
Chops
Niman Ranch Pork Chop* 38
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Veal Chop* 48
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Mountain River Elk*
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Tuna Carpaccio* 
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Steak Tartare* 
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Fresh Oysters on the Half  Shell (6)* 
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King Prawn Cocktail
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Butcher’s Bacon Rack
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Prime Filet Egg Rolls
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Duck Confit Ravioli
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Point Judith Calamari
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Puff  Pastry Scallops
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Fried Green Tomatoes
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Fried Oysters Rockefeller*
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Lobster Thermidor Mushrooms
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Wedge
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half  9    full 13

Chopped
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half  9    full 13

Classic Caesar
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half  9    full 13

Umami Harvest 
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half  8    full 12

Louisiana Redfish
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Diver Scallops & Braised Oxtail
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Hawaiian Yellowfin Tuna*
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Surf  & Turf *
������

�������������������������������
������
������������
������	��������������

85

Roasted Chicken
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Eggplant Parmesan Ravioli 
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Fresh Artichoke Soup
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8 11cup bowl

Maine Lobster Bisque
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9 13cup bowl

Chilled Seafood

Entrees

Appetizers

Salads

Soups

French Onion
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10bowl
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Miso Chilean Sea Bass
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Faroe Island Salmon
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Prime Cuts Signature Sides

Sides

Enhancements

Wagyu

Brussels Sprouts & Bacon

Mashed Potatoes

Mac & Cheese 

Yuzu Chili Broccoli

Sautéed Mushrooms

Asparagus & Hollandaise

Sautéed Spinach

Creamed Spinach

Glazed Carrots

Vidalia Onion & Blue Cheese

Black Truffle Butter 8

King Prawns 21

6oz Tuxedo Lobster Tail 28

Foie Gras Brûlée 14

House Steak Sauce 4

Maple Roasted Sweet Potato 14

Loaded Parlor Potatoes 16

Fontina & Truffle Mashed Potatoes 16

Lobster Mac & Cheese 24

‘C&D’ Porch Hashbrowns 15

Truffle Honey Butter Tater Tots 15

Creamed Corn Brûlée 14

Ham Hock Braised Collard Greens 14

13 ea

Petite Filet* 49
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New York Strip* 54
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Tomahawk Ribeye* 125
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Japanese A5 Wagyu*
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6 oz / 8 oz 60 / 78Filet*
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12oz 75New York Strip*
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12 oz 88Ribeye*

Ribeye*
30 per oz

Filet*
36 per oz

N.Y. Strip*
24 per oz

Wagyu Tasting*

American
Filet*

Australian
Ribeye*

Japanese A5
Ribeye*
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Yume A5 Experience*
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Bone-in Ribeye* 88
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Ribeye* 68
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Signature Filet* 65
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Toffee Bread Pudding
Dark Chocolate Pecan Toffee, Warm Caramel Sauce

Lemon Blueberry Tart
Lemon, Fresh Blueberries, Vanilla Meringue

Blueberry Coulis

Molten Chocolate Cake
Dark Chocolate Cake, Molten Caramel Center

Vanilla Ice Cream

Praline Pecan Cheesecake
Vanilla Cheesecake, Caramelized Pecan Sauce

Créme Bruleé
Madagascar Vanilla Bean, Fresh Berries

Banana Pudding
Vanilla Bean Cream, Caramelized Bananas

Vanilla Wafers, Caramel Ice Cream

Desserts
12 EACH


