


DRESSED OYSTERS  24  
apple, wasabi tobiko, cucumber, black tobiko

BRAISED TENDERLOIN HUMMUS   19
chili oil, onion ash, green onions, pita

SALMON TARTARE 23 
salmon, fresno avocado, wasabi tobiko, cone

LOBSTER BISQUE 13
pernod, lobster, pu� pastry

STEAK COBB 22
grilled flat iron, romaine, marinated tomato, 
egg, bacon, miso buttermilk dressing  

PROSCIUTTO BENEDICT 18
shaved prosciutto, english mu�n, two farm fresh eggs, classic hollandaise

CHICKEN & WAFFLES 19
crispy iron wa�e, buttermilk fried chicken, sriracha honey and pecan maple syrup

LOBSTER BUCATINI  68  
butter poached whole lobster, bucatini

RICHARD’S CHICKEN SANDWICH 18
sriracha mayo, pickles, shredded lettuce, toasted sesame brioche bun

BREAKFAST TACOS 16
barbacoa, egg scramble, breakfast potatoes, cotija cheese, pico de gallo

NUTELLA STUFFED FRENCH TOAST 19
hazelnuts, strawberry compote, maple honey syrup, chantilly cream
PRIME RIB SANDWICH 26
au jus, melted cheddar, giardiniera, creamy horseradish, garlic rosemary fries

WICKED BURGER 19
cheddar, caramelized onions, mushrooms, au poivre sauce, pickles, mayo, sesame brioche bun

STEAK & EGGS 36
6oz flat iron, fried eggs, breakfast potatoes, blackberry gastrique

BONE IN FILET +44 
12oz

TABLESIDE TRUFFLE BUTTER    10  

JUMBO SHRIMP COCKTAIL  24
black tiger shrimp, lemon, wicked cocktail sauce

STEAK TARTARE  25 
beef tenderloin, green onion, tru�es,
horseradish crème, black tobiko, cone

WICKED WEDGE 14   
blue cheese, tomatoes, bacon, green onion,
candied pecans

WHITE TRUFFLE CAESAR  14  
white tru�e oil, croutons, parmigiano reggiano

TRUFFLE NEGRONI 19
fords gin, campari, carpano antica, white tru�e

EL CARNICERO 17
del maguey vida, zucca rabarbaro, bitters, lemon oils

GOLDEN HOUR 17
tito’s handmade vodka, passionfruit, lemon

WICKED MARGARITA 17
tres agaves blanco, del maguey vida, ginger, 
pineapple, lime, habanero, chili salt

GARDEN PARTY 17
fords gin, mint, cucumber, lime

SMOKING GUN 17
elijah craig small batch, rittenhouse rye, wicked 
bitters blend, demerara, smoke, orange oils, fatice

CAMPO VIEJO CAVA ROSE  12
NICOLAS FEUILLATTE BRUT CHAMPAGNE  25
DEVAUX “CUVEE ROSÉE”  35
CAYMUS CABERNET SAUVIGNON  50

MIMOSA 13
avissi brut, orange juice

MIMOSA FLIGHT 60
avissi brut, orange juice, cranberry juice, grapefruit juice

GRAPEFRUIT THYME SPRITZ 7
GINGER MINT COLLINS  7
BLACKBERRY BASIL LEMONADE  7

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain 
medical conditions.

BONE IN NY STRIP +44
18oz

P U R V E Y O R S  O F  F I N E  C U T S


