STEAKHOUSE & SEAFOOD

Thank you for choosing Mark’s Prime Steakhouse. It truly is our pleasure
to have you as our guest. Our goal is to create a unique dining experience
that will please the palate and soothe the soul. We will be serving you the
finest beef, the freshest seafood, premium wines, and chef-inspired sides.
We hope you enjoy Mark’s Prime Steakhouse and we look forward to seeing
you again soon.

The Management & Staff
Mark’s Prime Steakhouse

“The Prime Room”
We are pleased to feature our full-service, private dining facility
available for your next reception, banquet, business meeting, or social
gathering. It would be our pleasure to help plan your next dining event and
customize your menu. The Prime Room is equipped to handle your audio/
visual needs as well. For whatever reason, business or pleasure, you can
savor Mark’s taste sensations along with our award winning wines in
privacy and comfort. We hope to leave a memorable impression on your
friends and colleagues when you host an event at Mark’s Prime Steakhouse.

For Reservations please call:
352-402-0097
Also available for on-site catering.
www.marksprimesteakhouse.com

APPETIZERS

CraB BisQuE 12
Puréed aromatic vegetables with lump crab meat
in a delicately seasoned cream reduction.

FrRencH ONION Soup 10
A traditional classic topped with gruyére cheese.

CHATEAUBRIAND CARPACCIO 20
Shaved beef tenderloin with macerated arugula,
capers, shaved Parmesan Reggiano and extra virgin
lemon oil.

CraB CAKES 22
2 - 30z patties, Key Lime Beurre Blanc,
Citrus micro green salad

CALAMARI FRITTI 18
Fried crispy with shaved onions then tossed with
banana peppers and Parmesan Reggiano served
with our house remoulade.

SALADS 14 / 8 SmaLL ORDER

THick Cut ArPLEWOOD SMOKED BACON 18
Grilled, Bourbon Molasses Glaze, Pickled Red Onions

CoLossAL SHRIMP COCKTAIL 20
A steakhouse classic served with our spicy cocktail
sauce.

BACON WRAPPED SCALLOPS 24
Lightly crusted giant sea scallops wrapped in

crispy apple smoked bacon with fresh mango

salsa and a hint of chipotle honey sauce.

LoBsTeER ESCARGOT 20
Six large chunks of lobster tail sautéed in an
herbed garlic butter, topped with Asiago cheese.

TuNA TARTARE 22
Sliced Cucumber, Diced Pineapple, Guava Ponzu,
Avocado, Spicy Mayo, Wasabi Cream, Crispy Wonton

All Dressings are made in house following our exclusive recipes: Classic Herb Vinaigrette, Mark’s Unique Bleu Cheese,
Balsamic Vinaigrette, Ranch, Creamy Iltalian Vinaigrette. Add Apple Smoked Bacon Crumbles or Bleu Cheese crumbles to

ARUGULA SALAD

Arugula, Spinach, Strawberries, Blueberries,
Shaved Fennel, Goat Cheese, Almonds,
Citrus Vinaigrette

CAESAR

Crisp romaine tossed with garlic croutons, our rich
Caesar dressing and Parmesan Reggiano. Topped
with shaved parmesan cheese. Anchovies available.

FGT BURRATA - 18

CHoP SALAD

Chopped iceberg and romaine tossed with red onion,
egg, bacon, diced tomatoes, bleu cheese crumbles,
hearts of palm and artichokes in our special chop
house creamy vinaigrette.

LeTtuce WEDGE

Full wedge of chilled iceberg lettuce topped with
fresh diced tomatoes and bacon crumbles. With
choice of dressing.

Fried Green Tomato, Pepper Jam Aioli,

Aged Balsamic Glaze

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



‘STEAKS WITH PAssION’®

Perite FiLeT 48
70z. portion of the leanest, most savory,
and tender cut.

FILET MIGNON 57
110z. full cut portion of the leanest, most savory
and tender cut.

