
Starters

	 Lump Crab Cake	 herb salad, key west mustard sauce  26

	 Shrimp Cocktail (4 pc)	 cocktail sauce, lemon  18

	 Bourbon Steak*	 seared tenderloin tips, blue cheese, bourbon cream  23

	 Carne Asada Tacos	 charred steak, chipotle, pickled red onion, napa cabbage, lemon crema  19

	Foie Gras Bratwurst (Duck)	 caramelized onion, raspberry, honey, stone-ground mustard  16		

	 Lobster Bisque	 cognac, crème fraîche, chives  17

	 Caesar Salad	 romaine heart, parmigiano-reggiano, garlic croutons, caesar dressing  8

	 Michigan Salad	 spring greens, blue cheese, dried cherries, red onion, praline pecan,  
		  raspberry vinaigrette  9

Entrée Salads

	 Ahi Tuna*	 sesame crust, field greens, avocado, wonton strips,  
		  citrus-soy dressing  35

	 Tuscan Steak*	 gorgonzola, cannellini beans, tomato, herbs, lemon vinaigrette  29

	 Crispy Chicken Salad	 home-style chicken tenders, romaine, spinach, bacon, cheddar, house ranch  25

Main

	 Surf & Turf*	 petite filet mignon with half-pound maine lobster tail MP

	A rgentine Skirt Steak*	 chimichurri, smoked paprika-garlic mashed potatoes  54	

	 Loch Duart Salmon*	 dijon glaze, grilled asparagus, whipped potatoes  37

	 Braised Short Ribs	 pomegranate-cognac cream, parsnip purée  49

	 Chicken Schnitzel	 breaded chicken breast, lemon-caper sauce, brussels, whipped potatoes  28

	 Grecian Lamb Chops*	 blistered tomatoes, red onion, cucumber-garlic yogurt  3 chops 37  |  5 chops 63

	 Mushroom Ravioli	 foraged mushrooms, garlic cream, white truffle oil  31

	 Prime Butcher Burger*	 blue cheese, wild mushrooms, caramelized onions, detroit steak butter  25

Steak

	 Petite Filet*  6 oz	 black angus, creekstone farms  39

	 Filet*  8 oz	 american wagyu, mishima reserve  59

	 Ribeye*  16 oz	 piedmontese, toro ranch  65

	 Dry-Aged NY Strip*  16 oz	 prime, aged 56 days, bone-in, black angus, creekstone farms  69

	 Skirt*  8 oz	 american wagyu, imperial farms  52

	 Bison Ribeye*  12 oz	 free-range american bison, durham ranch  49

Complements
8 oz Lobster Tail  mp  |  Foie Gras Bratwurst  16  |  Gulf Shrimp  18

For The Table

	 Grilled Asparagus	 parmigiano-reggiano, aged balsamic syrup  12

	 Broccolini	 toasted garlic, lemon zest  12

	 Brussels	 butter, brown sugar, garlic, parmesan   12

	 Mushroom Sauté	 field mushrooms, aromatics  13

	 Whipped Potatoes	 sweet butter, chives  10

	 Loaded Baked Potato	 bacon, sour cream, butter, chives  11

	 Shoestring Fries	 roasted garlic, smoked sea salt  10

	 Butter Board	 toasted chili, roasted tomato, fried shallot, garlic  9

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


