APPETIZERS

CrAB BisQuUE 13.95

Puréed aromatic vegetables with lump crab meat in @
delicately seasoned cream reduction.

FRENCH ONION Soup 12.95
A traditional classic topped with gruyére cheese.
CoCoNUT SHRIMP 20 95

Plump colossal ocean shrimp lightly breaded and rolled
in freshly ground coconut, then lightly fried. Served with
an orange ginger sauce.

CraAB CAKES 27.95

Three jumbo lump crab cakes served with lemon beurre
blanc.

CALAMARI 19.95
Tender calamari lightly dusted with semolina flour and
fried with fresh sliced fennel and red onion, served with
our zesty remoulade sauce.

ProscUTTO WRAPPED STUFFED JALAPEROS  20.95
Seared Jalapefo Peppers stuffed with Boursin cheese
and marinated tomatoes then wrapped in Prosciutto.
Baked and topped with toasted Japaanese breadcrumbs
and pickled shallots served on a bed of cilantro salad.

Salaps  10.95

TRADITIONAL ESCARGOT 20.95
Imported French Bordeaux escargots sautéed in a herbed
garlic butter, topped with asiago cheese.

ColossAL SHRIMP COCKTAIL 22.95
A steakhouse classic served with our spicy cocktail sauce
or zesty remoulade sauce.

BACON WRAPPED SCALLOPS 2795
Lightly crusted giant sea scallops wrapped in crispy
apple smoked bacon with fresh mango salsa and a hint
of chipotle honey sauce.

LoBSTER ESCARGOT 2895
Six large chunks of lobster tail sautéed in a herbed garlic
butter topped with asiago cheese.

AHI TuNnA* 23.95

Spiced rubbed seared tuna, wakame and black seaweed
salad with white balsamic, mango, cucumber and soy
caviar.

FRIED LOBSTER BITES 37.95
Whole 8oz Cold Water Lobster Tail cut in shareable
pieces then lightly breaded and fried golden brown.
Served with our house Remoulade sauce.

All Dressings are made in house following our exclusive recipes: Classic Herb Vinaigrette, Mark’s unique Bleu Cheese, Balsamic
Vinaigrette, Ranch, Creamy ltalian Vinaigrette. Add apple smoked bacon crumbles or Bleu Cheese crumbles to any salad .. 1.95

ORIGINAL BLEU

A generous mix of romaine, spring greens, red pepper,
tomatoes, Granny Smith apples, red onions, toasted
almonds and dried cranberries. Served with our unique
Big Bleu dressing.

CAESAR

Crisp romaine tossed with garlic croutons, our rich
Caesar dressing and reggiano parmesan. 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 your choice of
dressing.

*CONSUMING RAW OR UMDERCOOKED MEATS, POLLTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORME ILLMESS.



‘StEAKS WITH PASSION'®

PeTTE FILET 50.95
70z. cut portion of the leanest, most savory and tender
cut of American beef.

FiLer MIGNON 60.95

11oz. cut portion of the leanest, most savory and tender
cut of American beef.

BONE-IN RiBEYE 72.95
200z. U.S.D.A. Frenched Bone-In prime cut for the
ultimate steak experience.

DewmoNIco 61.95
160z. exquisite U.S.D.A. Prime Ribeye.
A well-marbled taste celebration.

NEw YORK STRIP 5595
140z. U.S.D.A. Prime beef that has it all...
firmer texture yet fender and full flavored.

160z. Pork CHoP 40.95

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

SURF AND TURF 84.95
Petite Filet served with a cold water butter poached
Lobster Tail.

Lame CHops 54.95
Grilled twin 7oz. lamb chop, rosemary butter.

STEAK COMPLEMENTS

Colb WATER LoBsTER TAIL ... 37.95

GRILLED SHRIMP OR SCALLOPS ... 22.95

BEARNAISE OR HOLLANDAISE SAUCE ... 3.95

MAYTAG BLeU CHeesE CRUSTED ... 4.95

BRANDY PEPPERCORN SAUCE ... 3.95

Demi GLAZE ... 3.95

SIDES

MASHED 11.95
Mashed and whipped Idaho potatoes.

LyoNNAISE POTATOES 11.95
Pan roasted to a crispy finish in duck fat with
caramelized onions.

Twice BAKED PoTATO 11.95
Baked, blended with boursin cheese and scallions
topped with cheddar cheese and bacon crumbles then
baked again.

FINGERLING POTATOES 155
Crispy pan fried with rosemary and garlic butter.

JALAPENO AU GRATIN POTATOES 12.95

Sliced potatoes, creamy cheddar cheese and a hint of
jalapefos.

LOBSTER MACARONI 27.95
Serpentini Pasta and lobster chunks in a three cheese
sauce, finished with a parmesan panko bread crumb

topping.

*CONSUMING RAW OR UMDERCOOKED MEATS, POLLTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORME ILLMESS.



FRESH SEAFOOD & OTHER ENTREES

Frest CATCH MARKET PRICE
Market Fresh Fish specially prepared daily.

Woob GRILLED SALMON 35.95
North Atlantic Salmon served with a dill beurre blanc.

GROUPER SANTA FE 49.95
Fresh grouper lightly bronzed, served with fresh mango
salsa and topped with jumbo lump crab meat sautéed in
cilantro-lime butter.

JUMBO SEA SCALLOPS 45.95
Pan seared sea scallops in a creamy asiago basil sauce,
served with fettucine.

TwiN 80z. Colb WATER LoBsTER TAILS  73.95
Two 8oz. tails broiled, grilled, butter poached, or the
house favorite “lightly breaded and fried”.

HEers CHICKEN 29.95
Grilled or seared airline cut chicken breast with roasted
vegetables and a cracked mustard béchamel.

SPINACH ASIAGO CHICKEN 36.95
An airline cut chicken breast pan seared, served over
sautéed spinach and Crimini mushrooms with asiago
cheese.

GRILLED TENDERLOIN TiPs 35,95
Beef tips, grilled, and served in a truffle mushroom
sauce.

MARK’s ULTIMATE BURGER 23.95
100z. Fresh ground U.S.D.A. Prime Beef topped with
lettuce, tomato, caramelized onions, bacon, and your
choice of cheese. Served with french fries.

VEGETABLE NAPOLEON 28.95
A stacked selection of our Chef’s Seasonal Fresh
vegetables prepared daily.

SIDES

FRESH ASPARAGUS 13.95 FRESH SEASONAL VEGETABLES 10.95
Grilled or Steamed.

ADD HOLLANDAISE OR BEARNAISE 3.95 BACON ROASTED BRUSSEL SPROUTS 11.95
SAUTEED MUSHROOMS 12.95 CREAMED SPINACH 11.95

Fresh Crimini and Shiitake Mushrooms.

SEASONAL RissoTO 11.95
Chef’s Special of the day.

Topped with crispy shallots.

SAUTEED SPINACH 10.95
Sautéed with garlic and topped with parmesan cheese.

*CONSUMING RAW OR UMDERCOOKED MEATS, POLLTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORME ILLMESS.
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