PrRIME BONE IN RIBEYE 80
200z. U.S.D.A. Frenched bone-in Prime cut for the
ultimate steak experience.

PrRiME DELMONICO 60
160z. An exquisite U.S.D.A. Prime Ribeye cut.
A well-marbled taste celebration.

PrRIME NEW YORK STRIP
140z. U.S.D.A. Prime beef that has it all...
firmer texture yet tender and full flavored.

160z. Pork CHoP
160z. pork chop bronzed in a light seasoning.
Served with a side of Chipotle Honey sauce.

SurrF AND TURF
Petite Filet served with a cold water
butter poached Lobster Tail.

CoLorabpo Lame CHoPs
Grilled twin 7oz. lamb chop, rosemary butter.

STEAK COMPLEMENTS

54

38

84

52

CoLb WATER LoBsTER TAIL...36

GRILLED SHRIMP OR ScaLLops...20

BEARNAISE OR HOLLANDAISE SAUCE...5

Hers BUTTER...5

MAYTAG BLeEu CHeese CRUSTED...6
BRANDY PEPPERCORN SAUCE...5
Demi GLACE...5

BLack GARLIC BUTTER...6

Steamebp Jumso Lump CRras...20

SIDES

RoasTED GARLIC MASH 10 JALAPENO Au GRATIN POTATOES 14

Garlic Confit, Butter, Heavy Cream, Sliced potatoes, creamy cheddar cheese

Salt, White Pepper and a hint of jalapefos.

LYONNAISE POTATOES 10 LOBSTER MACARONI 25

Pan roasted to a crispy finish in duck fat with Serpentini pasta and lobster chunks in a

caramelized onions. three cheese sauce, topped with a parmesan
panko bread crumb topping.

Twicep BAkeD Potato 10

Baked, blended with boursin cheese and scallions Crispy VIDALIA ONION STRAWS 14

topped with cheddar cheese, bacon crumbles then
baked again.

SouTHERN CoLLARD GREENS 14
Ham hock, Bacon, Onions, Pepper Vinegar

Pepper Jam Aioli

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

FrResH SEaArooD & OTHER ENTREES

FresH CATCH MARKET PRICE
Market Fresh Fish specially prepared daily.

Woob GRILLED SALMON 34
North Atlantic salmon served with a dill
beurre blanc.

SEA Bass 52
Pan Seared, Roasted Sweet Corn Relish,
Key Lime Beurre Blanc.

JumBO SEA ScaALLOPS 45
Pan-seared sea scallops with creamy
parmesan rissotto.

TwiN 80z. CoLb WATER LoBsTeR TAILS 70
Two 8oz. tails broiled, grilled or the
house favorite “lightly breaded and fried.”

Rock SHRIMP & CRAB FETTUCCINE 46
Gulf Rock Shrimp, Jumbo Lump Crab,

Sundried Tomato-Wild Mushroom Cream Sauce,
Sliced Asparagus, Basil Oil, Asiago

SIDES

RoAsTED HERB CHICKEN 30
Pan seared in fresh herbs and then
oven roasted.

FILET MEDALLIONS 32
3 Filet Medallions, Peppercorn Crusted,
Garlic Mash, Horseradish Demi, Onion Straws

MARK’s ULTIMATE BURGER 22
10 oz. Fresh ground U.S.D.A. Prime Beef.
Served with French fries.

ADD

Bacon, Muschrooms,

Sautee Onions 2 EACH

FRESH ASPARAGUS 10
Grilled or Steamed.

ADD HOLLANDAISE OR BEARNAISE 5

SAUTEED MUSHROOMS 10
Fresh Crimini, Shitake Mushrooms.

SEASONAL Rissoto 12
CHEF’S SPECIAL OF THE DAY.

