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                            SPARKLING

Prosecco
La Furlan, DOC, Italy NV   13.




SPARKLING

Prosecco
La Furlan, DOC, Italy NV   13.




WHITE

Pinot Grigio
Danzante, Venezie, Italy 2020   12.

Chardonnay
Talbott Kali Hart, Monterrey County 2015   15.


Riesling
Seaglass, Monterey / Santa Barbara County 2016   14.



WHITE

Pinot Grigio
Danzante, Venezie, Italy 2020   12.

Chardonnay
Talbott Kali Hart, Monterrey County 2015   15.


Riesling
Seaglass, Monterey / Santa Barbara County 2016   14.



ROSÉ

GRENACHE / CINSAUT / SYRAH
Grand Jarin, Provence, France 2020   14.




ROSÉ

GRENACHE / CINSAUT / SYRAH
Grand Jarin, Provence, France 2020   14.




RED

Merlot
J.lohr, Los Osos, Pasa Robles, California 2014   14.

Cabernet Sauvignon
Geyser Peak, Winery California 2017   15.


Malbec
Ruca Malen, Mendoza Argentina 2018   14.



RED

Merlot
J.lohr, Los Osos, Pasa Robles, California 2014   14.

Cabernet Sauvignon
Geyser Peak, Winery California 2017   15.


Malbec
Ruca Malen, Mendoza Argentina 2018   14.



BOTTLED BEER & CIDER
7
Corona


Modelo Especial


Merman IPA


Corona Light


Angry Orchard Cider



Heineken


Trumer Pilsner


Bud Light


Miller Lite


O'Douls NA




BOTTLED BEER & CIDER
7
Corona


Modelo Especial


Merman IPA


Corona Light


Angry Orchard Cider



Heineken


Trumer Pilsner


Bud Light


Miller Lite


O'Douls NA




DRAFT BEER
12oz. 8 & 23oz. 11
Stella Artois


Blue Point Toasted Lager


Guinness Stout



Goose Island IPA


Blue Moon Wheat




DRAFT BEER
12oz. 8 & 23oz. 11
Stella Artois


Blue Point Toasted Lager


Guinness Stout



Goose Island IPA


Blue Moon Wheat




COCKTAILS

The Piano Man Martini
Tito's Vodka, splash of Rossi Bianco, blue cheese olives   16.

The Ultimate Old Fashioned
Maker's Mark, Amarena cherry, orange bitters   15.

Dark & Stormy
Cruzan Aged Rum, Fever Tree Ginger Beer, Aztec Chocolate Bitters   13.


Blue Agave Margarita
Camarena Reposado Tequila, triple sec, pomegranate, fresh lime juice, Tajin rim   16.

The Mule
Tito's Vodka, fresh lime juice, Fever Tree Ginger Beer   13.



COCKTAILS

The Piano Man Martini
Tito's Vodka, splash of Rossi Bianco, blue cheese olives   16.

The Ultimate Old Fashioned
Maker's Mark, Amarena cherry, orange bitters   15.

Dark & Stormy
Cruzan Aged Rum, Fever Tree Ginger Beer, Aztec Chocolate Bitters   13.


Blue Agave Margarita
Camarena Reposado Tequila, triple sec, pomegranate, fresh lime juice, Tajin rim   16.

The Mule
Tito's Vodka, fresh lime juice, Fever Tree Ginger Beer   13.



BAR BITES

Petite Wedge
iceberg, bleu cheese, bacon   8.

Portobello Tempura Fries
   Portobello Tempura 11.

Slab Bacon
maple syrup, cracked black peppercorns   11.

Oysters on the Half Shell*
red wine mignonette, horseradish   1/2 dozen 13.


Crispy Calamari
spicy marinara   8.

Parmesan Truffle Fries
   9.

Tuna Tacos*
guacamole, tuna, smoked paprika creme   12.

Nick & Stef's Sliders*
cheddar, crispy onions, pickles, chipotle remoulade   3 sliders 13.



BAR BITES

Petite Wedge
iceberg, bleu cheese, bacon   8.

Portobello Tempura Fries
   Portobello Tempura 11.

Slab Bacon
maple syrup, cracked black peppercorns   11.

Oysters on the Half Shell*
red wine mignonette, horseradish   1/2 dozen 13.


