
Roasted Cauliflower, Tomato-Caper Vinaigrette

Sunchoked Spinach, Fontina, Smoked Salt

Crispy Brussels Sprouts, Bacon, Pine Nuts, 
 Piquillo Peppers, Balsamic

Baked Potato, Sour Cream, Maitre d’ Butter

Potato Puree, Garlic Maitre d’ Butter

French Fries, Sea Salt

Roasted Asparagus, Garlic Confit 

Wild Mushrooms, Thyme, Sherry, Onions

5 Cheese Macaroni, Fontina, Mozzarella, 
Parmesan, Gruyère, Cheddar

RAW BAR

APPETIZERS

SALAD

EAST COAST OYSTER   each 3

WEST COAST OYSTER  each 4

CLAM on the HALF SHELL  each 3

COLOSSAL SHRIMP   each 10

JUMBO LUMP CRAB COCKTAIL  49

OSETRA CAVIAR  1 oz. 125

FRENCH ONION SOUP  16
Gruyère 

TUNA ROYALE  20
Citrus Soy, Coleslaw, Mung Beans 

SEARED CRAB CAKE  22
Smoked Onion Remoulade, Charleston Slaw

NJ DIVER SCALLOPS 21
Corn Puree, Chive Oil, Tobiko Roe

DOUBLE SMOKED BACON 18 
Whiskey Glaze

WAGYU MEATBALL 23
10oz Wagyu, Ricotta

OG 1924 HOTEL CAESAR  17
Parmigiano Reggiano, Egg, Pullman Crouton

BURRATA 19 
Seasonal Salad

STEAK KNIFE WEDGE  18
Bacon, Blue Cheese, Cherry Tomato

CHOPPED  17
Garbanzo Beans, Radish, Red Onion, Cucumber, 
Tomato, Olives, Champagne-Basil Vinaigrette

STEAKS

GRILLED SHRIMP   20
Lemon, Garlic 

OSCAR STYLE 24

SURF ON TOP

BACON 7

AU POIVRE 5

JD ONIONS 5

POINT REYES BLUE CHEESE 6

ACCOMPANIMENTS

SURF & TURF

10 oz  Filet Mignon, Maine Lobster Tail
115

NORTH PACIFIC HALIBUT 54
Crazy Water, Assorted Shellfish, Fennel,   
Lemon Zest

PASTRAMI RUB ATLANTIC SALMON 39
Warm Potato Salad, Bacon, Avocado Mousse

SEARED CHILEAN SEABASS 52
Roasted Shishito Peppers, Kabayaki Sauce

MAINE LOBSTER TAIL     68
Lemon, Drawn Butter

FROM THE SEA

SIDES

SPECIALTY CUTS

FREE RANGE CHICKEN            32
Garlic Butter, Lemon

RACK OF LAMB 58
Sauce Charcuterie

SAKURA FARMS PORK CHOP 36
Roasted Sweet & Hot Peppers, Herbed White Wine Butter Sauce

WET AGED

FILET MIGNON   10 oz. 56

RIB FILET    10 oz. 52

NY STRIP   18 oz. 74
USDA Prime

NY STRIP AU POIVRE  18 oz. 78
Cracked Peppercorns

BONE-IN RIBEYE  26 oz. 85

RIB CAP    16 oz. 80
Chimichurri 

PORTERHOUSE  40 oz. 125
for 2

TOMAHAWK CHOP  40 oz. 135
for 2

Wagyu
JAPANESE WAGYU    4 oz. 120
Kagoshima, 30-day snow aged  8 oz. 225
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041522

RARE; Cold, Red Center MEDIUM RARE; Cool, Red Center MEDIUM; Warm Pink Center MEDIUM WELL; Slightly Pink Center WELL DONE; No Pink


