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DINNER
Appetizers

CRANBERRY POMEGRANATE 
BRUSCHETTA

spread of cream cheese, topped with pomegranate, 
cranberries, orange zest & chiffonade basil, 

served on baguette slices  12

GRILLED ZUCCHINI ROLLUPS
stuffed with lemon, basil blue cheese crumbles 

& slow roasted tomatoes  13

JUMBO CRAB CAKE
breaded in panko crust, seared & served with a 

spicy rémoulade & sweet pepper relish  27

CALAMARI
Rhode Island style with cherry peppers, 

topped with arugula & lemon herb aïoli  15
marinara sauce is available by request

CHARCUTERIE BOARD
assorted meats, cheeses, dried fruits & crackers, 

paired with jam  27

STEAMED MUSSELS
tossed with garlic, basil, cherry tomatoes, 

arugula & corn, steamed in white wine, 
served with grilled baguette  16

GRILLED OCTOPUS
slowly braised in a vegetable broth until tender, marinated with olive oil & fresh herbs, 

grilled & served with arugula, orange segments & craisins, finished with a chipotle aïoli  20

Soups & Salads

FRENCH ONION SOUP
classic French dish made with caramelized onions & 

veal stock, topped with a slice of bread 
& Swiss cheese  14

SOUP DU JOUR 10

BEET BUTTERNUT SALAD
over arugula with carrot ginger dressing, 

craisins, garnished with blue cheese crumbles 
& candied pecans   14

HOUSE SALAD
spring mix, tomatoes, cucumbers, 

red onion & raspberry vinaigrette  11

CAESAR SALAD
duck fat focaccia croutons, shaved parmesan 

& romaine with Caesar dressing  12
grilled shrimp +10, grilled chicken breast +11, grilled salmon +15

Steaks*
Pair with your favorite Bourbon or ask your server about one of our signature cocktail specials

32 OZ. DRY AGED TOMAHAWK
with two sides – dinner fit for a king. This is the 

steak you see when you close your eyes & dream. 
It is also the steak that Fred Flintstone ate.  120

24 OZ. USDA PRIME PORTERHOUSE
hard seared t-bone steak, thickly sliced 

with a tender texture & rich taste  90

20 OZ. USDA PRIME BONE-IN RIBEYE
tender & juicy with the right amount of marbling  72

7 OZ. HAND-CUT FILET MIGNON
delicate & juicy melt-in-your mouth tenderloin  48

14 OZ. USDA PRIME NEW YORK STRIP
flavor you know is too good to be true  52

All cuts are accompanied by a choice 
of one sauce & one side

Sauces: chimichurri, béarnaise, 
merlot demi-glace, cowboy sauce

Add a lobster tail to any entrée or steak for  42

Raw Bar*

SHRIMP COCKTAIL
with house-made cocktail sauce & fresh horseradish  15

LITTLENECK CLAMS
with house-made cocktail sauce, fresh horseradish & mignonette 

6 for 18 | 12 for 36

SEAFOOD TOWER
snow crab claws, shrimp cocktail, 6 clams, 6 oysters, tuna poke 

& crab meat salad  115

EAST COAST OYSTERS
with house-made cocktail sauce, 

fresh horseradish & mignonette  6 for 18
TOPPINGS: 

Scandi style, fresh dill, lemon juice, zest, capers

Japanese inspired, fresh coriander, small red chili, sushi ginger, lime crispy onions

Middle Eastern zest, lime juice, fresh pomegranate seeds, pomegranate molasses

Mediterranean chic, finely chopped celery mixed with dry vermouth

Entrées

TORTELLINI PASTA
with a seafood Newburg sauce  31

SHORT RIBS
mashed potatoes & buttered baby carrots with tops, 

finished with braising gravy  40

EGGPLANT ROLLATINI
stuffed with lentils & quinoa mixture 

finished with roasted tomato coulis  30

SEAFOOD FRA DIAVOLO
shrimp, mussels, scallops & clams 
tossed with fra diavolo sauce  38

