Appetizers

Euratta Chccsc
Girilled Serrano W/‘a/o/oca/ Feaches with a Sweet | ea Keduction

i1

Dueling Tartar
Juna 505 T rutfle | mulsion, Peef C/ass/ca//y Dressed

15

Lump Crab
Citrus Mousseline Salad, _Jumbo [_umlo Crab Cake, VVarnilla Citrus
13

Chc{:’s Sclcct Ogstcrs
Grcen A/D/D/@ /\//{gnonctte, Ja/a/oeno Cocktal’/5.aucc
16

Thai Calamar
Mango 7 hai Chili Sauce, /D/ncapp/c, Pel F epper Confetti
12

Seared [Foie Gras BLT

Pacon [ ace, Micro Greens, [Teidloom T omato Marmalade
15

50[{;75 5'53/3.:]5

Gn“ 83’s Signaturc Ncw Orlcans Stylc Scafood Gumbo
Chefs 5oup ]nspiration of the Evcning

Romaine Hcaf'ts
[ocaccia Crouton, White Anchovies, Farmesan T will, Caesar Drcssfng

8

Local T omatoes
Melon, Feta Cﬁccsc, Mint M}vgigrcttc

9
]:iclcl (ireens

[ ocal Goat C/n:‘csc, Canc//ca/ Fecans, and Cram{vcrr Vinaigrette
Y 'S
8

20% Gratuity is added to parties of 6 or more people 04/08



Prime Steaks & Cho,ps

5crvcc/ with Cr/'sjpy To/)acco Onion 5tr7'ngs, Ca/i)[ornia Cabernet Keduction and Maitrc’a’ Butter

Add:
Jumbo Prawns
Seared [Foie (Gras with a Black T ruffle Demi

>4
48
42
39

]:ilct Mignon, 8 oz.

Gl 83 5ignaturc Bone-in K ansas Citg Filet, 16 oz
Chefs Signaturc Bone |n StriP, 16 oz

Pone-in “Cowboy » Ribcyc, 22 oz.

Jumbo ]__umP Crab

Composec] f_ntrees
Seared Scallops

Whit Cheddar Grit (ake with 5wcct Corm & Chorizo
28

Koastcd Duck Brcast
Duc.é 5314525@ C.rc/oe, /: oie Gras, Orange G/aze

29

Macadamia Nut C rusted Halibut
Steamed Pasmati Kice, Grilled Scallion, Ma/vgo Furee

29
Fan Koasted Wild 5almon

5pr/ng Peans, Cucumber Gazpac/zo, [ omato Gazpac/zo
27
[ amb | oin
”/Dofafo Kacé”, Warm Fcac/z C/zufncy, Mint Gremo/ata
52
Kurabota Fork
Prown 5ugar (laze, Baby Arugu/a Salad, Fried Quai/ Vi =4

29

Ashlcg Farms Chicken
Garlic W/w/:v/:vec/ F otatoes, Frcatta 5{9/@

25

Accompaniments

Garlic WhiPPcd Fotatocs 4 Sautéed Mushrooms
Goat Cheese Potato (Gratin 5 Girilled AsParagus
Truglcd Twice Baked Potato 8 Sautéed SPinach with Garlic

20% Gratuity is added to parties of 6 or more people 04/08



