
    

                                                                                                                                         S H E L L F I S H S H E L L F I S H S H E L L F I S H S H E L L F I S H  
 

 *M A R K E T  O Y S T E R S  M A R K E T  O Y S T E R S  M A R K E T  O Y S T E R S  M A R K E T  O Y S T E R S   • DAILY SELECTION, TRADITIONAL GARNISH..................................................17 
    
 K I N G  C R A B  L E G SK I N G  C R A B  L E G SK I N G  C R A B  L E G SK I N G  C R A B  L E G S  • CRACKED AND CLEANED ......................................................................29 

    
 P R A W N SP R A W N SP R A W N SP R A W N S  • SPICE-POACHED, LIME COCKTAIL SAUCE ..................................................19 
 
    M A I N E  L O B S T E RM A I N E  L O B S T E RM A I N E  L O B S T E RM A I N E  L O B S T E R     • STEAMED AND CHILLED ........................................................................26 
                 
 *S H E L L F I S H  P L A T T E RS H E L L F I S H  P L A T T E RS H E L L F I S H  P L A T T E RS H E L L F I S H  P L A T T E R  • MAINE LOBSTER, CRAB, SHRIMP, OYSTERS ............................................. 59 

    
    

A P P E T I Z E R SA P P E T I Z E R SA P P E T I Z E R SA P P E T I Z E R S     
 

 *B L A C K  O L I V E  C A E S A RB L A C K  O L I V E  C A E S A RB L A C K  O L I V E  C A E S A RB L A C K  O L I V E  C A E S A R  • BABY ROMAINE, CURED WHITE ANCHOVIES, SOURDOUGH CROUTON ................14 
    
 S H R I M P  T E M P U R AS H R I M P  T E M P U R AS H R I M P  T E M P U R AS H R I M P  T E M P U R A  • GREEN PAPAYA SALAD, NAM PLA VINAIGRETTE ..........................................22 
               
  B I B B  W E D G E  S AB I B B  W E D G E  S AB I B B  W E D G E  S AB I B B  W E D G E  S A L A DL A DL A DL A D  • BACON, AVOCADO, OREGON SMOKEY BLUE..............................................16 
 
 *A M E R I C A N  K O B E  T A R T A R EA M E R I C A N  K O B E  T A R T A R EA M E R I C A N  K O B E  T A R T A R EA M E R I C A N  K O B E  T A R T A R E  • TRADITIONAL GARNISH, GRILLED PITA BREAD ............................................18 
            
 L O B S T E R  G R I L L E D  C H E E S EL O B S T E R  G R I L L E D  C H E E S EL O B S T E R  G R I L L E D  C H E E S EL O B S T E R  G R I L L E D  C H E E S E     • ROASTED TOMATO SOUP .......................................................................17 
 
 *A H I  T U N A  T A R T A R EA H I  T U N A  T A R T A R EA H I  T U N A  T A R T A R EA H I  T U N A  T A R T A R E  • ANCHO CHILE, BOSC PEAR, SESAME OIL..................................................19 
 
 H E I R L O O M  T O M A T O E SH E I R L O O M  T O M A T O E SH E I R L O O M  T O M A T O E SH E I R L O O M  T O M A T O E S  • BURRATA CHEESE, WILD ARUGULA, AGED BALSAMIC ..................................16 
 
 F O I E  G R A S  S L I D E R SF O I E  G R A S  S L I D E R SF O I E  G R A S  S L I D E R SF O I E  G R A S  S L I D E R S  • CARAMELIZED ONION JUS, D’ANJOU PEAR CHUTNEY ...................................24 

    
    

M I C H A E L ’ S  C L A S S I C SM I C H A E L ’ S  C L A S S I C SM I C H A E L ’ S  C L A S S I C SM I C H A E L ’ S  C L A S S I C S     
 

  W H O L E  F R I E D  C H I C K E N  F O R  T W OW H O L E  F R I E D  C H I C K E N  F O R  T W OW H O L E  F R I E D  C H I C K E N  F O R  T W OW H O L E  F R I E D  C H I C K E N  F O R  T W O     • TRUFFLED MAC & CHEESE (GRILLED FOR ONE) ...........................per person 29 
                            

 T AT AT AT A P I O C AP I O C AP I O C AP I O C A ---- C R U S T E D  S N A P P E RC R U S T E D  S N A P P E RC R U S T E D  S N A P P E RC R U S T E D  S N A P P E R  • BASMATI RICE, DRIED FRUIT, ALMONDS, SESAME VINAIGRETTE ......................36 
                                           
