STEAK

HOUSE

NO316

(sH1) BEEF CARPACCIO
micro cilantro, shaved parmesan,
evoo, sea salt

APPETIZERS

(sH10) TUNA TARTAR
green peppercorn créme fraiche,
basil pesto, crostini

(sH2) JUMBO LUMP CRAB CAKES
citrus dressed slaw, whole grain
mustard cream

316 PLATEAU

(SH11) BRANDING IRON
ONION RINGS
house-made steak sauce

CRAB LEGS, JUMBO SHRIMP

(SH3) MUSSELS & FRITES
champagne, serrano peppers, garlic,
hand cut french fries

(sH4) GRILLED ARTICHOKE
remoulade, grilled lemon

SALADS

(sH14) LULU S KALE
kale, currants, pine nuts, olive oil, parmesan

(SH15) HOUSE
mixed greens, radishes, cucumbers, tomatoes,
sweet balsamic dressing

(sH16) TOMATO & ONION
sweet vidalia onion, smoky blue cheese
crumbles, lemon zest, evoo

(sH17) KNIFE & FORK CAESAR
whole leaf romaine, shaved parmesan, buttery croutons

(sH18) THE WEDGE
baby iceberg, smoky blue, apple wood bacon,
red onion, creamy blue cheese dressing

remoulade, cocktail sauce

(SH8) CRAB LEGS ~ 1/2 LB.
(SH9) JUMBO SHRIMP ~ 1/2 DZ.

(sH12) CREAMY LOBSTER BISQUE
lobster meat, crostini

(sH13) SOUP OF THE DAY
chef’s daily inspiration

FISH & FOWL

(sH19) PAN SEARED ARCTIC CHAR
farro & black rice, watercress,
tomato caper relish

(sH20) AHI TUNA STEAK
purple sticky rice, micro cilantro, fiery buerre blanc

(sH21) COLORADO STRIPED BASS
pearled barley, braised fennel, asparagus,
baby heirloom tomatoes, romesco

(sH22) HERB ROASTED CHICKEN
thyme and olive oil whipped potatoes,
sautéed asparagus, herb jus

(SH23) WILD MUSHROOM RISOTTO
parmesan, white truffle oil

SERVES 2 ~ (SH5) SERVES 4 ~ (SH6)

PRIME BUTCHER SHOP

m KOBE FLAT IRON 10 OZ (SH24)
M PRIME FILET 8 0z (SH25)
il PRIME BONE IN FILET 12 0Z (SH26)
m PRIME NEW YORK STRIP 14 0Z (SH27)
H PRIME COWBOY RIBEYE 20 0Z (SH28)

PRIME PORTERHOUSE 24 0Z (SH29)
B RACK OF LAMB (SH30)
m DAILY CHOP (SH31)

SAUCES

(SH32) COGNAC PEPPERCORN DEMI

(SH33) CHIMICHURRI

(SH34) CARAMELIZED SHALLOT SHITAKI DEMI
(SH35) BERNAISE

(SH36) BLUE CHEESE BONE MARROW BUTTER
(SH37) LOBSTER OSCAR

(SH38) CRAB OSCAR

(SH39) BLACK TRUFFLE BUTTER

(SH40) HOUSE-MADE STEAK SAUCE

{S u R r (SH41) 6 0Z MAINE LOBSTER TAIL ~ (SH42) KING CRAB LEGS ~ (SH43) CRAB CAKE

DESSERTS

(SH44) LILAH’S CHOCOLATE CAKE ~ creme Anglais
(SH45) WARM APPLE CRISP ~ vanilla bean ice cream
(SH46) 316 CHEESECAKE ~ blueberry compote

(SH47) BOURBON BREAD PUDDING ~ white chocolate, pecans,
salted caramel sauce

(SH48) SEASONAL SORBETS & ICE CREAMS

EXECUTIVE CHEF ~ KATHLEEN CROOK
EXECUTIVE SOUS CHEF ~ GORDON MOUW

(SH49) THYME WHIPPED POTATOES

(SH50) SAUTEED BROCCOLINI

(SH51) LOADED “TWICE” BAKED POTATOES
(SH52) TRUFFLED POTATO AU GRATIN
(SH53) HAND CUT FRENCH FRIES

(SH54) CARAMELIZED BRUSSEL SPROUTS
(SH55) BOURSIN CREAMED SPINACH

(SH56) ROASTED WILD MUSHROOMS

(SH57) SAUTEED ASPARAGUS

(SH58) SAUTEED SPINACH

(SH59) ROASTED HEIRLOOM BABY CARROTS
(SH60) MACARONI ~N~ CHEESE

(SH61) TRUFFLED LOBSTER MAC ~N~ CHEESE



