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OYSTERS CASINO* — 23 BURRATA — 1/
compound butter, pork belly, pepper jam seasonal jam, peasant bread, speck, arugula
WALNUT SHRIMP — 10 CORNBREAD CANALES — 8
lempura, parmesan, lemon mayo, gremolata salted honey butter
PRIME BEEF CARPACCIO* — 12 TWICE COOKED PORK BELLY — 13
black truffle, caper berry, shallot, garlic purée spiced carrot, fermented red cabbage, jus de vie
PRIME BEEF TARTARE" — 15 BLISTERED SHISHITOS — 10
house mustard, lemon, grana padano, capers espelette, chili ponzu
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o OYSTERS, JUMBO SHRIMP COCKTAIL, LOBSTER SALAD, ALASKAN KING CRAB
A citrus ginger mignonette, classic cocktail sauce, dijonaise
SMALL — 90 LARGE — 120
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OYSTERS — 6 FOR 21/ 12 FOR 40 CAESAR — 13
citrus ginger mignonette romaine, anchovy, grana padano, brioche crouton
JUMBO SHRIMP COCKTAIL — 18 CHOPPED — 14
classic cocktail sauce charred scallion vinaigrette
LOBSTER SALAD — MKT WEDGE SALAD — 14
spicy thousand island, butter lettuce, shaved fennel lardons, bleu cheese dressing, pickled onions
ROASTED TOMATO BASIL — 15
bacon jam, creme fraiche, brioche crouton, parmesan
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¢ CHARRED SCALLION CHIMICHURI COMMITTEE STEAK SAUCE
LEMONGRASS GLAZE DEMI-GLACE

HOLLANDAISE

*Consuming raw or undercooked meats, poultry, scalood, shellfish or eggs may increase vour risk of foodborne illness.
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FILET MIGNON 80/ — 54 DELMONICO 160/Z — 54
BLACKSTONE STRIP 180/ — 58 COWBOY CUT RIBEYE 200/ — 65
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CHATEAUBRIAND 240/ — 125 PORTERHOUSE 480/ — 135
TOMAHAWK RIBEYE 3607 — 115
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COTTONWOOD BURGER — 23 JUMBO SHRIMP — 20
8oz prime grind, gruyere, corned beef, house mustard, white wine, grana padano
thousand island, house pickle
ROCK LOBSTER TAIL — 120
SWEET CORN RISOTTO — 32 charred lime, clarified butter
arborio rice, shrimp, sweet corn purce,
heirloom tomatoes, ricotta ALASKAN KING CRAB LEGS — 90
hot or cold
PAN ROASTED HALIBUT — 40
King crab, asparagus, caper berry, hollandaise OSCAR STYLE — 30
King crab, asparagus, hollandaise,
SEARED MAINE DIVER SCALLOPS — 38 [ried capers, espellette
parsnip, clementine jam, fennel, saba
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CREAMED CORN FRITES
y BRUSSELS SPROUTS SALT-CRUSTED BAKED POTATO .
Q\ WILD MUSHROOMS WHIPPED POTATOES )
ASPARAGUS COMMITTEE GRATIN
LYONNAISE POTATOES
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