PAN SEARED SALMON
jasmine rice & haricots verts with 

lemon dill cream sauce  32

CASHEW CRUSTED SEA BASS
couscous asparagus with warm tomato vinaigrette  41

2-BONE PORK CHOP
charred bok choy, merlot demi-glace 

garnished with grilled scallion  37

GAME HEN
herbed, oven-roasted, whipped potatoes & 

haricots verts finished with Florentine sauce  28

SEA SCALLOPS
lemon risotto, romesco sauce  39

FAMILY SIDES
BRUSSELS SPROUTS & BROCCOLI

with cranberry agrodolce  9

JASMINE RICE 9

COUSCOUS
dried currants, apricots, parsley  9

LOADED BAKED POTATO 9

HARICOTS VERTS 9

ASPARAGUS 9

BOK CHOY 9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy.
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Cocktails
THE SMOKING JACKET

Choice of Bourbon with Aperol, Meletti Amaro & 
Bitter Truth Chocolate bitters

Sip this cocktail while enjoying one of our prime steak cuts

Suggested pairings: Knob Creek 100 Proof Bourbon & USDA Prime Bone-In Ribeye, 
Basil Hayden Bourbon & USDA Prime New York Strip, 

or Woodford Reserve Bourbon & Hand-Cut Filet Mignon

PLAINRIDGE PARK SIGNATURE BUFFALO TRACE 
BOURBON BARREL AGED OLD FASHIONED 14

THE ELVIS
Skrewball Peanut Butter whiskey, Giffard Banane du Bresil, 

chocolate bitters & toasted bacon  12

PEACH ALE SANGRIA
Jim Beam Bourbon, Giffard Crème de Peche & Leinenkugel’s Juicy Peach  12

LUCKY ME
Cruzan Banana rum, Malibu Coconut rum, Giffard Crème de Peche, 

pineapple & orange juices  13

PALOMA
Patrón Silver tequila, Giffard Crème de Pamplemousse, lime juice & soda  13

KEY LIME PIE MARTINI
Cruzan Vanilla rum, Key Lime Rum Crème, RumChata  

& Graham Cracker Crust  13

POME’MANGILI
Corvus Tropical vodka, Pama Pomegranate &  

Chambord Black Raspberry liqueurs,  
fresh orange juice, lime juice & sour mix  12

SIGNATURE ESPRESSO MARTINI
Absolut Vanilia vodka, Kahlúa coffee liqueur,  

Baileys Irish Cream liqueur & house espresso  14

SPICE PEAR MARTINI
Absolut Pears vodka, Canton Ginger liqueur, winter spice bitters,  

sour mix garnished with candied ginger  14

Wine by the Glass

WHITE
DOMAINE STE. MICHELLE 10

LA MARCA PROSECCO 12

MIA DOLCEA MOSCATO D’ASTI 9

CHATEAU STE. MICHELLE RIESLING 9

KENDALL-JACKSON CHARDONNAY 9

SONOMA-CUTRER RUSSIAN RIVER RANCHES CHARDONNAY 12

RODNEY STRONG CHALK HILL CHARDONNAY 11

BRANCOTT ESTATE SAUVIGNON BLANC 11

KIM CRAWFORD SAUVIGNON BLANC 10

JERMANN PINOT GRIGIO 14

HUGEL PINOT GRIS 13

FLEUR DE MER ROSÉ 12

CANYON ROAD WHITE ZINFANDEL 8

MULDERBOSCH CHENIN BLANC 10

RÉGIS MINET POUILLY-FUMÉ VIEILLES VIGNES BLANCHE 15

RED
SIMI CABERNET SAUVIGNON 12

CHATEAU STE. MICHELLE INDIAN WELLS  
CABERNET SAUVIGNON 12

BONANZA CABERNET SAUVIGNON 12

ERATH PINOT NOIR 11

MEIOMI PINOT NOIR 14

VILLA ANTINORI RISERVA CHIANTI CLASSICO 15

ALAMOS RESERVE MALBEC 11

MURPHY-GOODE LIAR’S DICE ZINFANDEL 13

RODNEY STRONG ALEXANDER VALLEY  
CABERNET SAUVIGNON 11

CONUNDRUM CALIFORNIA RED BLEND 13

GHOST PINES MERLOT 12

DOMAINE DE LA VOÛTE DES CROZES  
CÔTE-DE-BROUILLY BEAUJOLAIS 13

FORTIFIED
GRAHAM’S SIX GRAPES RUBY PORT 10



©2023 MarkeTeam Inc.

