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STEAKHOUSE

-FATHER’S DAY BRUNCH-

KING CRAB AVOCADO TOAST

HERB TOASTED BRIOCHE BREAD, RADISH, POACHED EGG, SHAVED TRUFFLE

LEMON BLUEBERRY PANCAKE

FRESH BERRIES, WHIPPED CREAM, WARM MAPLE SYRUP

PRIME BREAKFAST

TWO EGGS YOUR WAY, BACON, BREAKFAST SAUSAGE, CRISPY POTATOES, SAUTEE MUSHROOM,
GRILLED TOMATOES, SMOKED SALMON, ARUGULA & AVOCADO SALAD, CABATTA BREAD

STEAK FRITES

70Z FILET, PARMESAN FRIES, ROASTED GARLIC BUTTER

CHARCUTERIE BOARD

CHEFS' SELECTION OF CURED MEATS SERVED WITH CAPRESE SALAD, SMOKED GOAT CHEESE,
MARINATED ARTICHOKES, OLIVES, MEDJOOL DATES, SALTED PISTACHIO, STRAWBERRIES,
SOURDOUGH TOAST AND ORANGE MARMALADE

CLASSIC EGGS BENEDICT

CANADIAN BACON, ENGLISH MUFFIN, SAUTEED SPINACH, POACHED EGGS, HOLLANDAISE SAUCE

BANANA BREAD FRENCH TOAST

WHIPPED CREAM, WARM MAPLE SYRUP, GRILLED BANANA

SR PRIME BURGER

WAGYU BEEF PATTY, ROASTED GARLIC AIOLI, MAUI ONION MARMALADE, TOMATO,
JARLSBERG CHEESE, BRIOCHE BUN

LOBSTER ROLL

HOUSE MADE BREAD, LEMON AIOLI, CELERY, FRESH MAINE LOBSTER

LIBATIONS ZERO PROOF
BLOODY MARY CART BOTTLED WATER
MIMOSA FRENCH PRESS COFFEE
KEEP ‘EM COMING - MARY’S ESPRESSO

KEEP ‘EM COMING - MIMOSA’S LATTE / CAPPUCCINO
COFFEE WITH A KICK HOT TEA

| LIKE MY ESPRESSO UP JUICE
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STEAKHOUSE GENERAL MANAGER: MAI LEE VELASQUEZ | EXECUTIVE CHEF: MUFEED ALI
*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALLERT YOUR SERVER TO ANY FOOD ALLEGIES.




