
Crab Bisque	 12
Puréed aromatic vegetables with lump crab meat
in a delicately seasoned cream reduction.

	

French Onion Soup	 10
A traditional classic topped with gruyère cheese.

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

Crab Cakes	 22
2 - 3oz 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.

Thick Cut Applewood 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.

Lobster 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

Appetizers	

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.

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. 

Salads    14 / 8 Small Order

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

 
FGT Burrata  -  18	
Fried Green Tomato, Pepper Jam Aioli, 
Aged Balsamic Glaze

	 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

*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.



Fresh Catch	 Market Price

Market Fresh Fish specially prepared daily.

Wood 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 Scallops	 45
Pan-seared sea scallops with creamy
parmesan rissotto.

Twin 8oz. Cold 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

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

Roasted Garlic Mash	 10
Garlic Confit, Butter, Heavy Cream, 
Salt, White Pepper

Lyonnaise Potatoes	 10
Pan roasted to a crispy finish in duck fat with  
caramelized onions.

Twiced Baked Potato	 10
Baked, blended with boursin cheese and scallions
topped with cheddar cheese, bacon crumbles then 
baked again. 

Southern Collard Greens	 14
Ham hock, Bacon, Onions, Pepper Vinegar

Jalapeño Au Gratin Potatoes	 14
Sliced potatoes, creamy cheddar cheese
and a hint of jalapeños.

Lobster Macaroni	 25
Serpentini pasta and lobster chunks in a 
three cheese sauce, topped with a parmesan
panko bread crumb topping.

Crispy Vidalia Onion Straws	 14
Pepper Jam Aioli

Sides	

‘Steaks With Passion’®

Petite Filet	 48
7oz. portion of the leanest, most savory,         
and tender cut.	

Filet Mignon	 57	
11oz. full cut portion of the leanest, most savory
and tender cut.

Prime Bone in Ribeye	 80	
20oz. U.S.D.A. Frenched bone-in Prime cut for the 
ultimate steak experience.

Prime Delmonico	 60	
16oz. An exquisite U.S.D.A. Prime Ribeye cut.
A well-marbled taste celebration.

Prime New York Strip	 54
14oz. U.S.D.A. Prime beef that has it all...
firmer texture yet tender and full flavored.

16oz. Pork Chop	 38	
16oz. pork chop bronzed in a light seasoning.
Served with a side of Chipotle Honey sauce.

Surf and Turf	 84	
Petite Filet served with a cold water
butter poached Lobster Tail.

Colorado Lamb Chops	 52	
Grilled twin 7oz. lamb chop, rosemary butter.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Sides	

Fresh Asparagus	   10
Grilled or Steamed.
Add Hollandaise or Bearnaise      5

Sautéed Mushrooms	 10
Fresh Crimini, Shitake Mushrooms.

Seasonal Rissoto	 12
Chef’s Special of the day.

Bacon Roasted Brussel Sprouts	 12

Creamed Spinach	 10

Sautéed Spinach	 10 
Sautéed with garlic and topped 
with shaved Parmesan cheese.

Fresh Seafood & Other Entrèes

Cold Water Lobster Tail...36

Grilled Shrimp or Scallops...20

Bearnaise or Hollandaise Sauce...5

Herb Butter...5

STEAK COMPLEMENTS

Maytag Bleu Cheese Crusted...6

Brandy Peppercorn Sauce...5

Demi Glace...5

Black Garlic Butter...6

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Steamed Jumbo Lump Crab...20



Martinis & Cocktails
                                                                                                        
Mark’s Prime Infusion	 16
	 Wheatley Vodka Infused with Fresh Seasonal Fruit 	

The Sidecar	 18
	 Pierre Ferrand Cognac / Dry Orange Curacao /
	L emon 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 Pig ‘PiggyBack’ / Ginger Syrup / 
	L emon Juice / Angostura Bitters 	

Shiso Crazy	 18
	S hiso infused No 3 Gin / Angelika Elderflower /
	L ime Juice 	

Apple & Agave	 16
	 Corazon Reposado / Agave Nectar / Lemon Juice /
	A pple Cider / Cinnamon 	

Prickly Pear Margarita	 16
	 Corazon Reposado / Prickly Pear / Cointreau /
	L ime Juice / Pinapple Juice	

