
• C t O roochable ond comfortably furnished environment laden with chops. 
Welcome to Butchers k~ 'an ~i ·des a solid foundotion for o memorable experience with a touch of swagger all its 

This interpretive American• stY1e 5t
1 b ~us~:C c~~ft heritoge of America blended with the skillful mastery of the butcher. 

own. This steakhouse cecC:~to~s ore born of American innuenc ond refined with age. 
1 h, m nu is inspired by the Gr t Pl Ins but off err. sf)(•c1olty me~ts of the world. 

The wine list is bold and n w world. B com Immersed In trodltion with th occos1onol window to the present day. 

BRUNCH 
Ot1r duh and ,mr dnnlt o/J-011r chour al S 16, you tan ort(tr dll o:tra l1tm at S 6 

0/'ffl .from /0 am 10 2 pm on ulrtttd days. l'kMr vtrl/J with your u,a/ttr 

THE BREAKFAST CLUB• 
A ford rg s;rndw,ch mndr w,1/, ham, 111-orndo, 

mrltrd dvdd,,r ct 7itbasto ma)'O tm1'd brtuwn a bnocht b1111; 
g11n,;,l,,d ,,,,th lwh brou.,, potator, and unsonnl fr,111 

MEDITERRANEAN OMELET• 
\V,th J'O'" chotcY of. roasted btll prppm, sun-dnrd tomato, 
s,rutird mushrrx,ms, onion, baJ1i topptd w11h feta chttst: 

mv-J u.rh hash brown potator, and 1taJonal fruit 

HOMEMADE CARNITAS, SWEET POTATO TATER TOTS• 
81'1Wtd porf shouldrr, poached tgg, roMttd bt/1 p,ppm, 011/om, 

roaJttd 1alapnio sautt, fr,sh cilamro 

COUNTRY CHICKEN & BISCUIT• 
,tiJP) fr,rd chidu11, baron, 11111ny mk up •t.t & a hom,madt bu,urm/1/r bur:u,t 

topptd with C,,j11n grail) 1p1ctd and mapk syrup 

WILD BLUEBERRY PANCAKES 
With blutbtrry compott, homtmatk mapk bacon bu11,r and wh,pptd crtam 

STRAWBERRY FRENCH TOAST 
Topp,d w11h our wam1, homtmalU strawb,rry compott and fmh whipp,d crtam 

BAGEL& LOX• 
Topptd with ,moktd salmon, crtam chmt, f,t1h rtd onion, dill and capm 

SMOOTHIES 
ju.st Mlt for your favorltt flavor. a11d wt'// do our bt11 to satiffy your request 

BLOODY MARY CART 
Madt-to-ordtr cocktail, strvtd tabksidt 

FRUIT JUICES 
PkMt Mk our Bar staff for availabk jlavort 

If you have purchased the Dining Experience package, you are entitled to 1 dish from either the Appetizers 
or the Featured Starters or the Soup section, one from either the Entrees or the Steaks section and one 

from the Desserts section of the Dining Experience menu, up to a maximum of 3 dishes in total. 
You may replace a dish from the Dining Experience menu with one from the a la carte menu for 50% of the listed price. 

You can also order any additional dish at full price. 

APPETIZERS 

BURRATA & BEET SALAD 
Agtd Balsamic 

CLASSIC CAESAR 
Romain,, Croutons, Parmigiano &ggiano 

HOUSE CHOP SALAD 

DINING EXPERIENCE 
$59 

ENT!mES 

ROASTED CORN-FED CHICKEN 
Com & Lima Succotash, Pan DrippintJ 

WILD SALMON• 
Com Barley Risotto, Salsa Vmu, Lemon 

Doubk Smoked Bacon, Egg1, Spiced Walnutt, Agtd Cheddar STEAKS• 
Wt ttrvt only 100% naturally raised etrtijitd Angus buf 

HEARTS OF PALM 
Avocado, Tomatoet, Raspberry Vinaigrtttt 

SHRIMP COCKTAIL• 
Cocktail and Louis Sauce 

BAKED GOAT CHEESE 
Blutberry Compote, Ltmon Ztst 

FEATURED STARTERS 

BONE MARROW• 
Carameliud Onions, Panky Sauce 

FOIE DEVILED EGGS 
Crispy Chic/ten Sltin, Herb Aioli 

SOUP 

SMOKED TOMATO SOUP 
Grilled Ag,d Cheddar Chm, 

FILET MIGNON 8 OZ. 

