BAR & GRILL ‘E‘iRA DINNER MENU
GRILL

SHARING . . APPETIZERS & SALADS .,
PARKER HOUSE ROLL 11 AHI TUNA TARTARE 23
white miso garlic butter avocado, cucumber, sriracha, wasabi-soy dressing, radishes
RAW YELLOWTAIL 21 BUFFALO BURRATA 19
fast marinated in lemon & lime grilled red peppers, blistered tomato, almond romesco, focaccia
BLACK PEPPER CRISPY CALAMARI 15 GRILLED OCTOPUS 21
rice vinegar-sweet chili sauce crushed fingerling potatoes, cured olives, lime-espelette aioli
GRILLED BEEF KEBAB 18 WATERMELON & HEIRLOOM TOMATO SALAD 16
za'atar, pita, mint yogurt Greek feta, sherry vinegar & olive oil, red onion, mint
WAGYU HOT DOG & GRAND 19 TERRA CHOPPED SALAD 17
CRU GRUYERE EN CROUTE gem lettuce, bell pepper, haricots verts, artichoke, cucumber,
spicy mustard & sauerkraut garbanzo beans, avocado, pomegranate, sunflower seed,
oregano dressing
LEMON CHICKEN PARM SANDO 18
Tonkatsu sauce STUFFED CRAB CAKE 28
celery root slaw, pickled jalapeno tartar
SHORT RIB STEAMED BUNS 21
pickled jalapeno-cilantro chimichurri, MISO SPINACH & AVOCADO SALAD 18
sriracha, watercress watermelon radishes, truffle dressing, cucumber, crispy shallots
CAESAR SALAD 18
creamy dressing & garlic-oregano rustic croutons
——| SIDES

.............................. . FROM THE GRILL oo

MASHED POTATO.................

GRILLED BRANZINO PUTTANESCA 36
PUFF DAUPHINE ................... blistered cherry fomato, black olives, ={| STEAKS |)=
GRILLED ASPARAGLUS ......... 1 capers, olive oil mashed potato . .
all grilled steaks are served with a
NCHOKE PUREE ........... 12 choice of one side:
S C © v WOOD-FIRED ROTISSERIE 32 mashed potatoes ¢ handmade fries
SAUTEED SPINACH............... 11 HALF CHICKEN * potatoes puff dauphine
FRENCH FRIES 9 pickled cherry peppers, tarragon, || e
....................... mashed potatoes PRIME SKIRT STEAK
ROASTED JERSEY CORN ....12 52
HEIRLOOM TOMATO............ 12 GRILLED RED SHRIMP 36 .
lemon orzo, heirloom tomato,
BROCCOLINI....cocvveerererennne 11 basil garlic butter ANGUS FILET MIGNON
10 OZ
GRILLED BLACKENED 38 68
FAROE ISLAND SALMON .
summer beans, cajun spice,
lemon-garlic aioli PRIME STRIP STEAK
14 OZ
GRILLED FIVE-SPICE 42 75
LONG ISLAND DUCK BREAST .
| DESSERTS | pickled cherry, grilled radicchio,
sunchoke purée PRINZ\E %BZ‘EYE
CARAMEL POPCORN 98
SUNDAE LAMB MEZZE 28
caramel gelato, RIGATONI BOLOGNESE
chocolate sauce, Chantilly Niman Ranch lamb shoulder ragu, .
15 parmigiano reggiano | SAUCES |
TIRAMISU TE.R RA BURGER 28 all grilled steaks are served with a
coffee syrup prime beef, 7 peppercorn sauce, choice of one sauce:
14 caramelized onion, mushrooms, I e
raclette cheese, brioche bun, fries TOMATO BEARNAISE
CHOCOLATE GANACHE °
GUANAJA SPICY ASIAN SALAD 17 PEPPERCORN
St miso vinaigrette, noodles, cucumber, °
gi?tzoe!:%g Ei:”ﬁggﬁ% avocado, cabbage, peanut, kale, STEAK SAUCE
cilantro, sesame, wonton -
14 add roftisserie chicken +14 | salmon +19 JALAPENO CHIMICHURRI
skirt steak +24 | tuna + 22

<%

consuming raw or undercooked food may increase your risk of foodborne illness