Man’O’War	 18
	B uffalo Trace / Dry Orange Curacao / Sweet

	 Vermouth / Lemon Juice / Sugar Water / Lemon Bitters 	

Smoked Apple Old Fashioned	 16
	A pple Infused Benchmark Bourbon / Cinnamon Syrup /		
	A pple Blossom Bitter / Smoked with Applewood Chips

Just Peachy	 18
	B uffalo Trace / Peach Puree / Lime Juice

	S ugar Water / Peach Bitters 	

Don’t Speak	 18
	B ombay Sapphire / Luxardo Cherry Liqueur 
	G reen Chartreuse / Lime Juice / Sugar Water 

Key Lime Mojito	 18
	B rugal 1888 Rum / Licor 43 / Muddled Mint

	  & Lime / Graham Cracker Rim 	

Yellow Buffalo	 20
	B uffalo Trace / Yellow Chartreuse / Orgeat

	S yrup / Pineapple / Lemon Juice / Lemon Bitters

Mocktails	 8
	 Just Peachy / Mojito / Ginger Fizz	

Wines by the Glass
                                                                                                        

White Wines

Champagne	
Nicolas Feuillatte, Brut Rosé, France, NV  187ml: 	 26
Moet & Chandon, Imperial, France            187ml: 	 26
Roederer Estate, Brut, Anderson Valley, NV	 14

Chardonnay

Paul Hobbs ‘Crossbarn’, Sonoma Coast	 18	
Raeburn, Sonoma Coast 	 14	
San Simeon, Monteray	 11

Classic Whites

Babich, Sauvignon Blanc, New Zealand	 12
Banfi, Pinot Grigio, Italy 	 12
Thomas Schmidt, Riesling, Germany	 12
M. Chapoutier “Belleruche” Blanc, France	 10
Cavicchioli ‘1928’, Prosecco, Italy	 10
Banfi ‘Placido’, Moscato, Italy	 9
Aime’ Roquesante, Rosé, Provence	 9
	

Red Wines 
Cabernet Sauvignon

Bezel by Cakebread, Paso Robles	 20
Martin Ray, Sonoma 	 14	
Bonanza, Cabernet Sauvignon, California 	 10	

Merlot

St. Francis, Sonoma 	 14

Pinot Noir

Paul Hobbs ‘Crossbarn’ Sonoma Coast	 18
Chemistry, Oregon / California 	 13

Classic Reds

The Paring, Red Blend, California	 18
Seghesio ‘Angela’s Table’ Zinfandel, Sonoma	 14
Luigi Bosco, Malbec, Argentina	 13
Sella Antica, Super Tuscan, Italy	 12

	



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 Hobbs ‘Crossbarn’, Sonoma Coast	 18	 72
Raeburn, Sonoma Coast 	 14	 56
San Simeon, Monteray	 11	 44

Classic Whites

Babich, 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
Cavicchioli ‘1928’, Prosecco, Italy	 10	 40
Banfi ‘Placido’, Moscato, Italy	 9	 36
Aime’ Roquesante, Rosé, Provence	 9	 36

Red 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 Hobbs ‘Crossbarn’ Sonoma Coast	 18	 72 
Chemistry, Oregon, California	 13	 52

Classic Reds

The Paring, Red Blend, California 	 18	 72
Seghesio ‘Angela’s Table’ Zinfandel, Sonoma	 14	 56
Luigi 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, France “12	 400
Veuve Clicquot, ‘Yellow Label’, Brut, France	 150
Moet & Chandon, Imperial, France	 125
Roederer ‘243’ Champagne, France	 125
Ca’ del 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, Napa ‘21	 90
ZD, California ‘22	 90
Rombauer, Napa ‘22	 90
Jordan, Sonoma ‘20	 85
Paul Hobbs ‘Crossbarn’, Sonoma Coast ‘23	 72
Flowers, Sonoma Coast ‘22	 70
Frank Family, Carneros, ‘23	 70
Moillard, Chablis, Burgundy ‘21	 65
Raeburn, Sonoma Coast ‘22	 56
Bezel by Cakebread, San Luis Obispo ‘23	 48
San Simeon, Monterey ‘21	 44

Classic Whites

Cliff 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, Pinot Grigio ‘22	 48
Thomas Schmidt, Riesling, Germany ‘23	 48
M. Chapoutier ‘Belleruche’ Blanc, France	 40
Aime’ Roquesante, Rosé, Provence ‘21	 36
Banfi ‘Placido’, Moscato, Italy ‘23	

