FrencH OnION Soup
Baguette Crouton, Melted Swiss Cheese 9.75

SWEET CorN CHOWDER
Bacon and Avocado Butter 9.75

GRILLED AND CHILLED SHRIMP
Marinated Shrimp with Cocktail Sauce and

Horseradish 21

TUNA TARTARE"
Yellowfin Tuna, Fresh Ginger, Toasted Sesame

Seeds, Crispy Wontons 18.5

CraB DUMPLINGS
Crab, Polenta, Shaved Reggiano, Truffle Oil and

Roasted Red Pepper Butter 21.75

BBQ SHoRT RiBS

Warm Corn Bread, Cilantro, Coleslaw,
Smoked Tomato Compote 15.75

Cras Louis CockTAIL
Hard Boiled Egg, Tomato, Cognac Cream Sauce 23

OceAN TOwER"
Tower of our Freshest Shellfish and Raw Bar
Selections, Cocktail Sauce and Mustard Aioli

Appetizer 50  Grande 85  Royale 130

CAESAR SALAD
Romaine Leaves, Herbed Croutons, Anchovies,
Kalamata Olives and Shaved Reggiano 13

HeirLoom TomATO SALAD

Heirloom Tomatoes, Sweet Onions and
Gorgonzola Cheese with White Balsamic
Vinaigrette and Basil Oil 14.75

BEeeT SALAD
Red and Golden Beets, Cucumbers, Sweet Onions
and Hearts of Palm with Orange Vinaigrette 14

ORGANIC SPINACH SALAD

Toasted Pancetta, Sweet Onions,
Shiitake Mushrooms, Poached Egg,
Warm Bacon-Dijon Vinaigrette 15.75

IceBERG WEDGE
Chopped Bacon, Egg, Blue Cheese, Tomatoes,
Red Onions, Creamy Garlic Peppercorn Ranch 13.5

VEGETABLE SALAD

Frisée, Roasted Zucchini, Asparagus,
Heirloom Tomatoes, Red Peppers,
Tomato-Lemon Vinaigrette 12.75

CHEeF's DALY FisH SELECTION
Broiled, Sautéed or Blackened 38

YELLOWFIN TUNA AU POIVRE”
Herb-Truffled Pommes Frites,
Sautéed Asparagus 39

SouTH AFRICAN LoBSTER TAILS
Broiled Twin Lobster Tails topped with

Herb Bread Crumbs and Butter 59

CoLOSSAL STUFFED SHRIMP
Jumbo Lump Crab Stuffing,

Asparagus, Garlic Butter 39

GRILLED SALMON
Vegetable Risotto, Sautéed Spinach,
Lemon Dill Beurre Blanc 35

GIANT “Loapep” Bakep Potato 10
TempPurA ONION RINGS 9.75
CRrReaMED WHoOLE LeaF SpinacH 10.5
RoasTeD SEASONAL MusHROOMS 9.75
PARMESAN-TRUFFLE STEAK FRIES 11.25
GoRrRGONzOLA TATER TOTS 11.5
MacARONI AND CHEESE GRATIN 11
SauTeep ONIONs 8.75
GRILLED ASPARAGUS 9.75

CornN “OFF THE CoBB” 9.75



STEAKHOUSE BURGER"
Tempura Onion Rings, Parmesan Truffle Steak Fries,
Roasted Garlic Aioli, Onion Kaiser Roll 19

Mixep GRILL"
Filet Mignon, Lamb Chop with Garlic Butter and
Veal Tenderloin with Béarnaise Sauce 52

VEAL TENDERLOIN “OscArR””
Twin Tenderloins with Steamed Asparagus,
Sweet Lobster, Béarnaise Sauce 59

ALL AMERICAN HoT DoaG
Pulled Pork Belly and Beans, Horseradish Grain Mustard,
Housemade Pickles, Hand Cut Fries 16

SuRF AND TURF
Our Filet Mignon served with
a South African Lobster Tail 59

VEAL CHoP"
Marinated in Lemon, Garlic and Rosemary.
Fork tender and bursting with flavor 49

AvL-NATURAL ROASTED CHICKEN
Rosemary, Garlic, Lemon, Asparagus,
Red Peppers, Zucchini and Red Bliss Potatoes 34

BLACKENED RIBEYE
Tempura Onion Rings, Asparagus, Lemon Butter 53

Sticep FiLeT MIGNON"
Our popular Filet sliced and served with a
Wild Mushroom Brandy Cream Sauce,
Mashed Potatoes and Grilled Asparagus 48

STEAK AU POIVRE”
A Prime New York Strip Steak rubbed with Pepper-
corns, served with Brandied Cream Sauce 55

“Loabep” NEw YOrk STRIP®
Caramelized Onions, Sautéed Mushroomes,
Cheddar-Bacon Whipped Potatoes 56

Rack oF Lams”
Rosemary, Parsley and Dijon Crusted 49

NEew York STRIP”
A full-bodied and full flavored

prime cut from the Short Loin 53

T-BoNE"
Saves you from making the tough choice

between a NY Strip and a Filet 55

FLAGLER's CoLossAL Rie CHoP”
A hearty, juicy, bone-in Ribeye
with flavor as big as its size 49

PorTer House FOrR Two™
Combines the rich flavor of a Strip
with the tenderness of a Filet.
Served with Asparagus, Roasted Potatoes
and Béarnaise Sauce 105

FiLET MiGNON”
A steakhouse favorite
Regular 52 Petite 43

RiBEYE"
Well marbled for peak flavor and
deliciously juicy 48

BoNE-IN FiLET MIGNON"
Enjoy the classic filet with added richness of cooking on
the bone Served with Horseradish Demi-Glace 57

DRyY-AGED STEAKS”
Dry aged for a minimum of 28 days to ensure
utmost tenderness and robust flavors

Bone-In New York Strip 58
Tomahawk Rib Chop 59