CHAMPAGNE
MOËT & CHANDON BRUT IMPÉRIAL, ÉPERNAY, FRANCE	 98

VEUVE CLICQUOT PONSARDIN BRUT, REIMS, FRANCE	 99

PERRIER-JOUËT BELLE ÉPOQUE, ÉPERNAY, FRANCE	 150

CHARDONNAY
A TO Z, WILLAMETTE VALLEY, OREGON	 40

CAKEBREAD, NAPA VALLEY, CALIFORNIA	 65

CHATEAU MONTELENA, NAPA VALLEY, CALIFORNIA	 70

GRGICH HILLS ESTATE, NAPA VALLEY, CALIFORNIA	 68

JORDAN, NAPA VALLEY, CALIFORNIA	 55

MONTES, D.O. CURICÓ VALLEY, CHILE	 30

CASTELLO POMINO, TUSCANY, ITALY	 41

JOSH CELLARS RESERVE, NORTH COAST,  
AVA, CALIFORNIA	 55

RODNEY STRONG, CHALK HILL, CALIFORNIA	 42

SAUVIGNON BLANC
ATTITUDE BY PASCAL JOLIVET, LOIRE VALLEY, FRANCE	 53

CAKEBREAD, NAPA VALLEY, CALIFORNIA	 45

DUCKHORN, NAPA VALLEY, CALIFORNIA	 45

PINOT GRIS & PINOT GRIGIO
ATTEMS, VENEZIA GIULIA, ITALY	 50

KING ESTATE, LORANE VALLEY, OREGON	 36

PIERRE SPARR, ALSACE, FRANCE	 43

RIESLING
EROICA BY CHATEAU STE. MICHELLE, 
HORSE HEAVEN HILLS, WASHINGTON	 81

MUSCAT
MOSCATEL OLD VINES BY BOTANI, 
SIERRAS DE MÀLAGA, SPAIN	 44

VINHO VERDE
JOÃO PORTUGAL RAMOS, MINHO, PORTUGAL	 26

ALBARIÑO
FILLABOA, GALICIA, SPAIN	 45

CHABLIS
MAISON LOUIS JADOT, BEAUNE BURGUNDY, FRANCE	 50

BLANCHE
POUILLY-FUMÉ VIEILLES VIGNES BY RÉGIS MINET, 
LOIRE, FRANCE	 60

CHENIN BLANC
MULDERBOSCH, STELLENBOSCH, SOUTH AFRICA	 38

GEWÜRZTRAMINER
VILLA WOLF, PFALZ, GERMANY	 24

CORTESE
LA SCOLCA GAVI, PIEDMONT, ITALY	 36

DESSERT WINES
CHÂTEAU CANTEGRIL, SAUTERNES, FRANCE	 38

CASTELLO POMINO VIN SANTO, TUSCANY, ITALY	 67

DOLCE LATE HARVEST, NAPA VALLEY, CALIFORNIA	 105

WINE BY THE BOTTLE
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MERLOT
DECOY BY DUCKHORN, NAPA VALLEY, CALIFORNIA	 46

