FORT LAUDERDALE, FL

SUNDAY THROUGH SATURDAY
4:00PM - 6:530PM

CHANGE LOCATION

TEASERS

MINI FILET SANDWICHES* | T
Center Cut Filet Mignon, Two Toasted Brioche Buns, Shaft's Blue Cheese, Onion Jam

PRIME STEAK TATAKI* | 11

Sliced with Wild Mushrooms. Green Onions. Red Chiles

EDDIE'S ROCKEFELLER | 9

Two Broiled Oysters with Spinach, Artichoke Fondue, Panko Crumibs

BLACK TRUFFLE TARTARE* | 10
Hand-Chopped Filet Mignon, Grana Padano with Toasted Baguettes
SOUTH AFRICAN LOBSTER | 19

S el e S e = R e e e |ﬂ.- |
Five Tempura Bites Topped with Sriracha Aioli

LOLLIPOP LAMB CHOPS* | 25
Two Single Cut Australian Lamib Chops Crusted with Morel Mushroom, Fig Glaze

APPETIZERS

HEIRLOOM TOMATO & BURRATA |17
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[talian Burrata, Basil, Extra Virgin Olive Oil and Aged Balsamic Vinegar

JUMBO LUMP CRAB CAKE | 28

Sauteed Maryland Style with Spicy Chive Remoulade

POINT JUDITH CALAMARI | 22

Kung Pao Style with Wok-Fried Vegetables ana Roasted Cashews

YELLOWTAIL SASHIMI* | 21
Cilantro Red Chiles and Ponzu

SPICY TUNA ON CRISPY RICE* | 21

Ahi Tuna Ponzu Sauce. Sriracha and Wasabi Aol

HAN D-SHAKEN COCKTAILS

THE DAPPER MARTINI | 10

Classic Preparation with Wheatley Vodka or Beefeater Gin

SPICY MARGARITA |10

El Jimador Tequila, Patron Citronge, Fresh Lime, Jalapeno

BULLEIT SOUR |10
Bulleit Bourbon, Honey, Fresh Lemon and Lime

COSMOPOLITAN | 10
Ketel One Citroen Vodka, Cranberry Juice, Orange Liqueur, Fresh Lin

WINES BY THE GLASS

BERTANI, PINOT GRIGIO, VENEZIA GIULIA, ITALY | 9
NARRATIVE, CHARDONNAY, CALIFORNIA | 9
AQUISITION, CABERNET SAUVIGNON, CALIFORNIA | 9

SCREEN PRESS, PINOT NOIR, CALIFORNIA | 9



