
STARTERS

Oysters Casino* — 23
compound butter, pork belly, pepper jam



walnut shrimp — 10

tempura, parmesan, lemon mayo, gremolata



prime beef carpaccio* — 12
black truffle, caper berry, shallot, garlic purée



prime beef tartare* — 15

house mustard, lemon, grana padano, capers

Burrata — 17
seasonal jam, peasant bread, speck, arugula

cornbread canales — 8
salted honey butter

twice cooked pork belly — 13
spiced carrot, fermented red cabbage, jus de vie

Blistered Shishitos — 10
espelette, chili ponzu

CHILLED SHELLFISH
oysters, jumbo shrimp cocktail, lobster salad, Alaskan King Crab

citrus ginger mignonette, classic cocktail sauce, dijonaise  

small — 90 large — 120

raw & Chilled



oysters — 6 for 21 / 12 for 40
citrus ginger mignonette



jumbo shrimp cocktail — 18

classic cocktail sauce



lobster salad — MKT
spicy thousand island, butter lettuce, shaved fennel

salad & Soup
caesar — 13
romaine, anchovy, grana padano, brioche crouton

chopped — 14
charred scallion vinaigrette

Wedge Salad — 14
lardons, bleu cheese dressing, pickled onions

Roasted Tomato Basil — 15
bacon jam, crème fraiche, brioche crouton, parmesan

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .  

Charred Scallion Chimichuri
Lemongrass Glaze

Hollandaise

Committee Steak Sauce
Demi-Glace

SAUCES
4



FILET MIGNON 8OZ — 54



BLACKSTONE STRIP 18OZ — 58

DELMONICO 16OZ — 54

COWBOY CUT RIBEYE 20OZ — 65

THE JACKPOT

CHATEAUBRIAND 24OZ — 125 PORTERHOUSE 48OZ — 135

TOMAHAWK RIBEYE 36OZ — 115

MAINS



cottonwood burger — 23
8oz prime grind, gruyère, corned beef,

thousand island, house pickle



Sweet Corn Risotto — 32
arborio rice, shrimp, sweet corn purée,

heirloom tomatoes, ricotta



Pan Roasted Halibut — 40
king crab, asparagus, caper berry, hollandaise



seared Maine diver scallops — 38

parsnip, clementine jam, fennel, saba

SIDES
10

creamed corn
brussels sprouts
wild mushrooms

asparagus

frites
salt-crusted baked potato
whipped potatoes
committee gratin
lyonnaise potatoes

upgrades
JUMBO Shrimp — 20
house mustard, white wine, grana padano

rock Lobster Tail — 120
charred lime, clarified butter

Alaskan King Crab Legs — 90
hot or cold

Oscar Style — 30
king crab, asparagus, hollandaise,
fried capers, espellette

PRIME STEAKS


