
PRIMERS

*TOWER OF THREE FROM THE SEA 
Oysters Rockefeller, calamari and 
shrimp cocktail with three dipping sauces.
$18  
 
BEER BATTERED ONION RINGS 
Colossal size onion rings dipped and fried 
in beer batter, served with chipotle ranch 
and our spicy ketchup.
$10
 
*OYSTERS ROCKEFELLER 
Fresh local oysters topped with fresh 
spinach and shallots baked and finished 
with pernod and asiago cheese.
$13
    
*AHI TOWER 
Yellowfin tuna marinated with sashimi dressing. 
Layered with sushi rice, avocado, Pico de 
gallo sriracha aioli.
$13

SPINACH, BACON & ARTICHOKE DIP
Perfect for sharing.
$12

*SIZZLING STEAK BITES AU POIVRE   
Filet tips sautéed with cabernet, mushrooms 
and garlic, finished with Au Poivre demi glaze.
$15

*CALAMARI
Lightly dusted in seasoned 5-spice flour, 
fried golden with leeks, carrot and fennel.
$13

*CLASSIC SHRIMP COCKTAIL
Cocktail sauce.
$13

SOUP AND SALAD

*LOBSTER BISQUE  
Cup $7 | Bowl $10

*CLASSIC CAESAR
House made Caesar dressing made 
traditionally with fresh anchovy, garlic, 
pasteurized eggs, lemon and extra virgin 
olive oil.
$10

*GRILLED CAESAR SALAD
Baby Romaine hearts, split then chargrilled, 
house made Caesar dressing, grilled lemon, 
cracked pepper Parmesan crisp.
$12
 
ICEBERG ROUGE WEDGE   
Wedge of Iceberg lettuce with our house 
made blue cheese dressing, bacon bits, tomatoes, 
rouge blue cheese crumbles and Bermuda onions, 
drizzled with balsamic reduction.
$9
 
PRIME HOUSE SALAD
Sweet and spicy hazelnuts, tomatoes, daikon, 
English cucumbers, marinated onions and 
organic dried cranberries with our Marion berry 
vinaigrette and Feta cheese.
$10
 
*SEAFOOD LOUIE
Prawns, bay shrimp, salmon and crab on a bed 
of mixed greens accompanied with egg, avocado, 
tomatoes, sliced red onions, sliced black olives 
and cucumbers with our tangy 1000 island 
dressing on the side.
$22

*NOTICE: THE CONSUMPTION OF RAW AND UNDERCOOKED EGGS, MEATS,
POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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HAND CARVED
STEAKS AND CHOPS
All items below are accompanied with daily potatoes
and seared greens.

Signature Prime beef is locally raised with high marble.

*SLOW ROASTED PRIME   
Slow roasted prime rib seasoned with our 
own special rub, accompanied with creamy 
horseradish and house made au jus.
12oz. $41 | 16oz. $48

*CENTER CUT PRIME HOUSE RIB EYE 
High content of marble for full flavor.
Seasoned with our special rub. $45

*NEW YORK STRIP
Chefs choice well-marbled seasoned lightly 
with a special strip loin rub, grilled over an 
open flame to perfection. 12oz. $47

*FILET MIGNON 
The best of the best also known as the butterball 
steak for its tenderness and rich flavor. 
8oz. $38 | 10oz. $42

*GRILLED LAMB CHOPS
4 grilled New Zealand chops, natural lamb jus, 
creamy orzo and fresh asparagus. $39

*CHARGRILLED CENTER CUT PORK CHOP
Peppercorn and Brandy cream sauce. $36
 

CHEFS SPECIALTIES
*PRIME OSCAR
Grilled tournedos of filet mignon crowned with 
artichoke bottoms stuffed with fresh Dungeness 
crab finished with sauce béarnaise. $47 

*STEAK DIANE
One for the ages grilled medallions of filet 
mignon finished with Diane sauce and 
Portobelo mushrooms. $39

CHICKEN MODENA 
Pan seared tender scallopini of chicken breast 
with sautéed Portobelo mushrooms, onions 
and prosciutto reduced with balsamic and 
heavy cream. $27

*PEPPERCORN CRUSTED DUCK BREAST
Seared Long Island duck breast, finished with 
a dark cherry demiglace, sliced and paired 
with creamy orzo and fresh asparagus. $34

SEAFOOD & PASTA
*GRILLED SALMON 
Fresh local wild salmon grilled over an open  
flame finished with a fresh raspberry tarragon 
Beurre blanc. $32

SCAMPI ANGEL HAIR PASTA
Tiger prawns sautéed with garlic, capers 
and lemon juice finished with butter parsley 
and Parmesan. $29

*SEAFOOD IMPERIAL
Salmon, halibut, scallops, prawns sautéed with 
white wine wild mushrooms reduced with heavy 
cream, saffron and butter finished with Dungeness 
crab and truffle oil over Pappardelle pasta. $34

*HALIBUT PRAWNS CURRY
Pan seared Alaskan halibut and black tiger 
prawns sautéed with fresh ginger, red curry, 
shallots, coconut milk and a dash of Asian fish 
sauce finished with fresh cilantro and basil over 
sticky rice and sautéed baby spinach. $38
 

SIDES  $9 each

FETTUCCINE CARBONARA    
Classic recipe with prosciutto, garlic, green 
onions, heavy cream and Parmesan finished with 
pasteurized egg yolks.

BAKED POTATO     
Choice of Butter, sour cream, cheddar cheese, 
fresh bacon bits and chives.

ASIAN STYLE SAUTEED GREEN BEANS   
Fresh green beans sautéed with garlic, sweet chili 
sauce and tamari. 

SAUTÉED MUSHROOMS AND 
CRISPY RED ONIONS   
Quartered button and Portobelo mushrooms sautéed 
with olive oil and fresh garlic deglazed cabernet 
and ruby port, finished with cream sherry and demi 
glaze. Sprinkled with crispy fried onions. 

SAUTEED SPINACH      
Fresh spinach sautéed in white wine, olive, lemon and 
garlic with kosher salt and cracked black pepper.
 

ADD ONS
Oscar (Asparagus and Dungeness crab $14 
Sautéed scampi prawns $12 
Blackened Roquefort $4 
Au poivre sauce $5 
Sautéed garlic mushrooms $5
Melted rogue blue cheese $4
Fresh creamed corn $5

Rev. 040416


