Beginnings

Shrimp Cocktail*
Crabcake
Wedge Salad

Creole beurre blanc

Filet Mignon* 6 oz
Filet Mignon* 8 oz
Filet Mignon* I2 oz
Tomahawk Ribeye* 32 oz

CERTIFIED ANGUS BEEF® PRIME

4.2 DAY DRY AGE
Bone In New York Strip#

18 oz

Bone In Ribeye* 28 oz

Oscar Style Jumbo lump crab, asparagus, hollandaise
Blue Cheese Crown

roasted garlic, bordelaise

Atlantic Salmon*
Fish of the Day*
Cold Water Lobster Tail

tarragon chimichurri

Off-the-Cob Cream Corn

Roasted Mushrooms

19 III Forks Salad 12
00 toasted pecans, blue cheese, Granny Smith apples, maple pecan vinaigrette
Caesar Salad I
12
Steaks
40 USDA Prime Bone In Ribeye* 18 oz 57
45 USDA Prime Boneless Ribeye* 22 oz 62
52 USDA Prime New York Strip* 16 oz 52
95
DURHAM RANCH WAGYU
BY THE STRUBE FAMILY
90 New York Strip# 18 oz 98
135 Bone In Ribeye* 24 oz 149
Tomahawk Ribeye* 46 oz 195
BUTTERS & CROWNS
14 King’s Butter  black truffles, garlic, honey, foie gras 9
Vi Parmesan Crust 9
Local Favorites
35 Certified Angus Beef® Burger® 18
MARKET Prime Double-Cut Pork Chop* 29
serrano peach BBQ sauce, balsamic glaze
MARKET
Sides
IO Mashed Potatoes 10
10 Fried Brussels Sprouts 12
12 Lobster Macaroni & Cheese 20

Fresh Asparagus

*Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of foodborne illness

Please direct any food allergy concerns to the manager prior to placing your order.
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