Crispy Calamari
spicy marinara   8.

Parmesan Truffle Fries
   9.

Tuna Tacos*
guacamole, tuna, smoked paprika creme   12.

Nick & Stef's Sliders*
cheddar, crispy onions, pickles, chipotle remoulade   3 sliders 13.





                        

                    

                    
                         
                            
                             
                            Lunch

                             










                            Iced Shellfish & Raw Bar*

Jumbo Lump Crab Meat Cocktail
   32.

Littleneck Clams
   1/2 dozen 18.  ‧  dozen 34.

Lobster Cocktail
1/2 Chilled Maine Lobster, avocado   37.


Shrimp Cocktail
   28.

Daily Selection of Oysters
   1/2 dozen 24.  ‧  dozen 46.

Seafood platter
Oysters(3) Littleneck Clams(3) Jumbo Shrimp(3) & 2oz Colossal Crabmeat   53.

Add 1/2 Maine Lobster, MP



Iced Shellfish & Raw Bar*

Jumbo Lump Crab Meat Cocktail
   32.

Littleneck Clams
   1/2 dozen 18.  ‧  dozen 34.

Lobster Cocktail
1/2 Chilled Maine Lobster, avocado   37.


Shrimp Cocktail
   28.

Daily Selection of Oysters
   1/2 dozen 24.  ‧  dozen 46.

Seafood platter
Oysters(3) Littleneck Clams(3) Jumbo Shrimp(3) & 2oz Colossal Crabmeat   53.

Add 1/2 Maine Lobster, MP.



Starters

Artisanal Bread
seasonal tapenade, French butter, sea salt, Sicilian olive oil   9.

Grilled Octopus
confit potatoes, romesco sauce   26.

New England Clam Chowder
Potato, celery, bacon   18.

Deviled Eggs*
Pastrami salmon, pickled shallots, roe   21.


Crispy Calamari
Cherry Peppers, Marinara Sauce*   19.

Tuna Crudo*
oranges, avocado, red sorrel, pickled birds eye chili   21.

Slab Bacon
Maple Glaze, Black Pepper   23.

The Wedge
Smoked Bacon, Blue Cheese Dressing   18.



Starters

Artisanal Bread
seasonal tapenade, French butter, sea salt, Sicilian olive oil   9.

Grilled Octopus
confit potatoes, romesco sauce   26.

New England Clam Chowder
Potato, celery, bacon   18.

Deviled Eggs*
Pastrami salmon, pickled shallots, roe   21.


Crispy Calamari
Cherry Peppers, Marinara Sauce*   19.

Tuna Crudo*
oranges, avocado, red sorrel, pickled birds eye chili   21.

Slab Bacon
Maple Glaze, Black Pepper   23.

The Wedge
Smoked Bacon, Blue Cheese Dressing   18.



Salads & Sandwiches
Add Grilled Chicken $7, Sliced Steak $9, 3 Shrimp $15 or Salmon $8
Caesar Salad
Baby Gem Lettuce, Caesar Dressing, Garlic Crouton   Appetizer 15.  ‧  Entree 21.

Nick and Stef's Chopped Salad
Arugula, Romaine, Granny Smith Apple, Candied Pecans, Sherry Vinaigrette   Appetizer 18.  ‧  Entree 25.

Nick + Stef's Burger
Cheddar, crispy onions, bacon, tomoato, horseradish sauce, french fries   24.


Cobb Salad
Bleu cheese, egg, bacon, corn, avocado, tomato, honey dijon vinaigrette   22.

Chicken Chopped Salad
Grilled Marinated Chicken, Napa Cabbage, Apples, Cashews, Pineapple, Sesame Ginger Dressing   28.

The Dip
Shaved sirloin, gruyere, crispy onions, arugula, tomato, horseradish crème, carmelized onion au jus, french fries.   27.



Salads & Sandwiches
Add Grilled Chicken $7, Sliced Steak $9, 3 Shrimp $15 or Salmon $8
Caesar Salad
Baby Gem Lettuce, Caesar Dressing, Garlic Crouton   Appetizer 15.  ‧  Entree 21.

Nick and Stef's Chopped Salad
Arugula, Romaine, Granny Smith Apple, Candied Pecans, Sherry Vinaigrette   Appetizer 18.  ‧  Entree 25.

