COCKTAILS 22

Love Triangle
ketel one vodka, aperol, vanille de madagascar giffard,
pineapple, lemon, soda

Diamond Noir
elijah craig bourbon, demerara, lemon,
clarified coconut milk, cabernet float

Pear Of Melons
cilantro infused codigo tequila, watermelon,
prickly pear, citrus
g
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Spanish Secrets
Lres generaciones tequila, grapefruil, jalapeno,
strawberry, cointreau, lime, tajin salt

Secret Garden
nolet’s gin, violettes, st. germain, lemon,
seedlip citrus grove

Sovereign
makers 46 bourbon, amontillado sherry, montenegro,
demerara, orange bitters
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My Only Vice
coconut infused d’usse cognac, tepache bacardi rum, cinnamon
banana giffard liquor, pineapple, lime, coconut milk
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Pornstar Martini

grey goose vodka, passion fruit, vanille de madagascar giffard,
lemon, bubbles

Monarch Old Fashioned 150

Jelferson’s ocean, fernet contratto, nixta elote liquor, orange bitters, smoked maple oak

The Hamilton 22
bombay sapphire gin, cherry heering, blu-raspberry house made cordial, lemon juice, soda

Proceeds will go to Dallas Theater Center in celebration of CENTERSTAGE 40

TO SHARE

Spanish Charred Octopus 24
black risotto, pickled onion,
saffron aioli

Wood Oven Roasted

Tiger Prawns 39
sea salt, salsa verde, cilantro,
fennel pollen, calabrian chile jus

Wood Fired Meatballs 22
tomato crudo, basil,
buffalo milk mozzarella

Fritto Misto di Mare 20
crispy calamari, shrimp,
castelvetrano olives, calabrian aioli

CHILLED & RAW

Island Creek Oysters 24/48

cucumber mignonette, cocktail, horseradish, fire sauce

Giant Prawn & King Crab Cocktail 72

drawn butter, garlic aioli, lemon

Texas Wagyu Carpaccio 28
arugula, charred lemon, black truffle,
horseradish crema, warm brioche

Yellowfin Tuna Tartare 24
palm sugar vinaigrette, hearts of palm,
ginger crackers

Crudo 26
salmon, hamachi, tuna, marinated shallots,
capers, parsley, lemon vinaigrette

Ossetra Caviar Service loz/20z —120/230

crisp potato chips, warm potato blinis,
chive, egg, créme fraiche

SALADS

Caesar 18
little gem, lemon, parmesan,
confit garlic, soft boiled egg,

warm olive oil croutons

French White Asparagus 30
prosciutto di parma, chervil,
tarragon, fresno chili jam,
marcona almonds

Garden Vegetables 18
local greens, heirloom carrot,
hummus, sumac vinaigrette,

seeded lavosh



HOUSE-MADE PASTAS

Herb Ricotta Anolini 24 Whole Maine Lobster Spaghetti 72
lemon, parmesan, serrano, mint chile de arbol, oloroso sherry, basil
Shrimp Scampi Ravioli 32 Momma’s Spicy Rigatoni alla Vodka 28
spinach, white wine, roasted garlic, calabrian oil smooth as silk, crispy garlic, guanciale
Shortrib Bolognese 28 Fire Roasted Lasagna Diane 30/60
casarecce pasta, hazelnut, ricotta, parsley baby meatballs, ricotta, cheese crust - it’s the best part

Braised Oxtail Mafaldine 28

wild mushroom ragout, rosemary, sardinian goat cheese

ENTREES SIDES
Atlantic Halibut 42 Sea Scallops 44 Black Truffle Risotto 34
blue hill bay mussels, purple potatoes, caramelized pearl onion, madeira, chives, robiola cheese
chestnut mushrooms, almond sauce brown butter pine nuts

Charred Asparagus 14

pine nuts, oregano, lemon

Wood Oven Chicken 32 Filet Mignon 58
charred lemon, cast'elve'tmno olives, lions mane mushroom, Garlic Whipped Potatoes 14
smoked drippings smoked spinach, truffle jus
Fire Roasted Carrots 14
. . bourbon glaze, labneh, smoked almonds
Crispy Veal Wood Grilled
Chop Parmesan 58 Whole Branzino 68 Wood Oven Roasted
tomato crudo, mozzarella, basil Jennel confit, capers, espelette, basil Oyster Mushrooms 18

porcini butter, parmesan aioli

Fire Roasted Lamb Rack 52

Jennel, tart cherry, black pepper agrodolce Carnival Gauliflower 14

salsa rossa, piquillo aioli

THE ROYALE 290 pp

= Sit back and experience the best our menu has to offer.
~ Besides, isn’t it more exciting when you don’t know what’s to come?
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BUTCHER’S RESERVE FINISHING
Our finest selection of locally sourced, high-quality steaks and chops, TOUCHES

slow-roasted over a wood fire and cooked with love and passion

Bearnaise 6

Japanese A5 Filet Kagoshima Bistecca alla Fiorentina Red Wine Bordelaise 6
60z-220 Porterhouse 400z -180
Horseradish Sauce 4
Prime Bone In Filet Mignon 45 Day Dry Aged Black Truffle Butter 8
180z—130 Tomahawk 380z-240
Bone Marrow Flambé 18
28 Day Dry Aged Ribeye Texas Wagyu Striploin King Crab Oscar 26
200z-95 Rosewood Ranch 100z-120

Périgord Truffles 40

Snow Aged Japanese Wagyu Spinalis

50/0z, 50z minimum