BACON ROASTED BRUSSEL SPROUTS 12

CREAMED SPINACH 10

SAUTEED SPINACH 10
Sautéed with garlic and topped
with shaved Parmesan cheese.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



WINES BY THE GLASS

WHITE WINES RED WINES
CHAMPAGNE CABERNET SAUVIGNON
NicoLas FeuiLLATTE, BRuT Rosé, FRance, NV 187mL: 26 BezeL BY CAKEBREAD, PASO ROBLES 20
MoET & CHANDON, IMPERIAL, FRANCE 187m: 26 MaRTIN RaY, SoNOMA 14
ROEDERER ESTATE, BRUT, ANDERSON VALLEY, NV 14 BonaNza, CABERNET SAUVIGNON, CALIFORNIA 10
CHARDONNAY MERLOT
PauL Hosss ‘CrossBARN’, SoNoma CoasT 18 St. Francis, Sonoma 14
RAEBURN, SoNoma CoasT 14 PinoT NOIR
SAN SIMEON, MONTERAY 1 PauL HoBas ‘CRossBARN' SONOMA COAST 18
Crassic WHITES CHEemSTRY, OREGON / CALIFORNIA 13
BaBICH, SAUVIGNON BLANC, NEW ZEALAND 12 CLassic Reps
BanFi, PiNor GRiGio, Iaty 12 THe PARING, Rep BLEND, CALIFORNIA 18
THOMAS SCHMIDT, RIESLING, GERMANY 12 SEGHESIO ‘ANGELA’S TABLE' ZINFANDEL, SONOMA 14
M. CHaPOUTIER “BELLERUCHE” BLANC, FRANCE 10 Luici Bosco. MALBEC. ARGENTINA 13
Caviccriou ‘1928', Prosecco, ITaty 10 SeLLA ANTICA. SUPER TUSCAN. ITALY 12
BANFI ‘PLACIDO’, MOSCATO, ITALY 9
AIME’ ROQUESANTE, RoSE, PROVENCE 9
MARTINIS & COCKTAILS
MARK’s PRIME INFUSION 16 MAN'O’'WAR 18

WHEATLEY VODKA INFUSED WITH FRESH SEASONAL FRUIT

THE SIDECAR 18
Pierre FERRAND CoOGNAC / DRY ORANGE CURACAO /
LEMON JuICE / SuGAR WATER

HEARTBREAKER 16
VAN GoGH ORANGE / CReME DE VIOLETTE / LEMON JUICE
/ LEMON BITTERS / SUGAR WATER / CHAMPAGNE FLOAT

GINGER IN THE RYE 20
WHisTLE Pic ‘PiceYBack’ / GINGER Syrup /
LemoN Juice / ANGOSTURA BITTERS

SHiso Crazy 18
SHiso INFUSED NO 3 GIN / ANGELIKA ELDERFLOWER /
LimME Juice

APPLE & AGAVE 16
CoRrazoN Rerosapo / AGAVE NECTAR / LEmMON Juice /
ArpLE CIDER / CINNAMON

PrickLy PEAR MARGARITA 16
CorazoN RerosaDO / PrickLy Pear / COINTREAU /
Lime Juice / PINAPPLE JUICE

BurraLo TRACE / DRY ORANGE CURACAO / SWEET
VERMOUTH / LEMON JUICE / SUGAR WATER / LEMON BITTERS

SMokeD ApPLE OLD FASHIONED 16
APPLE INFUSED BENCHMARK BOURBON / CINNAMON SYRUP /
ArpLE BLossom BITTER / SMOKED wiTH ApPLEWOOD CHIPS

Just PEACHY 18
BurraLo TrACE / PeacH Puree / LIME JuicE
SuGAR WATER / PEACH BITTERS

DoN’T Speak 18
BomsAY SAPPHIRE / LuxaRDO CHERRY LIQUEUR
GREEN CHARTREUSE / LIME JUICE / SUGAR WATER

Key LIME MoJITO 18
BrucaL 1888 Rum / Licor 43 / MuDDLED MINT
& Lime / GraHAM CRACKER RiM

