
1 8 3 2  S E A F O O D  T O W E R  $ M P
Serves 2-4 or 4-6 People

Lobster Tails, Jumbo Shrimp, Oysters,
Chef’s Crudo, Cocktail Sauce, House 
Mignonette, Lemon

S T E A K H O U S E  S A L A D  $ 1 7

Primavera Mixed Greens, Marinated Gigante 
Beans, Baby Cucumber, Red Onion, Shaved 
Parmesan, Sweety Drop Peppers,
Lemon Oregano Vinaigrette

E A S T  C O A S T  O Y S T E R S  $ 2 0

Lemon, Horseradish, House Mignonette

H O U S E  M O Z Z A R E L L A  C A P R E S E  $ 2 1

Iberico Ham, Heirloom Tomatoes, Basil Pesto, 
Toasted Focaccia, Micro Arugula, Extra Virgin 
Olive Oil, Balsamic Reduction

1 8 3 2  S H R I M P  C O C K TA I L  $ 2 4

Slow-Poached Colossal Shrimp, Tito’s® Cocktail 
Sauce, Lemon Pearls, Extra Virgin Olive Oil

C A E S A R  S A L A D  $ 1 4

Petite Gem Lettuce, Focaccia Crouton, White 
Anchovies, Parmesan Crisp, Caesar Dressing

7  O N I O N  S O U P  $ 1 6

Emmi Le Gruyere®, Rosemary Crostini

W E D G E  S A L A D  $ 1 6

Baby Iceberg, Black Pepper Bacon, Heirloom 
Tomatoes, Red Onion, Chives, Point Reyes® Blue 
Cheese, Blue Cheese Dressing

L O B S T E R  B I S Q U E  $ 1 4

Petite Lobster Beignets, Crème Fraîche,
Micro Tarragon

SOUP & SA L A D

C H A R C U T E R I E  B O A R D  $ 2 5

Artisanal Selection of Cured Meat, Cheese, 
Honeycomb, Pickled Vegetables, Brûléed Fig, 
Pickled Mustard, Crostini

C O L O S S A L  L U M P  C R A B  C A K E S  $ 3 2

Corn Relish, Rémoulade, Petite Arugula

F R I T T O  M I S T O  $ 2 5

Crispy Masa-Crusted Calamari, Shrimp, 
Crawfish, Blistered Shishito Peppers,
Lemon Tarragon Aioli

A PPETIZERS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please be advised that food prepared in this 
establishment may contain these ingredients: milk, eggs, wheat, soybean, sesame, peanuts, tree nuts, fish and shellfish.



B L A C K E N E D  R E D F I S H  $ 51

Oyster & Pork Belly Dirty Rice, Louisiana 
Crawfish, Lemon Dill Beurre Blanc

S H R I M P  A N D  S C A L L O P S  $ 5 0

Smoked Gouda Grits, House-Cured Tasso Ham, 
Creamy Creole Sauce

C R E O L E  C U R E D
B E R K S H I R E  R A C K  $ 5 0

Camelia Red Bean Purée, Tomato-Braised 
Wicked Greens, Pickled Mustard Seeds,
Bacon Apricot Gastrique

H E R B - R O A S T E D
F R E E - R A N G E  C H I C K E N  $ 4 0

Wild Rice Risotto, Exotic Mushrooms,
Rosemary Jus, Roasted Green Beans

V E G A N  T E M P U R A
V E G E TA B L E S  ( V )  $ 3 4

Coconut Jasmine Fried Rice, Thai Chili 
Sauce, Pickled Vegetables

P A N - S E A R E D
C H I L E A N  S E A B A S S  $ 5 4

Slow-Poached Chilean Seabass, White Truffle 
Vichyssoise, Confit Asparagus & Tomatoes,
Dill & Celery Crema, Shaved Pistachio

M I S O - G L A Z E D
K I N G  S A L M O N  $ 5 0

Golden Cauliflower Purée, Ginger-Marinated 
Exotic Mushrooms, Nước Chấm, Crushed 
Cashews, Sango Radish Sprouts

STEA K ENH A NCEMENTS
French Onion & Gruyere $6
Lobster Oscar Béarnaise $MP
Point Reyes Blue Cheese $6
Peppercorn Crust $5
Butter-Poached Lobster Tail 10oz $MP
Bourbon-Shallot Butter $3

SAUCES
Bacon Apricot Gastrique $4
Peppercorn Demi-Glace $4
Béarnaise $4
Chimichurri $4

8 o z  F I L E T  M I G N O N  $ 6 7

1 0 o z  C H E F ’ S  C U T  R I B E Y E  $ 7 2

1 2 o z  C A P  O F  R I B E Y E  $ 8 4

1 6 o z  R I B E Y E  $ 8 2 

USDA PR IME CA B

STEA KS

1 6 o z  N E W  Y O R K  S T R I P  $ 7 2

2 2 o z  C O W B O Y  R I B E Y E  $ 1 2 2

2 8 o z  P O R T E R H O U S E   $ 9 7

SIGNATUR E FAVOR ITES

SIDES
Boursin® Whipped Potatoes $16

Tomato & Bacon Braised Green Beans $16

Wild Mushroom $14

Crispy Brussels Sprouts $14

Mac & Cheese $14
Add Lobster $25

Creamed Spinach $16

Loaded Baked Potato $12

Lemon Parmesan Asparagus $16

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please be advised that food prepared in this 
establishment may contain these ingredients: milk, eggs, wheat, soybean, sesame, peanuts, tree nuts, fish and shellfish.
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