Nick + Stef's Burger
Cheddar, crispy onions, bacon, tomoato, horseradish sauce, french fries   24.


Cobb Salad
Bleu cheese, egg, bacon, corn, avocado, tomato, honey dijon vinaigrette   22.

Chicken Chopped Salad
Grilled Marinated Chicken, Napa Cabbage, Apples, Cashews, Pineapple, Sesame Ginger Dressing   28.

The Dip
Shaved sirloin, gruyere, crispy onions, arugula, tomato, horseradish crème, carmelized onion au jus, french fries.   27.



Entrees

Branzino*
grilled, broccolini, lemon, salsa verde*   39.

Seared Tuna*
Oyster mushrooms, soy ginger   42.

Jumbo Lump Crab Cakes*
apple cabbage slaw, grain mustard sauce   46.


Roasted Chicken
Lyonnaise potatoes   32.

Salmon
Shaved brussels sprouts, Horseradish sauce*   38.

Braised Short Ribs
caramelized onion grits, peas, bacon lardons   48.



Entrees

Branzino*
grilled, broccolini, lemon, salsa verde*   39.

Seared Tuna*
Oyster mushrooms, soy ginger   42.

Jumbo Lump Crab Cakes*
apple cabbage slaw, grain mustard sauce   46.


Roasted Chicken
Lyonnaise potatoes   32.

Salmon
Shaved brussels sprouts, Horseradish sauce*   38.

Braised Short Ribs
caramelized onion grits, peas, bacon lardons   48.



From the Grill

Filet Mignon
   8oz 50.  ‧  12oz 59.

Niman Ranch Grass Fed NY Strip Loin
   12oz 61.

Dry Aged New York Strip Steak
   14oz 62.


Flat Iron
   10oz 38.

Iberian Ranch Pork Chop
   14oz 41.

Bone In Rib Eye Steak
   22oz 65.



From the Grill

Filet Mignon
   8oz 50.  ‧  12oz 59.

Niman Ranch Grass Fed NY Strip Loin
   12oz 61.

Dry Aged New York Strip Steak
   14oz 62.


Flat Iron
   10oz 38.

Iberian Ranch Pork Chop
   14oz 41.

Bone In Rib Eye Steak
   22oz 65.



Sauce Additions
3. each / 3 sauces for 6.
Bordelaise


Creamy Blue Cheese


Wild Mushrooms Sauce



Bearnaise


Green Peppercorn


Horseradish Cream




Sauce Additions
3. each / 3 sauces for 6.
Bordelaise


Creamy Blue Cheese


Wild Mushrooms Sauce



Bearnaise


Green Peppercorn


Horseradish Cream




Accessories To Add

3 Grilled Shrimp
   18.

Thick Cut Smoked Bacon
   12.


1/2 Lobster
   35.



Accessories To Add

3 Grilled Shrimp
   18.

Thick Cut Smoked Bacon
   12.


1/2 Lobster
   35.



Shareable Sides

Mashed Potatoes
   12.

Baked Potato
   13.

Roasted Brussels Sprouts
Bacon   15.

Mushrooms
Sage, rosemary   13.


French Fries
   12.

Creamed Spinach
Bacon Breadcrumbs   15.

Broccolini
Olive Oil, Garlic   15.



Shareable Sides

Mashed Potatoes
   12.

Baked Potato
   13.

Roasted Brussels Sprouts
Bacon   15.

Mushrooms
Sage, rosemary   13.


French Fries
   12.

Creamed Spinach
Bacon Breadcrumbs   15.

Broccolini
Olive Oil, Garlic   15.



Dessert

NY Cheesecake
   13.

Cinnamon Sugar Doughnuts
Dulce de Leche   13.

Key Lime Pie
   13.

Creme Brulee
   13.


Chocolate Ganache Cake
   13.

Gelati & Sorbet
   12.

Warm Chocolate Cake
Vanilla gelato   13.



Dessert

NY Cheesecake
   13.

Cinnamon Sugar Doughnuts
Dulce de Leche   13.

Key Lime Pie
   13.

Creme Brulee
   13.


Chocolate Ganache Cake
   13.

Gelati & Sorbet
   12.