YELLow BUFFALO 20
BurraLo TRACE / YELLOW CHARTREUSE / ORGEAT
SyruP / PINEAPPLE / LEMON JUICE / LEMON BITTERS

MOCKTAILS 8
JusT PeacHy / Mouimo / GINGER Fizz



WINE SELECTION BY THE GLASS

WHITE WINES

CHAMPAGNE

GLASS  BOTTLE
MoET & CHANDON, IMPERIAL, FRANCE 187mL: 26
RoEDERER ESTATE, BRUT, ANDERSON VALLEY, NV 12 48

CHARDONNAY

PauL Hosas ‘CrossBARN’, SoNoma CoasT 18 72
RAEBURN, SoNomA CoAsT 14 56
SAN SIMEON, MONTERAY 11 44

Crassic WHITES

BagICH, SAUVIGNON BLANC, NEW ZEALAND 12 48
BaNFI, PINoT GRiGIO, ITALY 12 48
THomAS SCHMIDT, RIESLING, GERMANY 12 48
M. CHaPouTIER ‘BELLERUCHE' BLANC, FRANCE 10 44
CaviccHiou ‘1928’, Prosecco, ITaLy 10 40
BANFI ‘PLaciDO’, MoscATO, ITALY 9 36
AIME’ ROQUESANTE, ROSE, PROVENCE 9 36
Rep WINES
CABERNET_SAUVIGNON
BezeL BY CAKEBREAD, PASO ROBLES 20 80
MARTIN RaY, SONOMA 14 56
BoNanza, CALIFORNIA 10 40
MERLOT
St. FRANCIS, SONOMA 14 56
PinoT NOIR
PauL Hosas ‘CrossBARN’ SoNoma Coast 18 72
CHemisTRY, OREGON, CALIFORNIA 13 52
Crassic ReDs
THE PARING, ReD BLEND, CALIFORNIA 18 72
SEGHESIO ANGELA’S TABLE' ZINFANDEL, SONOMA 14 56
Luici Bosco, MALBEC, ARGENTINA 13 52
SELLA ANTICA, SUPER TUSCAN, ITALY 12 48

VINTAGES SUBJECT TO AVAILABILITY
PLeASE DRINK RESPONSIBLY



WINE SELECTION
CHAMPAGNE & SPARKLING WINES

Louis RoeDerer, ‘CRisTAL’, Brut, FRANCE ‘14 520
Dom PeriGNON, FrRaNCE “12 400
Veuve Cuicquor, ‘Yeiow LaseL’, Brut, FRANCE 150
MoET & CHANDON, IMPERIAL, FRANCE 125
RoEDERER ‘243" CHAMPAGNE, FRANCE 125
CA' peL Bosco, PresTIGE BruT, ITALY 80
NicoLas FEUILLATTE, BRUT, FRANCE 80
MoET & CHANDON, IMPERIAL, FRANCE 187 mL: 26
WHITE WINES
CHARDONNAY
FAR NIENTE, NAPA 22 145
CAkeBReAD, NarA ‘21 90
ZD, CALIFORNIA ‘22 90
RomBAUER, NAPA ‘22 90
JorbaN, Sonoma 20 85
PauL Hosss ‘CrossBarN’, Sonoma Coast 23 72
FLowers, SoNoma CoasT ‘22 70
Frank FamiLy, CARNEROS, 23 70
Moittarp, CHaBLIS, BurGUNDY ‘21 65
RaEBURN, SoNoma Coast ‘22 56
BezeL By CakeBReAD, SAN Luis Osispo 23 48
SAN SIMEON, MONTEREY ‘21 44

