
Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness. 
Please inform your server of any allergies or dietary restrictions as menu items may contain ingredients not listed.

FALL HARVEST 
$55 PER PERSON

APPETIZERS
(Choose One)

CHERRY PEPPER CRISPY SHRIMP CHERRY PEPPER CRISPY SHRIMP 
grilled lemon, calabrian chili aioli

CAESAR CAESAR 
hearts of romaine, crispy capers, pecorino romano, grana padano 

white anchovy, brioche croutons

ENTRÉE
(Choose One)

ENGLISH CUT BONELESS PRIME RIB ENGLISH CUT BONELESS PRIME RIB 
natural jus, smashed potatoes, creamy horseradish sauce

SALMON ROMANOSALMON ROMANO
artichoke hearts, capers, sun dried tomatoes, lemon butter, sautéed spinach  

ROASTED CHICKEN ROASTED CHICKEN 
rosemary jus lié, mashed potatoes, grilled asparagus

FLAT IRON STEAK FLAT IRON STEAK 
garlic-dusted fries, demi-glace

DESSERT
(Choose One)

PARK PLACE MINT PIE PARK PLACE MINT PIE 
SEASONAL CHEESECAKESEASONAL CHEESECAKE

PERFECT PAIRINGS
BLUEBERRY LEMON DROP  | 16BLUEBERRY LEMON DROP  | 16
grey goose le citron vodka, cointreau  

local blueberries, lavender, lemon 

PRIME MANHATTAN | 18 PRIME MANHATTAN | 18 
michter’s rye, longbranch bourbon, house  

vermouth, black walnut bitters, orange bitters


