BEEF and MARKET

ALL BEEF IS 28 DAY WET AGED USDA PRIME MIDWESTERN BEEF

BHB FILET MIGNON
(6 0z) $25 (8 0z) $29
Maximum Flavor and Tenderness is Enhanced by Pre-Roasting the
Whole Tenderloin on Our Wood-Fired Rotisserie

PRIME NEW YORHK STRIP STFAR (12 0z) $27

Great Flavor & Firm Texture

PRIME RIBEYFE STEAHK (14 oz) $28
Most Marbled Cut of Beef, Hand Cut in House

PRIME COWBOY RIBEYE (16 oz) MARKET PRICE
French Cut Bone-in Ribeye

PRIME BONE-IN FILET (13 0z) MARRET PRICE
The Ultimate Filet Experience

MAINE LOBSTER TAIL ( 10 oz ) MARRET PRICFE
Broiled and Served with Buerre Monté

FRESH CATCH - MARRKET PRICE
Market Fresh Fish Hand Cut Dail

Entrees
ALL SEA FOOD IS HAND CUT AND DELIVERED FRESH DAILY

CRISPY VEGETABLE NAPOLEON $16

Layers of Fried Green Tomatoes, Breaded Polenta,

Eggplant Parmesan and Boursin Cream
Served with Roasted Tomato Sauce, Balsamic Reduction and Spinach Artichoke Ragout

SNARE RIVER CHICREN $17
Sautéed Chicken Breast and Linguini

Served with Chipotle Cream Sauce, Benton’s Bacon and Crimini Mushrooms

MAPLE GLAZED SALMON $22

Premium Farm Raised Scottish Salmon
Served with Sweet Potato Hash, Seasonal Vegetable Ragout, and Maple-Balsamic Jus

SOUTHWESTERN GROUPER AND SHRIMP $22

Seasoned Sautéed Grouper and Shrimp
Served with Spinach and Artichoke Ragout with Mushrooms
Topped with Sun-Dried Tomato Sauce, Balsamic Reduction and Buttermilk Bleu Cheese

ROASTED HAWAIIAN BUTTER FISH $26

Herb Roasted Butter Fish Freshly Flown in From Honolulu
Served on a Spinach and Mushroom Risotto with Black Truftle Butter Sauce
Topped with Preserved Lemon and Roasted Sweet Pepper Relish

RACK OF LAMB $26

Honey Rotisserie Roasted Rack Of Lamb
Served with Garlic Mashed Potatoes and Mint Relish and Lamb Jus

BHB GAME PLATTER $32

Elk Tenderloin, Lamb Rack and Fried Quail Breast
Served with Yukon Gold Potatoes, Juniper Berry Cabernet Sauce and Chipotle Remoulade

NORTH AMERICAN ELK TENDERLOIN $37
Pan Seared Elk Tenderloin

Served with Rosemary Yukon Gold Potatoes, Tobacco Onions and Cabernet Sauce

* Items may contain nuts.
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