CLassiC WHITES

CuFr LEDE, SAUVIGNON BLANC, Napa ‘23 70
SANTA MARGHERITA, PINOT GRIGIO, ITALY ‘21 55
DUckHORN, SAUVIGNON BLANC, NAPA VALLEY ‘22 50
BaBICH, SAUVIGNON BLANC, NEw ZEALAND ‘22 48
BANFI, SAN ANGELO, PiINoT GriGlo ‘22 48
THOMAS SCHMIDT, RIESLING, GERMANY ‘23 48
M. CHapouTIER ‘BELLERUCHE' BLANC, FRANCE 40
AIME’ ROQUESANTE, ROSE, PROVENCE ‘21 36

BANFI ‘PLaciDO’, MoscATO, ITaLY ‘23

HALF BOTTLES

KosTa BRowNE, CHARDONNAY, SoNOMA ‘19 85
CakesreaD, CHARDONNAY, NAPA ‘22 50
RomBAUER, CHARDONNAY, NapA ‘21 45
DuckHORN, SAUVIGNON BLanc, Nara ‘22 36
SANTA MARGHERITA, PINOT GRIGIO, ITALY ‘22 30

VINTAGES SUBJECT TO AVAILABILITY
PLeaSE DRINK RESPONSIBLY



ReD WINES

CABERNET SAUVIGNON

HuNDprep Acre, Napa ‘18

PenFoLp’s 707, SoutH AusTraiLIA ‘16
Cavmus ‘SpeciAL SELECTION', NApA ‘18
FaR NIENTE, NarA ‘19

Daou ‘SouL oF A LioN’ Paso RosLes ‘19
Sitver Oak, Nara ‘18

RoBERT MONDAVI ‘RESERVE’, NAPA ‘16
DArIOusH, Napa ‘21

PauL Hosss, NapA

Lewis, Nara ‘20

NickeL & NickeL ‘DecarLE’, Napa ‘21
Cavmus, Nara ‘21

JosepH PHELPS, NAPA ‘21

Cakesreap, Nara ‘20

OsHAUGHNEsSY, Nara ‘19

Sitver OAK, ALEXANDER VALLEY ‘19 /13
Hermz CeLLar, Napa ‘18

DuckHORN, Nara ‘21

JorbaN, Sonoma ‘19

DariousH CaravaN, Nara 20

Faust, Napa ‘21

St. Supery, Nara ‘19

NINER, PAso RosLes ‘20

Quitt, Nara ‘21

RoserT MONDAVI, NaPA ‘21

SwaNSON, Nara ‘21

FerraRI CARANO, ALEXANDER VALLEY ‘18
M By Mac & BiLLy, PAso RosLEs ‘22

MERLOT

DuckHORN, Nara ‘21

Stacs’ Leapr WINERY, Nara ‘20
EmmoLo, Nara ‘21

St. Francis, Sonoma ‘21

PinoT NOIR

RAEN ‘RovaL St. RoBerT’, SoNoma ‘21

Kosta BROWNE, RussiaN River

Beaux FReres, WILLAMETTE, ‘22

TwoMmeY RussiaN RIver ‘22

PauL Hosss, RussiaN RiveEr VALLEY ‘21

BERGSTROM, ‘CUMBERLAND RESERVE', WILLAMETTE ‘20

Evrie, Dunbpee HiLLs, WILLIAMETTE ‘21

CHevALIER DE LA CReE ‘KNIGHTS TEmPLAR CuUVEE',
Core pe BeauNE, BurGUNDY ‘18

Etube, Nara ‘19

BeLLe GLos ‘BALADE’, STa, Rita HiLs ‘21

PauL Hogas ‘CrossBARN’ Sonoma Coast ‘23

KeN WriGHT, Cuvee, WILLAMETTE VALLEY ‘20

CHemisTrY, CALIFORNIA / OREGON ‘22

VINTAGES SUBJECT TO AVAILABILITY
PLeASE DRINK RESPONSIBLY

1050
675
350
315
275
250
250
250
215
205
195
185
185
180
175

150/ 300
145
140
120
115
100

95
70
70
65
65
60
60

95
90
70
56

180
160
150
135
125
100
100

98
85
80
72
68

56



ScoTcH

MACALLAN ‘M’, HIGHLANDS, BLENDED
MACALLAN 25YR. HIGHLANDS, BLENDED
MACALLAN 18YR. HIGHLANDS, BLENDED
JOHNNY WALKER BLUE, BLENDED

