 

Eleven 

Soups 
 

French Onion Soup  Caramelized onion, beef herb broth, crouton, gruyere cheese 

Seven 

Couscous Chicken Consommé   Shaved carrots, julienned chicken, cilantro 

Eight 

Salads 
 

 

Grilled Steak Salad Organic mixed greens, grilled red onions, tomatoes, red bell pepper, gorgonzola cheese,  

balsamic dressing 
Sixteen 

Mediterranean Salad Chopped organic romaine, kalamata olives, tomatoes, cucumbers, red onions, peppers, pepperoncinis, feta, herb 

vinaigrette 
Thirteen 

Asian Chicken Salad  Julienned peppers, Napa cabbage, snow peas, shitake mushrooms, sesame seeds,   

hoisen-ginger vinaigrette 
Fourteen 

The Cobb  Roasted chicken, chopped romaine, tomatoes, avocado, gorgonzola cheese, eggs, smoked bacon 

Fourteen 

Arugula & Endive Shrimp Salad Roasted shrimp, grape tomatoes, red onion, hearts of palm, Champagne vinaigrette 

Eighteen 

Blackened Ahi Tuna Greens, kalamato olives, red potatoes, tomatoes, whole grain mustard, vinaigrette 

Sixteen 

Manhattan Caesar  Organic hearts of romaine, herb crouton, kalamata olives, shaved parmesan cheese, Caesar dressing 

Eight 

Fresh Mozzarella  Beefsteak tomato, basil, pine nuts, red onions, balsamic essence, extra virgin olive oil 

Ten 

Field Green Salad  Dried cranberries, goat cheese, honey-roasted pecans, raspberry vinaigrette 

Seven 

 
 



 

Steak & Seafood 
 

Sandwiches 

 
 

-All Sandwiches are served with a choice of Fresh Fruits or Manhattan Fries- 
 

Pan-roasted Chicken Sandwich  Baby arugula, Kalamata olives, tomatoes, red onion, fresh mozzarella, basil aioli, 

 toasted ciabatta bread 
Thirteen 

Grilled New York Steak Sandwich  Horseradish aioli, butter lettuce, caramelized onion, bell pepper, sliced tomato 

Sixteen 

Manhattan Kobe Burger   Horseradish aioli, lettuce, grilled red onions, tomatoes, pickles, sliced jack cheese 

Sixteen 

Grilled Vegetables  Yellow and red bell pepper, red onions, eggplant, portabello mushroom, brie cheese on ciabatta bread 

Eleven 

Manhattan French Dip Crispy onions, horseradish cream, Swiss cheese, au jus 

Sixteen 

Tuna Sandwich   Seared ahi, avocado, tomato, butter lettuce, wasabi aioli  

Fourteen 

Reubenesque Sandwich  Corned beef, balsamic-braised sauerkraut, Swiss cheese, house-made thousand island 

Fourteen 

Manhattan Club Roasted turkey, bacon, lettuce, tomato, mayonnaise, on marble rye bread 

Fourteen 

Entrees 
 

 

Roasted Airline Bone-in Chicken    Grilled portobello mushroom, garlic potato puree, white truffle lemon sauce 

Seventeen 

Lake Superior White Fish   Tapenade-crusted, lemon caper garlic sauce, sundried tomato, artichoke, potato ragout 

Nineteen 

Pan-roasted Alaskan Salmon Fingerling potatoes, sautéed spinach, citrus saffron shallot marmalade 

Eighteen 

Pan-Seared Ahi Tuna  Wasabi mashed potatoes, baby bok choy 

Twenty four 

Manhattan New York Steak  Roasted herb potatoes, haricot vert 

Served with a choice of sauce: Béarnaise, green peppercorn, demi glaze, raspberry gastrique, bordelaise  
Twenty- five 

Petite Filet  Grilled asparagus, gorgonzola potato au gratin 

Served with a choice of sauce: Béarnaise, green peppercorn, demi glaze, raspberry gastrique, bordelaise  
Twenty-five 

Colorado Rack of Lamb  Roasted herbed potatoes, oven roasted tomatoes, demi glaze 

Twenty-eight 

Kurobuta Pork Chop Braised new potatoes, sauteed baby vegetables, sour cherry butter sauce 
Twenty-eight 

Bone-in Beef Short Ribs Slow braised, caramelized onion mashed potatoes, sautéed asparagus, natural jus 

Twenty-seven 

Linguine  Roasted garlic, crushed peppers, parsley, shaved parmesan cheese 

Thirteen 

Red Seafood Pasta  Clams, mussels, shrimp, scallops tossed with linguine, spicy roasted tomato sauce 

Twenty-two 

Wild Mushroom Risotto  Porcini, shitake, portabello mushrooms, truffle oil 

Fifteen 

 
 

For parties of five or larger, a twenty percent service charge will be added. 
We reserve the right to refuse service to anyone. 

 


