          -Appetizer-



Heirloom Tomato 


$12   

Fresh Mozzarella, Basil, Shaved Onion

Garden Herb Vinaigrette 
  Escargot                                                               $12
  Burgundy Snails with Parsley Garlic Butter 

*Big Eye Ahi Tuna                                                    $17
Chile Spiced, Micro Salad, Soy Molasses 
Baked Brie                                                             $16
Cast Iron Baked Triple Cream Brie, 

Almonds, Meyer Lemon Jam &Warm Baguette 

*Prime Rib Sliders                       


$15
Gruyere Cheese, Caramelized Onions, Au Jus
Alaskan King Crab Cakes                                  $18
Pan Seared, Cherry Tomato Peppercress Salad

Seasonal Citrus Rémoulade 

New Zealand Farmed Calamari                    $15    

 Crispy Fried, Trio of Dipping Sauces                                                    
 Blue Hill Bay Mussels                                          $15
 Garlic, White Wine, Butter, Baguette            

 Jumbo Prawn Cocktail                                        $18
 House Cocktail Sauce        
-Soup & Salad-


Onion Soup                                                              $6
  Garlic Crouton, Gruyere Gratin                                   

  Heirloom Tomato Gazpacho                           $8 
  Herb Oil Crostini                                   
   
   Meritage House Salad               
                  $8                                                                                                                                                                                                                                                                                               

 Baby Spinach, Arugula, Frisée, Lady Apples  

   Marcona Almonds, Pickled Onions, Fromage Blanc, Ice Wine Vinaigrette 
  Caesar                                                    
                              $8
Romaine, Garlic Croutons, Shaved Parmesan Reggiano
  Iceberg Wedge                            
                              $8
Shaved Onions, Crispy Pancetta, Heirloom

Tomatoes, Point Reyes Blue Cheese Dressing

    -Seafood & Poultry-


 *Georges Bank Scallops                   
   9oz…Pomegranate Glaze $34    

 *King Salmon                   
   9oz..Lemon Caper Butter $30   

 *Japanese Mero Sea Bass                 
  8oz…Ver Jus $36    

 * “Red Bird Farm” Chicken                   
  9oz…Tarragon Jus $28   

-1200 Degree-
Broiler



     *Greg Norman Wagyu NY                  
     14oz…Wagyu Steak Butter $80    
    *Filet Mignon                   
     8oz…White Truffle Hollandaise $38    

     12oz……………………………..$50   

    *NY Strip Au Poivre                  
     14oz…Cognac Peppercorn $38    

    *T-Bone                  
     22oz…Garlic Herb Butter $50   

    *Deconstructed Rib Eye                 
     12oz…Bone Marrow, Bordelaise $40   

    *Petit Filet 3 Flavors                  
     9oz…Trio of Sauces $40    

     *Rack of Lamb                 
     8oz…Rosemary Mustard $36 
    *Double Stack Burger                 
     12oz…Bacon, Cheddar, Onions, H1 Sauce  $20    
    
-House Smoked-
Prime Rib



     * 10oz….Au Jus, Horseradish Cream         $24    


     * 16oz……………………………………  $38    

                   -Side Dish- 


Red Skin-On Whipped Potatoes       $8

Baked Russet Potato                              $8
Twice Baked Russet Potato               $8
Carr Valley Mac and Cheese              $8
Garlic & Parmesan Frites                    $8                            
Creamed Spinach                                        $8
Sautéed Asparagus                                   $8
Tupelo Honey Glazed Carrots        $8
with Pistachios
Brussels Sprouts with 

Smithfield Ham                                           $8

Wild Mushrooms                                        $8
-Sea Salts-



Please Choose one of our Complimentary Finishing Salts


Fleur De Sel  

 Widely Regarded as the Cleanest Best Tasting       Salt in the World   
Fumée De Sel 

Smokey and Earthy Brother to Fleur de Sel

Jurassic Sea Salt 

150 Million Years Old, Trace Minerals Add a Zesty, Peppery Flavor

Volcanic Hawaiian   

Trace Minerals and Volcanic Clay Give this Salt its Unique Flavor
Sel de Tartufo    

Elegant Sea Salt Flavored with Truffles
Sel D’Epices    

Sea Salt Flavored with Middle Eastern Spices
*Consuming raw or undercooked meats, poultry shellfish, seafood, or eggs may increase you risk of food-borne illness,


especially if you may have certain medical conditions.





An 18% Gratuity will be added for parties of 8 or more











Chef De Cuisine Smail Yaakoubi


Sous Chef Chris Blanc


“We Proudly Serve Local All Natural Prime Beef”
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