
—d i n n e r—  

—s h a r i n g  e x p e r i e n c e—  

Est. Ultimate Seafood Tower *  

 Two Persons  | 68 For Four Persons  | 123

Market Oysters on the Half Shell * 

Half Dozen | 16 Dozen | 27

Poached Prawns | 18 

Yellowfin Tuna Tartare*  |  17 

Wagyu Beef Tartare* |  26 

Pacific Northwest Dungeness Crab Cakes | 19  

Blue Crab & Avocado Toast |  18 

Hand-Made Pork & Shrimp Dumplings | 16  

Smoked Eggplant Baba Ghanoush |  14  

Saffron Risotto | 17 

—t h e  m u s t  h av e—  

 

 

Toy Box Tomatoes & Roasted Beets | 12

Poached Shrimp & Crab Salad | 19

Little Gem Wedge | 13

EST. Prime Steakhouse Caesar | 11

Classic Shrimp Scampi |  21

—seasonal recommendations—  

Day boat Scallops*  |  34

winter Salad | 12

Mushroom Ravioli | 22



—d i n n e r—  

 

—s o u p s—  

—e s t.  f e at u r e d  p r i m e  c u t s—  

—J a pa n e s e  k o b e  b e e f—  

—from the turf—  —from the surf—  

— enhancements — 

— vegetables — 

— sauces — 

— sides — 

EST. lobster bisque |  14 Kumato Tomato Bisque | 12

 

35 day aged bone-in 

Kansas city steak*  65

American Wagyu  

tomahawk RIBEYE*  105

Delmonico Ribeye Steak *  62

 

Barrel Cut Prime Beef Filet * 58

Double R Ranch New York*  59

Chateaubriand for two*  89

Filet mignon*  MP New York steak*  MP

additional MP

 

Scottish salmon fillet* 34

Pacific whole Fish* |  MP

Blue nose bass*  |  36

whole maine lobster |  mp

 

Jidori Double Breast Chicken | 28

blackened pork tomahawk * |  41

New Zealand RACK OF LAMB | 54

12 hour braised short rib | 48

 Maine Lobster tail |  23  

king crab Oscar |  17  

tempura battered lobster tail |  18 

thick cut  brown sugar bacon |  12  

rogue river smoked blue cheese |  9  

organic sunny side up egg*  |  5  

Hand shaved black truffles MP   

American caviar* |  22  

truffle & Hawaiian sea salt butter |8

Béarnaise |  Peppercorn & Cognac |  Bordelaise Sauce |  EST. Steak Sauce  

Salvadorian Chiltepe Chimichurri |  Lemon & Virgin Olive Oil Vinaigrette 

Creamy horseradish |  citrus ginger butter sauce |  Szechuan sauce  

Cut off the cob cream corn | 9 
 

French beans with almonds | 9 
 

wild mushrooms | 11 
 

Sautéed Jumbo Asparagus | 12 
 

Creamed spinach & kale | 10 
 

carrots vichy | 9 
 

Crispy brussels sprouts | 9 
 

 

GruyÈre potato gratin | 9 
 

pecorino | truffle | shoe string fries | 8 
 

mashed potatoes | 9 
 

Lobster mac & cheese | 11 
 

macaroni & cheese | 9 
 

Loaded creamer potatoes | 9 
 

Olive oil poached fingerlings | 8 
 