ReD Breast 15YR. — IRISH WHISKY
MAcALLAN T15YR. HIGHLANDS, BLENDED

400 / oz.
360

85

65

40

40

AUCHENTOSHAN ‘3 woobD’ LOWLANDS, SINGLE MALT 25

ARDBEG, TOYR, IsLAY, SINGLE MALT

OBAN 15YR. HIGHLANDS, SINGLE MALT
BALVIENE DoOuUBLEWOOD 12YR., SINGLE MALT
TALISKER ‘STORM’, ISLE OF SKYE, SINGLE MALT
TaLisker TOYR. ISLE OF SKYE, SINGLE MALT
MACALLAN 12YR. HIGHLANDS, BLENDED
DALWHINNIE 15YR. HIGHLANDS, SINGLE MALT
BRUDLADDICH, 6YR. ISLAY, SINGLE MALT
GLENLIVET 12YR., SINGLE MALT

CHivas 12YR. HIGHLANDS, BLENDED
DALMORE T12YR. SINGLE MALT

AEROLYTE LYNDSAY TOYR. IsLAY, SINGLE MALT

TeQuiLas / MEzcAL

Crase AzuL ‘GUERRERO’ MEzZCAL
Rey SoL ExTrRA ANEJO
DoN JuLlio 1942

Casa DRAGONES ANEJO
Crase AzuL RerosaDO
Cobico ReposADO
Casa AMIGOS REPOSADO
Casa DRAGONES BLaNcO
PATRON ANEJO

Casa AMIGOS MEzcAL
DEeL MAGUEY MEzCAL
Casa AMiGos BLanco
DonN Juuo BrLanco
Cobico BLanco

PATRON BLANCO

PALOMA MEzCAL

BEERS

DocFisH HeaD
SwampPHEAD ‘Bic Nose’ IPA
WHITE CLaw ‘MANGO’
AMSTEL

CoroNA

HeiNekeN N/A

Sam Abams

GUINESS

MicHELoB ULTRA
Coors LIGHT

MGD 64

MILLER LiTE

24
20
20
20
18
18
18
16
15
15
14
12

70
50
48
45
40
30
20
20
20
18
18
16
16
14
14
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WINES OF DISTINCTION
OLb WoRrLD

Sassicala, SUPer TuscaN, Itaty ‘20

CassanovA D1 NEeri, BRUNELLO, lTALY ‘18

FRescOBALDI, BRUNELLO, ITALY ‘17

SEGLA, MARGAUX, FRANCE ‘14

SPERI, AMARONE, ITALY ‘19

SAN PoLo, BRUNELLO DI MONTALCINO, ITaLY ‘19

CHaTeAU LA NEerTHE, CHAT. DE PaPE, FRANCE ‘19

CHateau CARBONNIEUX, PESSAC LEOGNAN, FRANCE ‘18

DAME LA GAFFELIERE, SAINT EmiLION GRaND Cru, France ‘19
DoMAINE BARONS DE ROTHCHILD ‘LEs LEGENDES, PAuLLiaC ‘17
MicHeLe CHIAROLO, BAROLO ‘21

