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LATE NIGHT MENU

Chilled Jumbo Shrimp Cocktail*

horseradish cocktail sauce / lemon 24

Caesar
gem lettuce / spanish white anchovy / parmigiano-reggiano
house-made dressing / focaccia crouton 18 sm 8

Herbed Truffle-Parmigiano Fries
béarnaise 10

Crispy Calamari*
chili peppers / toasted garlic / thai basil / salt & pepper
vietnamese dipping sauce 17

Jumbo Lump Crab Cakes*

ritz crust / caviar beurre blanc / saffron tartar 21

Truffle-Chili Chicken Wings

carrot / blue cheese 18

Gourmet Steak Burger*
120z. brisket & chuck grind / aged cheddar cheese / lettuce / tomato
caramelized onion / dill pickle / kennebec fries 24
add nodine’s peppered bacon 2

Steak Frites

cabernet demi-glace / kennebec frites
Boneless Ribeye* 160z 70
Filet Mignon* goz 63
Bone-In New York: 180z 67

Grilled Jumbo Basted Prawns 18

Warm Apple Crisp

oat & brown sugar streusel / spiced apple / caramel / vanilla bean ice cream 12

Tahitian vanilla Creéme Bralée
sugar crust 12

Macaron Ice Cream Sandwiches
raspberry fruity pebbles / salted caramel / white chocolate dipped green apple 15
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