NEW YORK SIRLOIN 14 OZ. 

DOUBLE LAMB CHOPS 13 OZ. 
All sttalr.s com, with your choic, of sauc, and on, suk p,r pnwn. 

DESSERTS 

LAVA CAKE 
Mohn, Bittn Swm Chocol,u, & Vanilla Jc, c,..am 

BANANA DATE CAKE 
Rum Toffet Sauc,, Banana let C...am & CvuJud 0rrmgt Zat 

NEW YORK CHEESECAKE 

Frtsh Strawbtrrin, Toasttd Graham Crust, Mint 

PEANUT BUTTER & MILK CHOCOLATE COOKIE 

Vanilla kt Crram 

ICE CREAM & SORBET 
3 scoops of your choitt: as1t your waittr for daily stkaion 

• 



APPETIZERS 

BURRATA & BEET SALAD $ 16 
Aged Balsamic 

CLASSIC CAESAR $ 16 
Romaine, Croutons, Pam1igiano R,ggiano 

HOUSE CHOP SALAD $15 
Doub/, Smoked Bacon, Eggs. Spiced Walnut1, Aged Cheddar 

HEARTS OF PALM $ 15 
Avocado, Tomatoes, Ra;pberry Vina,grrttt 

SHRIMP COCKTAIL" $ 19 
Cocktail and Louis auct 

BAKED GOAT CHEESE TART $ 16 
Blueberry Compote, Lemon Ztst 

CRAB CAKES $ 18 
Jumbo lump Crab, Ca1un R,mouladt, Grmu, Lemon 

OYSTERS ROCKEFELLER $ 22 
J/2 Doz. Oysttrt, Snutled Spinach, Bacon 

SOUPS 

SMOKED TOMATO SOUP $ 12 
Grilltd Aged Cheddar Cheese 

LOBSTER CHOWDER $ 18 
Maine Lobster. Gold Potatoes 

FEATURED STARTERS 

CAVIAR" $ SA 
I OZ. with Garnish 

SHELLFISH PLATTER" $ A6 per person 
Shrimp, King Cr1,b, Maine Lobster. Scallop,, Oystm, Clams, Mussels 

BONE MARROW" $ 17 
Caramelized On/om, Parsley Sauce 

KOBE SLIDERS" $ 17 
Aged Cheddar. Brioche, Caramelized Onion 

FOIE DEVILED EGGS $ 1A 
Crispy Chickm Skin, Herb Aioi/ 

ENTREES 

ROASTED CORN•FED CHICKEN $ 35 
Corn & Lima SuccotaJh, Pan Drippings 

SCALLOPS BENEDICT" $ 38 
Hollandaist, Bacon, Cri1py Potato CaktJ, Spinach 

BLACK COD $ 38 
Wild Rice, Cherry Tomato, Walnut Brown Butter 

WILD SALMON" $ 35 
Corn Barley Risotto, Salsa Verde, Lemon 

STEAKS* 
A 1,/,crion of our beef cuts is dry-aged for 2 I to 28 Days. \I¼-serve only I 00% naturally raised certified Angus b,ef. 

DRY-AGED TOMAHAWK FOR TWO (36OZ.) $150 RIB EYE (20 OZ) $ 68 

FLAT IRON (12 OZ) $ 39 

FILET MIGNON (B OZ) $ AS / (12 OZ) $ 60 

DRY-AGED T·BONE (24 OZ) $ 89 

NEW YORK SIRLOIN (14 OZ) $ 60 

AMERICAN BISON (16OZ) $ 59 

DOUBLE LAMB CHOPS (13 OZ) $ A9 

ONE SIDE OF YOUR CHOICE WILL BE INCLUDED WITH EVERY STEAK ORDER 

ALL STEAKS CAN SURF" $ 22 
jumbo Lump Crab Oscar or Lobster Tail or Jumbo Shrimp Scampi 

SAUCES 
FOREST MUSHROOM / PEPPERCORN / CHIMICHURRI / BEARNAISE" 

SIDES $ A each 

MAC & CHEESE/ SMOKED MASHED POTATO/ CREAMED SPINACH / JALAPENO CREAMED CORN / 
CRISPY FRIES / ROASTED CAULIFLOWER/ ONION RINGS / 

