
s a l a d s
(SH14) l u l u’s  k a l e

kale, currants, pine nuts, olive oil,  parmesan  

(SH15)  h o u s e
mixed greens, radishes, cucumbers, tomatoes,  

sweet balsamic dressing  

(SH16) to m ato & o n i o n
sweet vidalia onion, smoky blue cheese  

crumbles, lemon zest, evoo  

(SH17) k n i f e  & f o r k c a e s a r
whole leaf romaine, shaved parmesan, buttery croutons  

(SH18) t h e w e d g e
baby iceberg, smoky blue, apple wood bacon,  

red onion,  creamy blue cheese dressing  

f i s h  &  F ow l
(SH19) pa n s e a r e d a r c t i c  c h a r 

farro & black rice, watercress,  
tomato caper relish  

(SH20) a h i  t u n a s t e a k
purple sticky rice, micro cilantro,  fiery buerre blanc

(SH21) c o l o r a d o s t r i p e d b a ss
pearled barley, braised fennel, asparagus,  

baby heirloom tomatoes, romesco  

(SH22) h e r b r o a s t e d c h i c k e n
thyme and olive oil whipped potatoes,  

sautéed asparagus, herb jus  

(SH23) w i l d m u sh  r o o m r i s o t to 
parmesan, white truffle oil  

s a u c e s 
(SH32) c o g n a c p e p p e r c o r n d e m i
(SH33) c h i m i c h u r r i
(SH34) c a r a m e l i z e d sh  a l l o t sh  i ta k i  d e m i
(SH35) b e r n a i s e 
(SH36) b l u e c h e e s e b o n e m a r r o w b u t t e r
(SH37) l o b s t e r o s c a r
(SH38) c r a b o s c a r  
(SH39) b l a c k t r u f f l e b u t t e r
(SH40) h o u s e-m a d e s t e a k s a u c e

SIDES     
(SH49) t h y m e w h i p p e d p o tato e s  
(SH50) s a u t é e d b r o c c o l i n i   
(SH51) l o a d e d “t w i c e” b a k e d p o tato e s
(SH52) t r u f f l e d p o tato a u g r at i n
(SH53) h a n d c u t f r e n c h f r i e s
(SH54) c a r a m e l i z e d b r u ss  e l s p r o u t s
(SH55) b o u r s i n c r e a m e d s p i n a c h  
(SH56) r o a s t e d w i l d m u sh  r o o m s  
(SH57) s a u t é e d a s pa r a g u s  
(SH58) s a u t é e d s p i n a c h  
(SH59) r o a s t e d h e i r l o o m b a b y c a r r o t s
(SH60) m a c a r o n i  ~n~ c h e e s e  
(SH61) truffled lobster mac ~n~ cheese

d e s s e rt s
(SH44) l i l a h’s  c h o c o l at e c a k e ~ crème Anglais  
(SH45) wa r m a p p l e c r i s p  ~ vanilla bean ice cream  

(SH46) 316 c h e e s e c a k e ~ blueberry compote  
(SH47) b o u r b o n b r e a d p u d d i n g ~ white chocolate, pecans, 

salted caramel sauce  
(SH48) s e a s o n a l s o r b e t s  & i c e  c r e a m s

s u r f  (SH41)  6 oz maine lobster tail   ~  (SH42) king crab legs   ~  (SH43) crab cake  

A p p e t i z e r s (SH1) b e e f  c a r pa c c i o
micro cilantro, shaved parmesan,  

evoo, sea salt 

(SH2)  j u m b o l u m p c r a b c a k e s
citrus dressed slaw, whole grain  

mustard cream   

(SH3)  m u ss  e l s  & f r i t e s
champagne, serrano peppers, garlic,  

hand cut french fries  

(SH4)  g r i l l e d a rt i c h o k e
remoulade, grilled lemon     

316  plateau
crab legs, jumbo shrimp 

remoulade,  cocktail sauce  
s e rv e s 2 ~ (SH5)   s e rv e s 4 ~ (SH6)

 
(SH8)  c r a b l e g s ~ 1/2 l b .

(SH9)  j u m b o sh  r i m p ~ 1/2 d z .  

(SH10) t u n a ta rta r
green peppercorn crème fraiche,  

basil pesto, crostini  

(SH11) b r a n d i n g i r o n 
o n i o n r i n g s

house-made steak sauce

(SH12) c r e a m y l o b s t e r b i s q u e
lobster meat, crostini

(SH13)  s o u p o f  t h e d ay
chef’s daily inspiration

k o b e f l at i r o n 10 o z

p r i m e f i l e t  8 o z

p r i m e b o n e i n  f i l e t  12 o z

p r i m e n e w y o r k s t r i p  14 o z

p r i m e c o w b o y r i b e y e 20 o z

p r i m e p o rt e r h o u s e  24 o z

r a c k o f  l a m b
d a i ly c h o p

(SH24)

(SH25)

(SH26)

(SH27)

(SH28)

(SH29)

(SH30)

(SH31)s
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PRI   M E  bu t c h e r  s h o p

e x e c u t i v e c h e f  ~ k at h l e e n c r o o k
e x e c u t i v e s o u s c h e f  ~ g o r d o n m o u w


