STARTERS
COLD

Beef Carpaccio*//

Sliced Raw Tenderloin Beef, Paris
Mushrooms, Baby Arugula, with
Pesto Mayo, Mayo Dijon, and
shaved Parmesan Cheese

14

Burrata and
Prosciutto* // 17

Baby Arugula, Fennel, Parmesan Cheese,
Prosciutto, Burrata Cheese, Balsamic
Glaze, Homemade Lemon Dressing and
Toasted Bread

Tuna Tartar*//

Fresh Tuna, Green Onions, Avocado,
Poppy Seeds, Homemade Lemon Dressing,
accompanied with Toasted Bread

HOT

Grilled Octopus // 21

Spanish Octopus Marinated, served with
Chimichurri and Garlic Aioli

16

Spinach Rustic
Bread //

Rustic Bread stuffed with a blend of
Spinach, Mozzarella Cheese, served with
Marinara Sauce

25

Strogonoff
Rustic Bread //

Rustic Bread stuffed with Creamy
Mushrooms Sauce, Tenderloin Beef,
Parmesan Cheese, Mozzarella Cheese
and Crispy Bacon

32

Beef Empanadas // 10

2 Beef Empanadas accompanied by
Chimichurri and Garlic Aioli
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STEAKHGUSE

Smoked Salmon
Carpaccio*//

Sliced Raw Smoked Salmon, Capers,
Fennel with Passion Fruit Aioli

19

Charcuterie
Board* // 24

Prosciutto, Coppa, Mortadella, Salami, Brie
Cheese, Truffle Pecorino Cheese,
Parmesan Cheese, Strawberry Marmalade,
Mixes Olives and Toasted Bread

Seafood Sampler*// 20

Tuna Tartar, Mignonette Oysters, Shrimps
with Cocktail Sauce

Mediterranean

Burrata*//

Baby Arugula, Roasted Peppers,
Mixes Olives, Garlic Croutons
and Balsamic Glaze

17

| SEAFOOD SAMPLER

Fried Calamari//

Deep Fried Calamari, Pomodoro Sauce,
Garlic Aioli and Lime

21

Caprese
Flatbread //

Wood Fired Flatbread topped with
Prosciutto, Heirloom Tomatoes,
Burrata Cheese, Basil and Olive Oil

20

Cheese and Chorizo
Croquettes// 7

5 Croquettes accompanied by Garlic Aioli

| GRILLED OCTOPUS

Truffle Fries //

Truffle Oil, Parsley,
and shaved Parmesan Cheese

16

Carbonara
Flatbread //

Wood Fired Flatbread topped with
Mozzarella Cheese and Carbonara Sauce

13

Chicken Wings // 14

5 Chicken Wings marinated in Whiskey
BBQ Sauce or Sweet Chili Sauce
accompanied by Ranch Sauce

Notice: Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish, Eggs or Unpasteurized Milk may increase your risk of foodborne illness.Our
dishes may contain specific allergens which may be unsuitable for guests with food allergies. Please inform our staff if you have any dietary requirements.



SOUPS

Onion soup // 12

Onion Soup served with Caramelized
Onion and gratin Bread with Mozzarella

| ONION SOUP

Shrimp & Lobster
Bisque // 13

Shrimp & Lobster in Creamy Chowder,
Red Bell Peppers

Tomato Soup // 10 /
‘ \

Tomato Soup and gratin Bread
with Mozzarella

| CAESAR SALAD

SALADS

Caesar Salad // 15

Romaine Lettuce with crushed Bacon,
Croutons, shaved Parmesan Cheese,
and homemade Caesar Dressing

The SteakHouse
Salad // 18

Arugula, Cherry Tomatoes, Avocado,
Hearts of Palm, Fennel, shaved
Parmesan Cheese, served with

a Lemon Basil Vinaigrette

Add Chicken-8/Shrimp-10/
Salmon - 14 / Steak - 12
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STEAKﬁOUSE Notice: Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish, Eggs or Unpasteurized Milk may increase your risk of foodborne illness.Our

dishes may contain specific allergens which may be unsuitable for guests with food allergies. Please inform our staff if you have any dietary requirements.



MEAT, CHICKEN & FISH i

We cook our Meat on an artisanal Grill, using charcoal and wood.
This grilling method adds a smoky taste to the Meat so that you

can enjoy amazing flavors

Chicken Breast // 23

Salmon Fillet // 32
Branzino // 34
Lamb Chops // 48
Filet Mignon 8o0z// 36
New York Steak

120z // 48
House Sides //

Steakhouse Salad

Caesar Salad

Mashed Potatoes

French Fries

Sweet Potatoes Fries
Avocado

Corn Bread

Fettuccine, Penne, Spaghetti

(Pomodoro Sauce)

Signature Sides // 8

Vegetables

Mushroom Risotto
Parmigiano Risotto
Asparagus

Truffle Fries

Fetuccine, Penne or Spaghetti

(Alfredo Sauce)

Only Meats, Chicken & Fish
include 1 House Side and
1Sauce Side

Skirt Steak 12 0z // 39

Ribeye Steak
16 0z // 56
28 oz // 100

Porter House Steak
16 0z // 52
420z// 125

Tomahawk
48 oz approx// 125

Sauces//

Whiskey BBQ
Hollandaise
Chimichurri
Mushrooms and
Black Pepper

Garlic Aioli

| PORTERHOUSE
STEAK 42 oz

| SKIRT
STEAK 12 oz

Extra Sauce Side + 5 Change House Side
for Signature Side + 3
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STEAKﬁGUSE Notice: Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish, Eggs or Unpasteurized Milk may increase your risk of foodborne illness.Our

dishes may contain specific allergens which may be unsuitable for guests with food allergies. Please inform our staff if you have any dietary requirements.



