
R A W  B A R

Shellfish Platter* 110
Lobster salad, crab claws, oysters, 
jumbo shrimp, yuzu mignonette,  
horseradish cocktail sauce

24Fresh Oysters 
By The Half Dozen*
Seasonal oysters, yuzu mignonette, 
Tabasco, cocktail sauce

Shrimp Cocktail 26
Oishii Shrimp, jalapeño,  
cucumber, avocado, cilantro,  
spicy tomato broth, hatch chili 
oyster crackers

A P P E T I Z E R S
Smoked Beef Tartare* 28
Smoked soy, black garlic, shallots & chives,  
quail egg, port wine pearl onions, toasted baguette

Crab Cake 25
Sweet jumbo lump crab, green goddess, 
sorrel, frisée, potato crisp

Seared Scallops* 22
Yellow & purple cauliflower, cauliflower purée

Foie Gras* 25
Brandy cherry cream sponge cake, cherry reduction

Charcuterie & Cheese 28
Chef ’s selection of 3 artisan cheeses  
and 2 cured meats with accompaniments

Pork Belly  25
Crispy pork belly. pickled mushrooms, 
papaya salad

Chicken Vindaloo Tacos 21
Curry & tamarind braised chicken, 
mint yogurt, cilantro, lime

Roasted Bone Marrow 28
Toasted French baguette, peppercorn sauce, chives

French Onion Soup 16
French baguette crouton, Gruyère cheese

Cauliflower Tempura 15
Sambal Oelek aioli, ponzu sauce

S A L A D S
Caesar*      17
Baby romaine, white anchovies, buttered croutons

Tomato & Mozzarella      18
Heirloom tomatoes, buffalo mozzarella, fresh basil, 
aged balsamic, extra virgin olive oil

Wedge      18
Baby iceberg, Point Reyes bleu cheese crumbles,  
bleu cheese dressing, Duroc bacon, pickled onions

Foundation Room      15
Baby romaine, red and yellow grape tomatoes, 
goat cheese, red wine vinaigrette

E N T R É E S
Roasted Cauliflower      28
Seasonal mixed mushrooms, cauliflower purée, 
pears, lemon, micro greens

Roasted Chicken      42
Crisped russet potato wedges, summer squash, 
shaved carrots, thyme brown butter

Pan Seared Diver Scallops*   52
Porcini cream, mushroom marmalade,  
roasted sunchoke, petite tri-color watercress

Market Fish*  52
Tomato broth, sautéed mushrooms, spinach, 
baby heirloom tomatoes

Vegan Risotto 35
Jackfruit confit, mushrooms, microgreens, lemon oil

S T E A K S  &  C H O P S
Lamb Loin*     55
Pistachio crusted, bordelaise, crisped  
Brussels sprouts, seasonal mushrooms

Braised Short Rib 55
Red wine braised-pickled onion, roasted parsnips, 
baby tri-color carrots, & sun chokes

Wagyu Skirt* 10oz 63
Tabasco rubbed

Prime Center Cut Filet*                6oz 50 8oz 65

Wagyu New York Strip* 12oz 79

Bone In Ribeye* 18oz 65

Bone In Dry Aged Ribeye* 18oz    69

Dry Aged Bone In New York Strip* 16oz    70

Prime Rib Cap* 10oz 68

S T E A K  A C C O M P A N I M E N T S
Pan Seared Scallops*      25

Pan Seared Foie Gras*   	   15

Horseradish Cream  	    3

Béarnaise*   	   3

Bordelaise   	   5

Peppercorn    	  6

S I D E S
Mac & Cheese      16
Add bacon+5

Handcut Fries      12
Togarashi spice with sesame, 

rice vinegar

Brussels Sprouts 16
Bordelaise, Duroc bacon

Roasted Asparagus      16

Pomme Purée      14

Spinach      14
Sautéed or creamed

Braised Mushrooms      16

Hassleback Potato      16
Whipped crème fraîche,  
white cheddar, Duroc bacon

 House of Blues is proud to donate $1.00 from the sale of these menu items to the House of Blues Music Forward Foundation, a nonprofit organization 
dedicated to supporting music education and creating opportunities for youth through music. Learn more at www.hobmusicforward.org.

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne illness.
Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.




