
SALADS

STARTERS

CUTS

FISH

Caesar Salad 
Half 6 | Full 9

Iceberg Wedge
Half 6 | Full 9

Signature Salad
Half 7 | Full 12

Beet & Pistachio Salad 14

DUNGENESS CRAB BISQUE  12

TUNA TARTARE  13
Golden Beets | Avocado | Thai Chiles

LOCAL CEVICHE  12
Peruvian Style | Aji Amarillo | Smoked Sea Salt

JUMBO LUMP CRABCAKE  16
Cucumber-Radish Remoulade

STEAK TARTARE  16
Crostinis | Fleur De Sel | Quail Egg | Olio Verde

OYSTERS ROCKEFELLER  13
Spinach Mornay | Crispy Pancetta | Toasted Bread Crumb

SEARED FOIE GRAS “TORRIJAS”  18
Caramelized Bosc Pear |Rosemary - Honey Mosto 

Aged 35 Days, U.S.D.A. PRIME, Nebraska Corn Fed

FILET 8OZ.  34  |  FILET 12OZ.  42      

NEW YORK STRIP 14OZ.  42           

BONE-IN RIBEYE 20OZ.  45   

Dry Aged 35 Days, U.S.D.A. PRIME, Nebraska Corn Fed

RIBEYE 16OZ.  48     BONE-IN NEW YORK 16OZ.  52

BRAISED LOCAL SNAPPER  30
San Marzano Tomato | Cremini Mushrooms | Capers | Cipollini Onion | Cerignola Olives 

TUNA AU POIVRE  32
Seared “RARE” |Haricot Vert | Nicoise Olives | Yukon Gold Salad | Sherry Vinaigrette 

WOOD-FIRED SEA BASS 34
Yuzu-Miso Sauce | Coconut Sticky Rice

GIANT SHRIMP SCAMPI 34
Grilled Country Bread

SOUTH AFRICAN LOBSTER TAIL mkt

SIDES
Parmesan Truffle Fries
Blue Cheese Tater-Tots
*loaded Baked Potato
Buttermilk Mashed
*Potato Gratin
Truffled Mac & Cheese

Potatoes Half 6 | Full 9

Veggies Half 6 | Full 9
Creamed Spinach
Creamed Corn
Roasted Mushrooms
Caramelized Onions
Jumbo Asparagus
Giant Onion Rings
Pancetta Brussel Sprouts

Sauces
Bernaise | Creamy Horseradish | Miso
CUT 432 Steak | Toasted Peppercorn and Rehabilitative Service to inform guests of the following recommendation: "There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach

or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult a physician." www.facebook.com/cut432

 PORTERHOUSE FOR TWO  MKT

   VEAL CHOP 16OZ.  42

RAW BAR
East & West Coast Oysters  3

Giant Shrimp  7

Colosssal Blue Crab  14

 Stone Crab Claw MKT

Alaskan king Crab MKT

Seafood Tower  MKT
CHILLED or BAKED

SEGURA VIUADS Cava 9|36

NINO FRANCO  Prosecco 12|48

SCHRAMSBERG Sparkling 15| 60

TATTINGER Champagne 18|72

VAN DUZER Rose 9|36

MILBRANDT Reisling 9|36

HELFRICH Gewurztraminer 9|36

TREANA Marsanne/Viognier 14|56

DISCOVERIES Pinot Grigio  9|36

VAN DUZER Pinot Gris 10|40

JERMANN Pinot Grigio  14|56

Kim Crawford Sauvignon Blanc 9|36

CADE Sauvignon Blanc 12|48

GRGICH HILLS Fume Blanc 14|56

MICHEL REDDE Sancerre 16|64

DISCOVERIES Chardonnay 9|36

SONOMA CUTRER Chardonnay 10|40

SILVER “Unoaked” Chardonnay 12|48

ZD Chardonnay 15|60

PAUL HOBBS Chardonnay 16|64

DOMAINE LEFLAIVE Macon-Verze 20|80

BELLE GLOS “Meiomi” Pinot Noir 10|40

DAVID BRUCE Pinot Noir 12|48

VAN DUZER Pinot Noir 14|56

ZD Pinot Noir 15|60

BREWER CLIFTON Pinot Noir 16|64

ETUDE Pinot Noir 18|72

VINCENT MOREY SANTENAY 1ER CRU 20|80

DISCOVERIES Merlot 9|36

SEBASTIANI Merlot 12|48

SHAFER Merlot 20|80

DISCOVERIES Cabernet 9|36

HESS “Select” Cabernet 10|40

FRANCISCAN Cabernet 12|48

JUSTIN Cabernet 14|56

MT. VEEDER Cabernet 15|60

TERRA VALENTINE Cabernet 16|64

JOSEPH PHELPS Cabernet 18|72

CADE Cabernet 22|88

SILVER OAK Cabernet 25|100

CHATEAU BELGRAVE Bourdeaux 30|120

VINA COBOS Malbec 10|40

COLOMÉ Malbec 14|56

TRUCHARD Cabernet Franc 14|56

ORIN SWIFT “Prisoner” Cab/Zin 18|72

RODA “II” Tempernillo 25|100

MONT-REDON Chateneuf du Pape 25|100

CONTEMASSI Brunello 25|100

ORIN SWIFT “Saldo” Zinfandel 14|56

STAGS’ LEAP Petite Syrah 16|64

GLASS

BETWEEN THE   BUN
CHEESEBURGER  15
Aged Vermont Cheddar | L.T.O. | Sesame Seed Bun

GRILLED CHEESE  15
Truffled Trugole | Short Rib | Heirloom Tomato Soup

 

“Kobe Style” Beef From Mishima Ranch, California

Filet 6OZ.  54 

* Only Full Orders

ROASTED ORGANIC HALF CHICKEN  23
Fingerling Potatoes | Prosciutto Wrapped Asparagus | Pan Jus

DOUBLE CUT PORK CHOP  29
Apple-Fig Mostarda | Honey Butter Parsnips

HARRIS RANCH SHORT RIB 29
Romesco | Pickled Red Onion| Braised Local Greens

COLORADO LAMB OSSO BUCO  34
Butternut Squash Gratin | Mint Gremolata 

ENTREES

ON TAP
KRONENBOURG Obernai, France abv 5.5% | 6

NATIVE LAGER  Ft. Lauderdale, FL abv 4.7% | 6

MAGIC HAT #9 Burlington, VT abv 4.6% | 6

THE 11 BROWN ALE Ft. Lauderdale, FL abv 4.2% | 6

2X IPA Lakewood, NY abv 8.2% | 7

ORGANIC IPA Napa Valley, CA abv 7.1% | 7

AFFLIGEM BLONDE Opwijk, Belgium abv 7.0% | 8

TROIS PISTOLES Chambly, Canada abv 9.0% | 12


