
S O U P S

Lobster  b i sque   Sweet Corn Fritter  12

French on ion  Brandy & Aged Swiss 9

R A W  B A R

coLossaL  shr imp  cockta i L   19

oysters  on the  haL F  she L L * 18

ch i L L ed  crab  meat  cockta i L  19

dutch  harbor  k ing crab  L egs   29

“smok ing”  she L L F i sh  tower *  Horseradish and Cocktail Sauces  Mkt

     A P P E T I Z E R S

sonoma goat  cheese  rav ioL i   Golden Oak Mushrooms  13

po int  Jud i th  caLamar i   Sweet Chili Sauce, Candied Cashews  14

ah i  tuna tartare *  Avocado, Ginger Ponzu 18

steamed  musse Ls   Ginger Mirin Broth  13

aged  wiscons in  cheddar  Fondue   For the Table  13

cLass ic  oysters  rockeFe L L er   15

“surF  n  turF ”  Sea Scallops, Slow Braised Short Ribs  16

coLossaL  shr imp  sauté   Tabasco Cream Sauce  18

J umbo Lump  crab  cake   Sweet Corn Cream  16

S A L A D S

ocean c Lub  house  sa Lad 
Romaine, Field Greens, Granny Smith Apples, Goat Cheese, Walnuts, Sherry Mustard Vinaigrette  11

cr i s p  wedge  oF  iceberg 
Red Onion, Smoked Bacon, Grape Tomatoes, Bleu Cheese, Cabernet Buttermilk Dressing  10

caesar  sa Lad   
Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons  9

chop  chop  sa Lad 
Hard Cooked Egg, Salami, Fresh Mozzarella, Smoked Bacon, Club Dressing  12

* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or  
special dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major  
FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly menus, however our kitchen is not completely gluten free.

G E n E R A L M A n A G E R  j E f f  S h U P E   |   E x E c U T I v E  c h E f  B I L L D O E h R I n G

pr ivate  d in ing rooms ava i Lab Le   Let us roll out the red carpet for your guests. 
Call 614.416.2582 and let our culinary team prepare the perfect menu for your special occasion.



P R I M E  S E A f O O D

b Lackened  snapper   Corn Spoon Bread, Jalapeño Corn Tartar   34

ter i yak i  sa Lmon  Shiitake Sticky Rice, Soy Butter Sauce 32

ye L LowF in  tuna  Marble Potatoes, Fava Beans, Truffle Jus  39

aLaska  haL i but   Lobster Gnocchi, Spring Peas, Lemon Jus  44

sea  scaL Lops   Parmesan Risotto, English Peas, Citrus Vinaigrette  33

she L L F i sh  “cobb”  sa Lad   Bacon, Bleu Cheese, Gourmet Dressing  19

J umbo Lump  crab  cakes   Sweet Corn Cream, Succotash  35

twin  Lobster  ta i L s   Asparagus, Drawn Butter  49

ch i L ean sea  bass   Whipped Potatoes, Champagne Truffle Sauce  43

S U P P E R  c L U B  S I D E S

Ja Lapeño au  grat in  11

roasted  gar L ic  mashed  10

maLt  v inegar  Fr i es  8

sea saLt  baked potato 9

twice  baked  10

creamy  wh i pped  potatoes  9

smoked  gouda  
tater  tots  10

Lobster  mashed  potatoes  19

roasted  carrots   9

J umbo asparagus   10

creamed  sp inach  10

steamed  broccoL i  9

roasted  brusse Ls  s prouts    9

sesame  s t i r - F r i ed  snap  peas  9 

chophouse  corn 10

sautéed  button mushrooms  11

b Lack  truFF L e  mac &  cheese  14

P R I M E  S T E A k S *  
All steaks are seasoned and broiled at 1200 degrees

  8  oz  F i L e t  m ignon  38

10  oz  F i L e t  m ignon  43

12  oz  bone - in  F i L e t  46

14  oz  new york  s tr i p  44

16  oz  kansas  c i ty  s tr i p  45

16  oz  r i beye  46

A c c E S S O R I E S

béarna ise  sauce       3

b Lack  truFF L e  but ter       4

au po ivre       5

maytag b Lue  cheese  crust       5

oscar  s ty L e       9

garL ic  shr imp  scamp i       14

c h I c k E n  &  c h O P S

gerber  Farms  ch icken  Ratatouille, Lemon Pan Jus 26

pork  porterhouse   Brussels Sprouts, Port Wine Reduction 29

veaL  chop   Roasted Garlic Potatoes, Hot and Sweet Cherry Peppers  46