Half Bottles

Kosta Browne, Chardonnay, Sonoma ‘19	 85
Cakebread, Chardonnay, Napa ‘22	 50
Rombauer, Chardonnay, Napa ‘21	 45
Duckhorn, Sauvignon Blanc, Napa ‘22	 36
Santa Margherita, Pinot Grigio, Italy ‘22	 30

Vintages Subject To Availability

Please Drink Responsibly



Red Wines

Cabernet Sauvignon

Hundred Acre, Napa ‘18	 1050
Penfold’s 707, South Austrailia ‘16 	 675
Caymus ‘Special Selection’, Napa ‘18	 350
Far Niente, Napa ‘19	 315
Daou ‘Soul of a Lion’ Paso Robles ‘19	 275
Silver Oak, Napa ‘18	 250
Robert Mondavi ‘Reserve’, Napa ‘16	 250
Darioush, Napa ‘21	 250
Paul Hobbs, Napa	 215
Lewis, Napa ‘20 	 205
Nickel & Nickel ‘Decarle’, Napa ‘21	 195
Caymus, Napa ‘21	 185
Joseph Phelps, Napa ‘21	 185
Cakebread, Napa ‘20	 180
Oshaughnessy, Napa ‘19	 175
Silver Oak, Alexander Valley ‘19 / ‘13	 150 / 300
Heitz Cellar, Napa ‘18	 145
Duckhorn, Napa ‘21	 140
Jordan, Sonoma ‘19	 120
Darioush Caravan, Napa ‘20	 115
Faust, Napa ‘21	 100
St. Supery, Napa ‘19	 95
Niner, Paso Robles ‘20	 70
Quilt, Napa ‘21	 70
Robert Mondavi, Napa ‘21	 65
Swanson, Napa ‘21	 65
Ferrari Carano, Alexander Valley ‘18	 60
M by Mac & Billy, Paso Robles ‘22	 60

Merlot

Duckhorn, Napa ‘21	 95
Stags’ Leap Winery, Napa ‘20	 90
Emmolo, Napa ‘21	 70
St. Francis, Sonoma ‘21	 56

Pinot Noir

Raen ‘Royal St. Robert’, Sonoma ‘21	 180
Kosta Browne, Russian River	 160
Beaux Freres, Willamette, ‘22	 150
Twomey Russian River ‘22	 135
Paul Hobbs, Russian River Valley ‘21	 125
Bergstrom, ‘Cumberland Reserve’, Willamette ‘20	 100
Eyrie, Dundee Hills, Williamette ‘21	 100
Chevalier de la Cree ‘Knights Templar Cuvee’, 
       Cote de Beaune, Burgundy ‘18	 98
Etude, Napa ‘19	 85
Belle Glos ‘Balade’, Sta, Rita Hills ‘21	 80
Paul Hobbs ‘Crossbarn’ Sonoma Coast ‘23	 72
Ken Wright, Cuvee, Willamette Valley ‘20	 68
Chemistry, California / Oregon ‘22	 56

Vintages Subject To Availability

Please Drink Responsibly



Scotch

Macallan ‘M’, Highlands, Blended               400 / oz.
Macallan 25yr. Highlands, Blended	 360
Macallan 18yr. Highlands, Blended	 85
Johnny Walker Blue, Blended 	 65
Red Breast 15yr. – Irish Whisky 	 40
Macallan 15yr. Highlands, Blended	 40
Auchentoshan ‘3 wood’ Lowlands, Single Malt	 25
Ardbeg, 10yr, Islay, Single Malt	 24
Oban 15yr. Highlands, Single Malt 	 20
Balviene Doublewood 12yr., Single Malt 	 20
Talisker ‘Storm’, Isle of Skye, Single Malt	 20
Talisker 10yr. Isle of Skye, Single Malt 	 18
Macallan 12yr. Highlands, Blended 	 18
Dalwhinnie 15yr. Highlands, Single Malt	 18
Brudladdich, 6yr. Islay, Single Malt 	 16
Glenlivet 12yr., Single Malt	 15
Chivas 12yr. Highlands, Blended 	 15
Dalmore 12yr. Single Malt 	 14
Aerolyte Lyndsay 10yr. Islay, Single Malt 	 12