ASPARAGUS/ BRUSSEL SPROUTS / BAKED POTATO 

DESSERTS 

LAVA CAKE $11 
HEW YORK CHEESECAKE $ 10 

Mobtn Bitter SUNet Chocolate & Vanilla let Crtam 
Frtsh Strawberries, Toast,d Graham Crust, Mint 

PEANUT BUTTER & MILK CHOCOLATE COOKIE $ 9 
Vanilla let Cream BANANA DATE CAKE $ 9 

Rum Toffee Sauer, Banana let Crtam & Candied Orange Zest 

ICE CREAM & SORBET $ 7 
Pkast 11Slt your waiter for the daily stkction 

. 'I , 
~ I.. .. 



MEDITERRANEAN OMELET-
Wirh your choice of roasted bell peppers, su~-dried tomato, 
sautied mushrooms, onion, basil topped with feta ch~ese; 

s(nl(d with hash brown potatoes and sea.ronal fruit 

HOMEMADE CARNITAS, SWEET POTATO TATER TOTS• 
Braised pork shou!tkr, poached egg, roasted ~ell peppers, onions, 

roasted ja/apd10 sauce, Jrtsh cilantro 

Witb IJJuttJerry compor.e, rJur11crr,uuc "'"J'K vuc.v,.- v, .... , .-.,,_ - '"''rr•-

STRAWBERRY FRENCH TOAST 

Topped with our warm, homemade strawberry compote and fresh whipped cream 

BAGEL & LOX• 

Topped with smoked salmon, cream cheese, fresh red onion, dill and capers 

SMOOTHIES 
]ttst flSk for your favorite flavor, and we'// do ottr best to satisfy your request 

BLOODY MARY CART 
MaM-to-order cocktail, served tableside 

FRUIT JUICES 
Pltase ask our Bar staff for available flavors 

If you have purchased the Dining Experience package, you are entitled to 1 dish from either the Appetizers 
or the Featured Starters or the Soup section, one from either the Entrees or the Steaks section and one 

from the Desserts section of the Dining Experience menu, up to a maximum of 3 dishes in total. 
You may replace a dish from the Dining Experience menu with one from the a la carte menu for 50% of the listed price. 

You can also order any additional dish at full price. 

APPETIZERS 

BURRATA & BEET SALAD 
Aged Balsamic 

CLASSIC CAESAR 
Romaine, Croutons, Parmigiano Reggiano 

HOUSE CHOP SALAD 

DINING EXPERIENCE 
$S9 

ENTREES 

ROASTED CORN-FED CHICKEN 
Corn & Lima Succotash, Pan Drippings 

WILD SALMON• 
Corn Barley lwotto, Salsa VerM, Lemon 

STEAKS* 
Double Smoked Bacon, Eggs, Spiced Walnuts, Aged Cheddar We serve only 100% naturally raised certified Angus beef 

HEARTS OF PALM 
Avocado, Tomatoes, Raspberry Vinaigrette 

SHRIMP COCKTAIL* 
Cocktail and Louis Sauce 

BAKED GOAT CHEESE 
Blueberry Compote, Lemon Zest 

FEATURED STARTERS 

BONE MARROW* 
Caramelized Onions, Parsley Sauce 

FOIE DEVILED EGGS 
Crispy Chicken Skin, Herb Aio/i 

SOUP 

SMOKED TOMATO SOUP 
Grilled Aged Cheddar Chme 

FILET MIGNON B OZ. 

NEW YORK SIRLOIN 14 OZ. 

DOUBLE LAMB CHOPS 13 OZ. 
All steaks come with your choice of sauce and one situ per penon. 

DESSERTS 

LAVA CAKE 
Molten Bitter Sweet Choco/a« c-Vani/Ja let Oram 

BANANA DATE CAKE 
Rum Toffee Sauce, Banana let Crtam c,-Guu&J Orrtnge Zat 

NEW YORK CHEESECAKE 
Frtsh Strawbm-ies, Toaskd Graham ~ Mini 

PEANUT BUTTER & MILK CHOCOLATE COOKIE 
Van;//a l« Cmirm 

ICE CREAM & SORBET 
3 scoops of yo11, ,hoitt: iuk J'II" WtUlff' fa, "'1iJy sd«tit,11 