CasTELLANI SANTA Lucia, BRuNELLO ‘15

PerTINACE, BAROLO, ITALY ‘20

CHateau Durort VIVENs MArRGAUX, ‘19

TRAVAGLINI GATTINARA, NEBBIOLO 20

RamoN BitBao, GraN RiservA, Riosa ‘15

ALTo MONCAYO ‘VERATON', GARNACHA, SPAIN ‘21

BANFI, ‘BELNERO’, SuPER TuSCAN ‘21

BANFI, Riserva, CHaNTI CLassico ‘21

New WORLD

500
180
175
150
150
150
140
136
120
110
110
95
95
95
85
80
75
60
52

HARLAN Estate, Napa VaLey ‘17/°18/°19 2200 /2200 / 2600

PeNFOLD’S GRANGE, AUSTRALIA ‘17

Opus ONE, Nara ‘18

JosepH PHELPS ‘INSIGNIA’, NAPA ‘18 / /19
DomiNus, Nara ‘19

QuINTESSA, NaPA ‘16

Amaviva, Boroeaux BLEND, CHILE ‘19

JusTIN ‘JusTiFicatioN’, Rep BLEND, PAso RosLes ‘17
8 YEARS IN THE DESSERT, ReD BLEND, CALIFORNIA 22
RED SCHOONER, MALBEC, "VOYAGE II’, ARGENTINA
StaGs' LeaP WINERY, PeTiTE SyraH, NapA ‘19
Moty Dooker ‘THE Boxer’, SHIRAZ, AUSTRALIA ‘21
BLue Rock ‘Basy BLUE’, Rep BLEND, Sonoma ‘20
Luici Bosco, MALBEC, ARGENTINA ‘22

HALF BOTTLES

QuiNTESSA, Rep BLEND, Nara 20

DuckHORN, CABERNET SAUVIGNON, NAPA ‘19

PINE RiDGE, CABERNET SAUVIGNON, NAPA ‘18

Faust, Nara ‘19

Quitt, CABERNET SAUVIGNON, NAPA ‘19

J. LoHR ‘7 OAKs’, CABERNET SAUVIGNON, PAso RoBLES

VINTAGES SUBJECT TO AVAILABILITY
PLeASE DRINK RESPONSIBLY

1200
625
625
595
450
350
115

95
80
80
65
60
56

275
70
72
35
35
28



STEAKHOUSE & SEAFOOD

WHISKEYS

BOURBON

ST AUGUSTINE ‘THE SAINT’
BLoob OAaTH ‘PacT’
BLANTONS

JEFFERSON’S OCEAN

EH TAvLOR, SMALL BATCH
RABBIT HOLE ‘DARERINGER’
RaBBIT HOLE ‘CAVEHILL SELECT’
EAGLE RARE

PENELOPE ‘BARREL STRENGTH'
NEw RIFF ‘SINGLE BARREL'
McKENNA

OLD FORRESTER ‘STATESMAN’
BasiL HAYDEN

Four RosEes ‘SINGLE BARREL'
WoODFORD RESERVE

ANGELS ENvY

UNCLE NEAREST ‘1865, TENNESSEE WHISKEY
OLb ForesTer ‘1870’
BurraLO TRACE

HoRrsE SOLIDER

KnoB CREEk

GENTLEMAN JACK — TENNESSEE WHISKEY
MAKER’S MARKS

BENCHMARKS

GEORGE REMUS

AsK SERVER FOR RARE AND ALLOCATED WHISKEYS

RYE

WHisTLE Pig, 15YR
WHisTLE PiG, T2YR
WAHisTLE PiG, TOYR
WHisTLE Pic FARMSTOCK
ANGELS ENvY

NEw RIFF ‘SINGLE BARREL’
WoobForp RYE

RusseL’s RESERVE RYE
HicH WEesT ‘DousLE RYE’
WHisTLE Pic ‘PicGYBACK’

40
35
30
25
25
20
18
18
16
16
16
16
15
15
15
15
15
14
14
14
14
14
14
12
12

50
35
25
22
20
15
15
14
12
12



STEAKHOUSE & SEAFOOD

PORTS & SHERRIES

TavLoR FLADGATE 40 YEAR TAWNY 60
TavLorR FLADGATE 30 YEAR TAWNY 40
TavLoR FLADGATE 20 YEAR TAWNY 16
TavLorR FLADGATE 10 YEAR TAWNY 12
Lustau DrRY OLOROSO SHERRY 12
Lustau EAsST INDIA SOLERA SHERRY 12
TavLorR FLADGATE LBV 10