Tequilas / Mezcal

Clase Azul ‘Guerrero’ Mezcal	 70
Rey Sol Extra Anejo 	 50 
Don Julio 1942 	 48 
Casa Dragones Anejo 	 45
Clase Azul Reposado 	 40
Codigo Reposado 	 30
Casa Amigos Reposado 	 20
Casa Dragones Blanco 	 20
Patron Anejo 	 20
Casa Amigos Mezcal 	 18
Del Maguey Mezcal	 18
Casa Amigos Blanco 	 16
Don Julio Blanco 	 16
Codigo Blanco 	 14
Patron Blanco 	 14
Paloma Mezcal 	 12

Beers

Dogfish Head	 7
Swamphead ‘Big Nose’ IPA	 7
White Claw ‘Mango’	 7 
Amstel	 6
Corona	 6
Heineken N/A	 6
Sam Adams	 6
Guiness	 6
Michelob Ultra	 5
Coors Light	 5
MGD 64	 5
Miller Lite	 5



Wines of Distinction

Old World

Sassicaia, Super Tuscan, Italy ‘20	 500
Cassanova Di Neri, Brunello, Italy ‘18	 180
Frescobaldi, Brunello, Italy ‘17	 175
Segla, Margaux, France ‘14	 150
Speri, Amarone, Italy ‘19	 150
San Polo, Brunello di Montalcino, Italy ‘19	 150
Chateau La Nerthe, Chat. De Pape, France ‘19	 140
Chateau Carbonnieux, Pessac Leognan, France ‘18	 136
Dame la Gaffeliere, Saint Emilion Grand Cru, France ‘19	 120
Domaine Barons de Rothchild ‘Les Legendes, Paulliac ‘17	 110
Michele Chiarolo, Barolo ‘21	 110
Castellani Santa Lucia, Brunello ‘15	 95
Pertinace, Barolo, Italy ‘20	 95
Chateau Dufort Vivens Margaux, ‘19 	 95
Travaglini Gattinara, Nebbiolo ‘20	 85
Ramon Bilbao, Gran Riserva, Rioja ‘15	 80
Alto Moncayo ‘Veraton’, Garnacha, Spain ‘21	 75
Banfi, ‘Belnero’, Super Tuscan ‘21	 60
Banfi, Riserva, Chanti Classico ‘21	 52

New World

Harlan Estate, Napa Valley ‘17/‘18/’19	 2200 / 2200 / 2600
Penfold’s Grange, Australia ‘17	 1200
Opus One, Napa ‘18	 625
Joseph Phelps ‘Insignia’, Napa ‘18 / ‘19	 625
Dominus, Napa ‘19	 595
Quintessa, Napa ‘16	 450
Almaviva, Bordeaux Blend, Chile ‘19	 350
Justin ‘Justification’, Red Blend, Paso Robles ‘17	 115
8 Years in the Dessert, Red Blend, California ‘22	 95
Red Schooner, Malbec, ‘Voyage II’, Argentina	 80
Stags’ Leap Winery, Petite Syrah, Napa ‘19	 80
Molly Dooker ‘The Boxer’, Shiraz, Australia ‘21	 65
Blue Rock ‘Baby Blue’, Red Blend, Sonoma ‘20	 60
Luigi Bosco, Malbec, Argentina ‘22	 56

Half Bottles

Quintessa, Red Blend, Napa ‘20	 275
Duckhorn, Cabernet Sauvignon, Napa ‘19	 70
Pine Ridge, Cabernet Sauvignon, Napa ‘18	 72
Faust, Napa ‘19	 55
Quilt, Cabernet Sauvignon, Napa ‘19	 35
J. Lohr ‘7 Oaks’, Cabernet Sauvignon, Paso Robles	 28

Vintages Subject To Availability

Please Drink Responsibly

	

	



Whiskeys

BOURBON                                                                                                        
St Augustine ‘The Saint’ 	 40
Blood Oath ‘Pact’	 35
Blantons	 30
Jefferson’s Ocean 	 25
EH Taylor, Small Batch 	 25
Rabbit Hole ‘Dareringer’	 20
Rabbit Hole ‘Cavehill Select’ 	 18
Eagle Rare 	 18
Penelope ‘Barrel Strength’	 16 
New Riff ‘Single Barrel’ 	 16
McKenna	 16
Old Forrester ‘Statesman’	 16
Basil Hayden 	 15
Four Roses ‘Single Barrel’ 	 15
Woodford Reserve 	 15
Angels Envy 	 15
Uncle Nearest ‘1865’, Tennessee Whiskey	 15
Old Forester ‘1870’	 14
Buffalo Trace 	 14
Horse Solider 	 14
Knob Creek 	 14
Gentleman Jack – Tennessee Whiskey 	 14
Maker’s Marks 	 14
Benchmarks	 12
George Remus	 12
Ask Server for Rare and Allocated Whiskeys