PASTA

SteakHouse
Lasagna // 21

Lasagna with Bolognese Sauce, Parmesan
Cheese, Grated with Mozzarella Cheese

Pear & Cheese
Ravioli // 22

7 Pieces of Pecorino and Pear Ravioli with
Creamy Parmesan Sauce

Fettuccine
Bolognese//

Fettuccine in Ragu Bolognese

24

RICE

Squid Ink Rice // 21

Rice in Squid Ink Broth, Fried Shrimp,
Garlic Aioli and Parsley

Octopus Rice // 28

Rice with Roasted Peppers, Saffron,
accompanied by Grilled Octopus,
Garlic Aioli and Parsley

Calamariand
Chorizo Rice //

Rice with Spanish Chorizo and Roasted
Peppers, accompanied by Fried Calamari
and Garlic Aioli

Seafood Risotto //

Seafood Risotto with Clams, Calamari,
Shrimp in Marinara Sauce

24

30

Mushrooms
Risotto //

Paris Mushroom, Porcini Mushrooms,
Parmesan Cheese, and Crispy Onions

25
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OTEAKHOUSE

Chicken Alfredo
Fettuccine // 23

Fettuccine in Alfredo Sauce accompanied
by Grilled Chicken Breast

Steak Marinara
Fettuccine // 29

Fettuccine in Marinara Sauce accompanied
by Tenderloin Beef

305 Carbonara // 25

Carbonara Fettuccine, Corn, and Pancetta

| CALAMARI AND
CHORIZO RICE

| SQUID
INK RICE

Seafood
Spaghetti // 28

Spaghetti with Clams, Calamari, Shrimp
and Marinara Sauce

Linguine Alle
Vongole // 21

.L Linguini, Clams, Garlic, White Wine,
“@» and Red Pepper Flakes

| SEAFOOD
SPAGUETTI

Notice: Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish, Eggs or Unpasteurized Milk may increase your risk of foodborne illness.Our
dishes may contain specific allergens which may be unsuitable for guests with food allergies. Please inform our staff if you have any dietary requirements.



BURGERS

Wagyu Bacon
CheeseBurger //

26

8 0z American Wagyu Beef Patty, Pretzel
Bun, Bacon, Cheddar Cheese, Special
Sauce, accompanied by French Fries,
Mustard and Ketchup

MILANESE

Original // 19

Chicken Milanese breaded and cooked to
golden brown perfection

Family Milanese // 24

Chicken Milanese topped with Bolognese
Sauce, Parmesan Cheese and grated Moz-
zarella Cheese

305 Milanese //

Chicken Milanese topped with Alfredo
Sauce, Corn, Pancetta, Parmesan Cheese,
and grated Mozzarella Cheese

26

Dora
STEZKﬁBUSE

Doral Steak //

10 oz Angus Ribeye Beef Patty,
Pretzel Bread, Bacon, Gorgonzola
Cheese, Caramelized Onion, Tomato,
Pickles, accompanied by French Fries,
Mustard and Ketchup

24

Prosciutto
Milanese //

Chicken Milanese topped with Alfredo
Sauce, Truffle Oil, Prosciutto, Parmesan
Cheese and grated Mozzarella Cheese

Doral Milanese // 21

Chicken Milanese topped with Marinara
Sauce, Parmesan Cheese and grated Moz-
zarella Cheese

| PROSCIUTTO MILANESE

B.L.T.//

10 oz Angus Ribeye Beef Patty, Pretzel
Bun, Cheddar Cheese, Heirloom
Tomatoes, Bacon, Special Sauce,
accompanied by French Fries,

Mustard and Ketchup

22

| DORAL
STEAK

Notice: Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish, Eggs or Unpasteurized Milk may increase your risk of foodborne illness.Our
dishes may contain specific allergens which may be unsuitable for guests with food allergies. Please inform our staff if you have any dietary requirements.



KIDS MENU

Under 10 years old only
Cheese Flatbread //

Pizza Crust, Pomodoro Sauce,
Mozzarella Cheese

Chicken Tender //

Accompanied by French Fries

Cheeseburger //

Accompanied by French Fries

Spaguetti
Bolognese//

Chicken
Alfredo Pasta//

Mac and Cheese //

| BROWNIE WITH
VANILLA ICE CREAM
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STEAKﬁOUSE Notice: Consuming Raw or undercooked Meats, Poultry, Seafood, Shellfish, Eggs or Unpasteurized Milk may increase your risk of foodborne illness.Our

dishes may contain specific allergens which may be unsuitable for guests with food allergies. Please inform our staff if you have any dietary requirements.

10

10

| RICOTA &

DESSERTS

Tiramisua//
Key Lime Pie //

Chocolate
Fondant //

Brownie with
Vainilla Ice Cream //

Apple Pie //
Ricota & Pistacho //

PISTACHO

12