SHAFER, NAPA VALLEY, CALIFORNIA	 113

SWANSON, NAPA VALLEY, CALIFORNIA	 51

GARNACHA & RIOJA
BODEGAS PALACIOS REMONDO LA MONTESA, 
LA RIOJA, SPAIN	 48

BOTANI, SIERRAS DE MÁLAGA, SPAIN	 44

EL JARDÍN DE LA EMPERATRIZ, RIOJA, SPAIN	 44

SYRAH/SHIRAZ
NICKEL & NICKEL, RUSSIAN RIVER VALLEY, CALIFORNIA	 140

RELENTLESS BY SHAFER, NAPA VALLEY, CALIFORNIA	 113

THE BOXER BY MOLLYDOOKER,  
MCLAREN VALE, AUSTRALIA	 45

CABERNET SAUVIGNON
ALEJANDRO BULGHERONI, NAPA VALLEY, CALIFORNIA	 325

ANIMO BY MICHAEL MONDAVI,  
NAPA VALLEY, CALIFORNIA	 111

BONANZA BY CHUCK WAGNER CAYMUS, CALIFORNIA	 50

CAKEBREAD, NAPA VALLEY, CALIFORNIA	 109

CAYMUS, NAPA VALLEY, CALIFORNIA	 114

DIRECTOR’S CUT BY FRANCIS FORD COPPOLA, 
ALEXANDER VALLEY, CALIFORNIA	 46

DOMINUS, NAPA VALLEY, CALIFORNIA	 248

HUNDRED ACRE ARK VINEYARD,  
NAPA VALLEY, CALIFORNIA	 525

HUNDRED ACRE KAYLI MORGAN VINEYARD, 
NAPA VALLEY, CALIFORNIA	 525

INSIGNIA BY JOSEPH PHELPS,  
NAPA VALLEY, CALIFORNIA	 275

JORDAN, ALEXANDER VALLEY, CALIFORNIA	 98

M BY MICHAEL MONDAVI, NAPA VALLEY, CALIFORNIA	 205

MT. BRAVE BY MT. VEEDER, NAPA VALLEY, CALIFORNIA	 123

OBERON, NAPA VALLEY, CALIFORNIA	 50

RODNEY STRONG, KNIGHTS VALLEY, CALIFORNIA	 53

RODNEY STRONG, ALEXANDER VALLEY, CALIFORNIA	 44

SHAFER HILLSIDE SELECT, NAPA VALLEY, CALIFORNIA	 289

SILVER OAK, ALEXANDER VALLEY, CALIFORNIA	 105

J. LOHR SIGNATURE, PASO ROBLES, CALIFORNIA	 123

PINOT NOIR
AU BON CLIMAT, SANTA BARBARA, CALIFORNIA	 44

ARCHERY SUMMIT, WILLAMETTE VALLEY, OREGON	 100

ETUDE, NAPA, CALIFORNIA	 69

ENROUTE, RUSSIAN RIVER VALLEY, CALIFORNIA	 84

HARTFORD COURT, RUSSIAN RIVER VALLEY, CALIFORNIA	 61

JERMANN RED ANGEL, VENEZIA GIULIA, ITALY	 49

MERRY EDWARDS, RUSSIAN RIVER VALLEY, CALIFORNIA	 61

MIGRATION BY DUCKHORN, 
RUSSIAN RIVER VALLEY, CALIFORNIA	 64

PENNER-ASH, WILLAMETTE VALLEY, OREGON	 64

BEAUJOLAIS
DOMAINE DE LA VOÛTE DES CROZES,  
CÔTE DE BROUILLY, FRANCE	 46

SANGIOVESE
COL D’ORCIA BRUNELLO DI MONTALCINO,  
TUSCANY, ITALY	 79

TEMPRANILLO
BODEGAS EMILIO MORO, RIBERA DEL DUERO, SPAIN	 55

BARBARESCO
BENI DI BATASIOLO, LANGHE, ITALY	 65

RED BLENDS
LUCE, TUSCANY, ITALY	 130

ISOSCELES BY JUSTIN VINEYARDS, 
PASO ROBLES, CALIFORNIA	 115

MASSETO TOSCANA IGT, TUSCANY, ITALY	 701

OPUS ONE, NAPA VALLEY, CALIFORNIA	 255

ORNELLAIA, TUSCANY, ITALY – 2013, 2014	 215

ORNELLAIA, TUSCANY, ITALY – 2012	 232

WINE BY THE BOTTLE
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