Rye

Whistle Pig, 15yr	 50
Whistle Pig, 12yr	 35
Whistle Pig, 10yr	 25 
Whistle Pig Farmstock	 22
Angels Envy 	 20
New Riff ‘Single Barrel’ 	 15
Woodford Rye 	 15
Russel’s Reserve Rye 	 14
High West ‘Double Rye’ 	 12
Whistle Pig ‘Piggyback’	 12



Ports & Sherries 

Taylor Fladgate 40 Year Tawny	 60 
Taylor Fladgate 30 Year Tawny	 40
Taylor Fladgate 20 Year Tawny	 16
Taylor Fladgate 10 Year Tawny	 12
Lustau Dry Oloroso Sherry	 12
Lustau East India Solera Sherry	 12
Taylor Fladgate LBV	 10

Cognacs & Cordials

Remy Martin Louis XIII (2 oz)	 425
Remy Martin Louis XIII (1½ oz)	 375
Remy Martin Louis XIII (1 oz)	 250
Remy Martin Louis XIII (½ oz)	 125
Hennessy Paradis	 150
Martel ‘Cordon Bleu’	 70
Hennessy Xo.	 30
Grand Marnier Cuvee - Louis Alexander	 20
D’usse VSOP	 20
Remy Martin 1738	 20
Remy Martin VSOP	 18
Courvoisier VS	 14

Rum

Zacapa No. 23	 15
Flor de Cana 18 yr.	 15
Brugal ‘1888’	 14
Smith & Cross ‘Navy Strength’	 14
Diplomatico	 12
Flor de Cana 12 yr.	 10
Kraken ‘Spiced Rum’	 10

Dessert Wines

Dolce, Napa	 glass 30 | bottle   120
Beerenauslese, Dessert Wine	 glass 11 | bottle   44

Dessert Martinis

Espresso Martini	 14
   Van Gogh Double Espresso / Vanilla Vodka / 
	E spresso / Kahlua / Coffee Bean

The Real Chocolate Martini	 15
   Dourda Chocolate Vodka / Vanilla Vodka / Cream



Cocktails
                                                                                                        
Mark’s Prime Infusion	 16
	 Wheatley Vodka Infused with Fresh Seasonal Fruit 	

The Sidecar	 18
	 Pierre Ferrand Cognac / Dry Orange Curacao /
	L emon Juice / Sugar Water 	

Heartbreaker	 16
	 Van Gogh Orange / Creme de Violette / Lemon Juice /
	L emon Bitters / Sugar Water / Champagne Float 	

Ginger in the Rye	 20
	 Whistle Pig ‘PiggyBack’ / Ginger Syrup / Lemon Juice / 
	A ngostura Bitters	

Shiso Crazy	 18
	 Shiso infused No3 Gin / Angelika Elderflower / Lime Juice	

Apple & Agave	 16	
	 Corazon Reposado / Agave Nectar / Lemon Juice /
	A pple Cider / Cinnamon	

Prickly Pear Margarita	 16
	C orazon Reposado / Prickly Pear / Cointreau / Lime Juice 
	 / Pineapple Juice	

Man’O’War	 18
	B uffalo Trace / Dry Orange Curacao / Sweet Vermouth / 
	L emon Juice / Sugar Water / Lemon Bitters 	

Smoked Apple Old Fashioned	 16
	A pple Infused Benchmark Bourbon / Cinnamon Syrup /		
	A pple Blossom Bitter / Smoked with Applewood Chips 	

Just Peachy	 18
	B uffalo Trace / Peach Puree / Lime Juice / Sugar Water

	P each Bitters 	

Don’t Speak	 18
	B ombay Sapphire Gin / Luxardo Cherry Liqueur / Green Chartreuse

	L ime Juice / Sugar Water 

Key Lime Mojito	 18
	B rugal 1888 Rum / Licor 43 / Muddled Mint & Lime / 
	 Graham Cracker Rim 	

Yellow Buffalo	 20
	B uffalo Trace / Yellow Chartreuse / Orgeat Syrup / 
	P ineapple / Lemon Juice / Lemon Bitters

Mocktails	 8
	J usy Peachy / Mojito / Ginger Fizz


	Full Menu
	By The Glass
	182396-Marks Steakhouse new wine menus final

