
W O O D  B U R N I N G  G R I L L
Simply grilled over sustainable apricot wood & mesquite  

finished with rendered beef fat & sea salt

USDA PRIME

FILET MIGNON*  schuyler ranch, ne  [6 oz., 8 oz.]

SKIRT STEAK*  brandt beef, ne  [6 oz.]

NY STRIP*  schuyler ranch, ne [14 oz].

BONE IN RIBEYE*  creekstone farms, ks  [18 oz.]

DRY AGED NY STRIP*  32 days brandt beef, ne  [16 oz.]

A5 CERTIFIED WAGYU
renowned for its intense marbling & decadence

A5 NEW YORK STRIP  kagoshima prefecture, japan 
[3 oz., 6 oz., 9 oz.]

WAGYU RIBEYE CAP*  mishima reserve, wa  [8 oz.]

F1 WAGYU NY STRIP*  hokkaido prefecture, japan  [8 oz.]

A C C O M P A N I M E N T S

PEEKYTOE CRAB OSCAR

U3 JUMBO PRAWNS [2]  grilled with herbs & olive oil

TRISTAN LOBSTER TAIL  drawn butter & lemon  [10 oz.]

SAUTÉED FOIE GRAS*

BONE MARROW*  lemon gremolata, brioche

R A W  B A R

CHILLED SEAFOOD PLATEAU FOR TWO*
lobster, shrimp, oyster, clam, peekytoe crab   
cocktail sauce, mustard aïoli, mignonette

SASHIMI ON ICE*  daily selection, spicy white ponzu

PEEKYTOE CRAB LETTUCE CUPS  avocado yuzu purée

HALF DOZEN OYSTERS*  east & west coast

GULF SHRIMP COCKTAIL  cocktail sauce & lemon

CRISPY SUSHI SAMPLER*  soy glaze & chipotle mayonnaise

S T A R T E R S

CAESAR SALAD  parmesan cheese, lemon & chili

HEART OF PALM SALAD  young coconut, tomato, avocado

BABY ICEBERG SALAD  tomato, bacon, blue cheese dressing

WAGYU CARPACCIO*  comté cheese fritters & truffle aïoli

BACON WRAPPED SHRIMP*  papaya mustard & avocado

E N T R É E S

CHILEAN SEA BASS*  miso yuzu glaze & maitake mushroom

HERB CRUSTED SALMON*  caramelized fennel, lemon emulsion

CRUNCHY ORGANIC CHICKEN  spinach & buttery hot sauce

TRUFFLE CHEESEBURGER*  brie cheese, yuzu pickles, truffle fries

S I D E  D I S H E S

GRILLED ASPARAGUS 

CREAMED OR SAUTÉED SPINACH 

CRISPY MAITAKE MUSHROOM  saison beer batter, chili honey

BLACK TRUFFLE MAC & CHEESE 

CRUNCHY POTATOES  fresno chili dressing, chives

HAND CUT FRIES

SALT CRUSTED BAKED POTATO

MASHED YUKON GOLD POTATOES

T A B L E S I D E  C A R V E R Y

JG’S MARKET CATCH*  a shared experience MP

USDA PRIME PORTERHOUSE*  schuyler ranch, ne [36 oz.]

 *May be served raw or undercooked. Consuming raw or undercooked foods of animal origin may increase your risk of foodborne illness, especially in case of certain medical conditions.