CocNacs & CORDIALS

Remy MARTIN Louis XIII (2 oz) 425
Remy MARTIN Louis XIII (12 oz) 375
Remy MARTIN Louis XIII (1 oz) 250
Remy MARTIN Louis XIII ("2 oz) 125
HEeNNESSY PARADIS 150
MARTEL ‘CORDON BLEU’ 70
HenNEssy Xo. 30
GRAND MARNIER CUVEE - Louls ALEXANDER 20
D’usse VSOP 20
REMY MARTIN 1738 20
REMY MARTIN VSOP 18
Courvolsier VS 14
Rum
ZAcAPa No. 23 15
FLor DE CANA 18 YR. 15
BrucaL ‘1888’ 14
SMITH & CRrRoss ‘NAvY STRENGTH' 14
DirLomaTiCO 12
FLor DE CANA 12 YR. 10
KRAKEN ‘SpiICED RuM’ 10

DEesserT WINES

DoLce, Nara cLass 30 | Bortie 120
BEERENAUSLESE, DESSERT WINE GLass 11 | BotTLe 44

DESSERT MARTINIS

ESPRESSO MARTINI 14
VaN GocH DousLe EsPresso / VANILLA VODKA /
Espresso / KaHLua / Corree BEAN

THE REaL CHOCOLATE MARTINI 15
Dourba CHocoLATE VoDKA / VANILLA VoDKA / CREAM




STEAKHOUSE & SEAFOOD

COCKTAILS

MARK'S PRIME INFUSION 16
WHEATLEY VODKA INFUSED WITH FRESH SEASONAL FRUIT

THE SIDECAR 18
Pierre FERRAND COGNAC / DRY ORANGE CURACAO /
LemoN Juice / SuGAR WATER

HEARTBREAKER 16
VAN GoGH ORANGE / CRreME DE VIOLETTE / LEMON JuicE /
LEmON BITTERS / SUuGAR WATER / CHAMPAGNE FLOAT

GINGER IN THE RYE 20
WHisTLE Pic ‘PiceYBack’ / GINGER SyrRup / LEMON Juick /
ANGOSTURA BITTERS

SHiso Crazy 18
SHiso INFUSED No3 GIN / ANGELIKA ELDERFLOWER / LIME JUICE

APPLE & AGAVE 16
CorazON RerosaDO / AGAVE NECTAR / LEMON Juick /
AppLE CIDER / CINNAMON

PrickLy PEAR MARGARITA 16
CorazoN Rerosapbo / PrickLy PearR / CoINTREAU / LIME JUICE
/ PINEAPPLE JUICE

MAN'O'WAR 18
BurraLo TRACE / DRy OrRANGE CURACAO / SWEET VERMOUTH /
LemoN Juice / SuGAR WATER / LEMON BITTERS

SmMokeD AprpPLE OLD FASHIONED 16
ArPLE INFUSED BENCHMARK BoOURBON / CINNAMON SYRUP /
AppLE BLossom BITTER / SMOKED wiTH APPLEWOOD CHIPS

Just PEACHY 18
BurraLo TRACE / PeacH Puree / LIME JUICE / SUGAR WATER
PeacH BITTERS

DoN'T Speak 18
BomsaY SaPPHIRE GIN / LuxARDO CHERRY LIQUEUR / GREEN CHARTREUSE
Lime Juice / SuGAR WATER

Key LIME MoJiTo 18
BrucaL 1888 Rum / Licor 43 / MupbpLED MINT & LIME /
GraHAM CRACKER Rim

YEeLLow BUFFALO 20
BurraLo TRACE / YELLow CHARTREUSE / ORGEAT SYRup /
PiNEAPPLE / LEMON Juice / LEMON BITTERS

MOCKTAILS 8
Jusy PeacHy / MoJito / GINGER Fizz
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