     *     *     *     *     A M E R I C A N  K O B E  B U R G E RA M E R I C A N  K O B E  B U R G E RA M E R I C A N  K O B E  B U R G E RA M E R I C A N  K O B E  B U R G E R  • DUCK FAT FRIES, FENNEL SLAW, WATERCRESS ..........................................22 
                                                                                
                M A I N E  L O B S T E R  P O T  P I EM A I N E  L O B S T E R  P O T  P I EM A I N E  L O B S T E R  P O T  P I EM A I N E  L O B S T E R  P O T  P I E  • TRUFFLE CREAM, SEASONAL VEGETABLES ................................................ MP 
 
    P R I M E  B E E F  S H O R T  R I BP R I M E  B E E F  S H O R T  R I BP R I M E  B E E F  S H O R T  R I BP R I M E  B E E F  S H O R T  R I B     • HORSERADISH POTATO PUREE, WORCESTERSHIRE JUS ................................36 

    
    

M A I N  C O U R S E SM A I N  C O U R S E SM A I N  C O U R S E SM A I N  C O U R S E S     
 

 *A L LA L LA L LA L L ---- N A T U R A L  U . S . D . A .  B E E FN A T U R A L  U . S . D . A .  B E E FN A T U R A L  U . S . D . A .  B E E FN A T U R A L  U . S . D . A .  B E E F      • 18 oz COWBOY RIBEYE ........................................................................47 
   
  • 10 oz FILET MIGNON............................................................................48 
 
  • 30 oz PORTERHOUSE ..........................................................................67 
                                                                                                

                    • 10 oz RIBEYE CAP ...........................................................................48 
 
  • 14 oz NEW YORK STRIP........................................................................48 
   
  • 12 oz SKIRT STEAK .............................................................................29 
 
 *A M E R I C A N  “ K O B E ”  B E E FA M E R I C A N  “ K O B E ”  B E E FA M E R I C A N  “ K O B E ”  B E E FA M E R I C A N  “ K O B E ”  B E E F  • 8 oz EYE OF RIBEYE ............................................................................64 
   
  • 8 oz FILET MIGNON..............................................................................72 
 
   
    * J A P A N E S E  * J A P A N E S E  * J A P A N E S E  * J A P A N E S E  “ A 5 ”  W A G Y U“ A 5 ”  W A G Y U“ A 5 ”  W A G Y U“ A 5 ”  W A G Y U     • 6 oz NY STRIP, GARLIC-SOY DIPPING SAUCE............................................150 
 
  
 C O L O R A D O  L A M BC O L O R A D O  L A M BC O L O R A D O  L A M BC O L O R A D O  L A M B  R A C KR A C KR A C KR A C K  • TOMATO BALSAMIC TAPENADE, ROSEMARY JUS .........................................42 
 
 
 *F I S H  S T E A K SF I S H  S T E A K SF I S H  S T E A K SF I S H  S T E A K S  • AHI TUNA...........................................................................................39 
 
  • LOCH DUART SALMON ..........................................................................35 

    
    

A C C O M P A N I M E N T SA C C O M P A N I M E N T SA C C O M P A N I M E N T SA C C O M P A N I M E N T S     
 

BUTTER POACHED LOBSTER TAIL  29 HUDSON VALLEY FOIE GRAS   24 
ROASTED MARROW BONES 15 GARL IC-CHARRED PRAWNS  16 
 

         S I D E  D I S H E S     S I D E  D I S H E S     S I D E  D I S H E S     S I D E  D I S H E S     
    

SALT-BAKED POTATO 9 TRUFFLED MACARONI & CHEESE  12 

WHITE CHEDDAR HASHBROWNS, BACON, SCALLIONS 10 CREAMED SPINACH, SMOKED ONION        8                                           

HORSERAD ISH OR CLASSIC WHIPPED POTATOES 8 JALAPEÑO CREAMED CORN    9 
ROASTED ASPARAGUS, LEMON, NIÇOISE OL IVES 11 SOY-GLAZED SHI ITAKES, GARL IC,  GINGER 10 

    
*Steaks and hamburgers can be cooked to order.  Raw oysters & clams on the half shell,  tuna and f ilets  may be 

served undercooked. Consuming raw or undercooked beef and seafood can increase your r isk of food borne illness.    

*  A twenty percent gratuity will be automat ically added to part ies  of s ix or more



 


