
OYSTERS ON THE HALF SHELL
champagne mignonette, spiked cocktail sauce  [GF]

TUNA CRUDO
pickled orange, Calabrian chili, toasted pistachio,
basil olive oil, smoked Maldon sea salt  [GF] 

STEAK TARTARE & ROASTED BONE MARROW
hand cut beef tenderloin, dijon, caper, egg yolk, 
pickled shallot, onion rye toast [GFO]

SHRIMP COCKTAIL
five jumbo black tiger shrimp, spiked cocktail sauce,
smoked mustard aioli [GF]

ASPARAGUS & BURRATA
spring asparagus, fresh cream stuffed mozzarella,
roasted garlic aioli, lemon dill olive oil [GF, V]

NY STRIP
16oz hand cut cast iron seared, DT Fries [GF]

FILET MIGNON
8oz hand cut cast iron seared beef tenderloin, 
hot honey roasted carrots, pecorino risotto [GF]

steak add ons:
add scallops
add shrimp
bourbon peppercorn sauce
bleu cheese fondue
garlic herb butter

PORK CHOP
20oz bone-in chop, pickled peppers, dijon pan sauce,
corn crème brûlée [GF]

PORK KATSU
Japanese fried pork cutlet, smashed cucumber salad,
radish, katsu sauce, miso aioli, furikake 

SPRING ARUGULA SALAD
radicchio, mint, snap peas, rainbow carrots, fennel,
chickpeas, lemon vinaigrette, labneh, za’atar [GF, V]
add salmon $15, shrimp $12, or chicken cutlet $8 

TRUFFLE CAESAR SALAD
romaine, truffle caesar dressing, crispy truffle
mozzarella, grana padano, shaved asiago, add salmon
$15, shrimp $12, or chicken cutlet $8 

DRY AGED MEATBALLS
house ground & dry aged beef stuffed with fresh
mozzarella, house made ricotta, Sunday sauce

DT FRIES
pecorino romano, crispy herbs, parmesan aioli [GF, V]

CRISPY DEVILED EGGS
whole grain mustard, horseradish, cured egg yolk

 GF = Gluten Free | GFO = Gluten Free Optional | VG = Vegan | VGO = Vegan Optional | V = Vegetarian
20% gratuity added for parties of 6 or more | maximum of 4 separate checks per party

CHICKEN SCARPARIELLO
chicken breast, Italian sausage, peppadew peppers,
crispy parmesan polenta [GF]

SALMON
everything bagel seasoning encrusted salmon, 
pearl couscous “risotto”, roasted tomato, caper, 
pickled shallot, dill

SEA SCALLOPS
brussels sprouts, Nueske’s bacon, basil pesto risotto [GF]

GARLIC HERB GNOCCHI
Boursin cheese, baby spinach, crispy leeks [GFO, V]
add salmon, shrimp, or chicken cutlet

BUTCHER’S BURGER
house ground 8 oz. steak burger, extra sharp cheddar,
bacon onion jam, pickled red onion, spicy dill pickle,
DT fries [GFO]

IMPOSSIBLE BURGER
vegetarian burger, extra sharp cheddar, pickled red
onion, spicy dill pickle, DT fries [GFO]


	OYSTERS ON THE HALF SHELL champagne mignonette, spiked cocktail sauce  [GF]
	TUNA CRUDO pickled orange, Calabrian chili, toasted pistachio, basil olive oil, smoked Maldon sea salt  [GF]
	STEAK TARTARE & ROASTED BONE MARROW hand cut beef tenderloin, dijon, caper, egg yolk,  pickled shallot, onion rye toast [GFO]
	SHRIMP COCKTAIL five jumbo black tiger shrimp, spiked cocktail sauce, smoked mustard aioli [GF]
	ASPARAGUS & BURRATA spring asparagus, fresh cream stuffed mozzarella, roasted garlic aioli, lemon dill olive oil [GF, V]
	SPRING ARUGULA SALAD radicchio, mint, snap peas, rainbow carrots, fennel, chickpeas, lemon vinaigrette, labneh, za’atar [GF, V] add salmon $15, shrimp $12, or chicken cutlet $8
	TRUFFLE CAESAR SALAD romaine, truffle caesar dressing, crispy truffle mozzarella, grana padano, shaved asiago, add salmon $15, shrimp $12, or chicken cutlet $8
	DRY AGED MEATBALLS house ground & dry aged beef stuffed with fresh mozzarella, house made ricotta, Sunday sauce
	DT FRIES pecorino romano, crispy herbs, parmesan aioli [GF, V]
	CRISPY DEVILED EGGS whole grain mustard, horseradish, cured egg yolk
	NY STRIP 16oz hand cut cast iron seared, DT Fries [GF]
	FILET MIGNON 8oz hand cut cast iron seared beef tenderloin,  hot honey roasted carrots, pecorino risotto [GF]
	steak add ons: add scallops add shrimp bourbon peppercorn sauce bleu cheese fondue garlic herb butter
	PORK CHOP 20oz bone-in chop, pickled peppers, dijon pan sauce, corn crème brûlée [GF]
	PORK KATSU Japanese fried pork cutlet, smashed cucumber salad, radish, katsu sauce, miso aioli, furikake
	CHICKEN SCARPARIELLO chicken breast, Italian sausage, peppadew peppers, crispy parmesan polenta [GF]
	SALMON everything bagel seasoning encrusted salmon,  pearl couscous “risotto”, roasted tomato, caper,  pickled shallot, dill
	SEA SCALLOPS brussels sprouts, Nueske’s bacon, basil pesto risotto [GF]
	GARLIC HERB GNOCCHI Boursin cheese, baby spinach, crispy leeks [GFO, V] add salmon, shrimp, or chicken cutlet
	BUTCHER’S BURGER house ground 8 oz. steak burger, extra sharp cheddar, bacon onion jam, pickled red onion, spicy dill pickle, DT fries [GFO]
	IMPOSSIBLE BURGER vegetarian burger, extra sharp cheddar, pickled red onion, spicy dill pickle, DT fries [GFO]

