
 

A P P E T I Z E R S 
 

R O A S T E D   O N I O N   S O U P   
9 

 

B L U E   C R A B   C A K E   
CELERY ROOT SALAD,  SPICY REMOULADE 

16 

 

C R I S P Y   C A L A M A R I 
TOMATO FONDUE 

12 
 

 T U N A   S A S H I M I   
 SEAWEED SALAD, PICKLED GINGER, WASABI 

19 

 

C L A M S   O R E G A N A T A  
OREGANO, PARMESAN CHEESE, JAPANESE BREAD CRUMBS 

12 
 

O Y S T E R S   R O C K E F E L L E R 
14 

 

 

S A L A D S 
 

S T E A K H O U S E   G A R D E N   S A L A D 
MIXED MARKET GREENS, CARROTS, CUCUMBER, RED GRAPE TOMATOES 

CHOICE OF RANCH, BLUE CHEESE, OR SHERRY VINAIGRETTE 
11 

 

I C E B E R G   W E D G E   
APPLEWOOD SMOKED BACON, RED GRAPE TOMATOES, MAYTAG BLUE 

9 
 

C L A S S I C   C A E S A R   S AL A D   
 PARMIGIANO REGGIANO, CROUTONS 

12 
 

B E E F S T E A K   T O M A T O  &   
H O U S E M A D E   M O Z Z A R E L L A    

BALSAMIC REDUCTION, OLIVE OIL, BASIL 
13 

 

H A N D   C H O P P E D   S A L A D 
ICEBERG, ROMAINE, RADDICHIO, BABY SPINACH, CROUTONS,  

MAYTAG BLUE CHEESE, GREEN OLIVES, CREMINI MUSHROOMS, RED ONIONS,  
EGGS, BACON BITS, HEART OF PALM, ASIAGO PEPPERCORN DRESSING, 

CANDIED WALNUTS AND CRISPY ONIONS  
14 

 

 

D E E P   B L U E 
PRICED PER PIECE 

 
 F R E S H   S H U C K E D   O Y S T E R S   

4 

T I T A N I C   S H R I M P   
8  

C L A M S   O N   T H E   H A L F   S H E L L   
2 

A L A S K A N   K I N G   C R A B   L E G S   
14 

C O L O S S A L   L U M P   C R A B   C O C K T A I L 
19 

 

 

S I D E S 
H A S H   B R O W N   “P O T A T O   P I E”    9 

G A R L I C   M A S H E D   P O T A T O E S    8  
C R E A M E D   S P I N A C H    9 

S T E A M E D   B R O C C O L I    8 
B U T T E R M I L K  O N I O N  R I N G S    8 

A S P A R A G U S   H O L L A N D A I S E    12 

 C R E A M E D   C O R N    9 
          S T E A K   F R I E S    9 

      X L   B A K E D   P O T A T O    9 
 

 

 

S T E A K S   &   C H O P S 
 

L O N G   B O N E   R I B   S T E A K   4 2  oz    
 F O R   T W O    

44 PER PERSON 
 

R I B E Y E  S T E A K    14  oz   
35 

 

 N Y   S T R I P   S T E A K    
1 8 oz   48 
1 4 oz   38 

 
 

        N Y   S T R I P  “ A U   P O I V R E “    
1 8  oz   52 
1 4  oz   42 

 
 

P O R T E R H O U S E  FOR TWO  46  oz   
 49 PER PERSON 

 
 

 F I L E T   M I G N O N    
1 6  oz    47 
1 0  oz   39 

 
 

P R O V I M I   V E A L   C H O P   
40 

 

C O L O R A D O   L A M B   C H O P S 
44 

 

B O N E   I N   V E A L   P A R M I G A N A 
42 

  

T H E  O L D  H O M E S T E A D 
12 oz   B E E F  B U R G E R 

21 
 

E N T R E E S  
 

S E S A M E   C R U S T E D   T U N A   
BOK CHOY, SOBA NOODLES, GINGER  BEURRE BLANC, CILANTRO 

39 
 

C A N Y O N   S W O R D F I S H   
MARINATED ARUGULA, ARTICHOKE CHIPS 
RED PEPPER & BLACK OLIVE VINAIGRETTE 

37 
 

G R I L L E D   A T L A N T I C   S A L M O N   
ESCAROLE, LENTILS, CHOPPED TOMATO VINAIGRETTE  

32 
 

   R O A S T E D   C H I C K E N   
HARICOT VERT, VERMOUTH SAUCE 

25 
 

  S H O R T   R I B   B O L O G N E S E 
SERVED OVER RIGATONI 

28 
 

M A I N E   W H A L E   L O B S T E R S    
 STEAMED OR  BROILED 

M/P 
 

T E M P E R A T U R E  G U I D E L I N E S 

 

R A R E 
VERY RED WITH COOL CENTER 

M E D I U M  R A R E 
RED WITH WARM CENTER 

M E D I U M 
PINK CENTER 

M E D I U M  W E L L  
SLIGHTLY PINK 

W E L L  
NO PINK 

 

H O M E M A D E  S A U C E S  
BÉARNAISE, BORDELAISE, PEPPERCORN 

AVAILABLE UPON REQUEST 
 

SHARING CHARGE  8 

18% GRATUITY IS INCLUDED FOR YOUR CONVENIENCE 

 
M E AT  P A C K I N G   D I S T R I C T, N Y C 

B O R G A T A  H O T E L,  C A S I N O  &  S P A,  A T L A N T I C  C I T Y, N J  
B O C A  R A T O N  R E S O R T  &  C L U B,  B O C A  R A T O N, F L A 

 