Warm Chocolate Cake
Vanilla gelato   13.
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                            Prix Fixe Lunch
Available Tuesday-Thursday, includes a choice of Appetizer and Entrée | 39



Prix Fixe Lunch
Available Tuesday-Thursday, includes a choice of Appetizer and Entrée | 39



Appetizers

Drunken cajun mussels
andoulillie sausage, shallots, garlic, tomatoes, pepperoncini, trumer Pilsner, roasted garlic aioli crostini

Golden beet salad
blue cheese croquettes, walnuts, gem lettuce, cider vinaigrette


Tuna Poke
avocado, radish, green onions, sesame, pickled birds eye chillis, wonton chips



Appetizers

Drunken cajun mussels
andoulillie sausage, shallots, garlic, tomatoes, pepperoncini, trumer Pilsner, roasted garlic aioli crostini

Golden beet salad
blue cheese croquettes, walnuts, gem lettuce, cider vinaigrette


Tuna Poke
avocado, radish, green onions, sesame, pickled birds eye chillis, wonton chips



Entrées

Steak Frites
flat iron steak, garlic butter and french fries

fried chicken sandwich
bacon, avocado, lettuce, tomato, ranch dressing


Salmon nicoise
haricovert, hard cooked egg, gem lettuce, fingerling potatoes, niciose olives, grain mustard vinaigrette



Entrées

Steak Frites
flat iron steak, garlic butter and french fries

fried chicken sandwich
bacon, avocado, lettuce, tomato, ranch dressing


Salmon nicoise
haricovert, hard cooked egg, gem lettuce, fingerling potatoes, niciose olives, grain mustard vinaigrette
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                            Iced Shellfish & Raw Bar*

Jumbo Lump Crab Meat Cocktail
   32.

Littleneck Clams
   1/2 dozen 18.  ‧  dozen 34.

Lobster Cocktail
1/2 Chilled Maine Lobster, avocado   37.


Shrimp Coctail
   28.

Daily Selection of Oysters
   1/2 dozen 24.  ‧  dozen 46.

Seafood Platter
Oysters(3) Littleneck Clams(3) Jumbo Shrimp(3) & 2oz Colossal Crabmeat   53.

Add 1/2 Lobster MP



Iced Shellfish & Raw Bar*

Jumbo Lump Crab Meat Cocktail
   32.

Littleneck Clams
   1/2 dozen 18.  ‧  dozen 34.

Lobster Cocktail
1/2 Chilled Maine Lobster, avocado   37.


Shrimp Coctail
   28.

Daily Selection of Oysters
   1/2 dozen 24.  ‧  dozen 46.

Seafood Platter
Oysters(3) Littleneck Clams(3) Jumbo Shrimp(3) & 2oz Colossal Crabmeat   53.

Add 1/2 Lobster MP.



Starters

Crispy Calamari
Cherry Peppers , Marinara Sauce *   19.

Tuna Crudo
Oranges, avocado, red sorrel, pickled birds eye chili*   21.

Slab Bacon
Maple Glaze, Black Pepper   25.

Deviled Eggs
Pastrami salmon, pickled shallots, roe   21.

The Wedge
Smoked Bacon, Blue Cheese Dressing   18.

Grain Salad
curried cauliflower, butternut squash, quinoa, green lentils, kale, cider vinaigrette   19.


Grilled Octopus*
Confit potatoes, romesco sauce   26.

New England Clam Chowder
Potatoes, celery, bacon   18.

Shishito Peppers
lemon caper aioli   18.

Caesar Salad
Baby Gem Lettuce, Caesar Dressing, Garlic Croutons   21.

Nick + Stef's Chopped Salad
Arugula, Romaine, Granny Smith Apple, Candied Pecans, Sherry Vinaigrette   18.



Starters

Crispy Calamari
Cherry Peppers , Marinara Sauce *   19.

Tuna Crudo
Oranges, avocado, red sorrel, pickled birds eye chili*   21.

Slab Bacon
Maple Glaze, Black Pepper   25.

Deviled Eggs
Pastrami salmon, pickled shallots, roe   21.

The Wedge
Smoked Bacon, Blue Cheese Dressing   18.

Grain Salad
curried cauliflower, butternut squash, quinoa, green lentils, kale, cider vinaigrette   19.


Grilled Octopus*
Confit potatoes, romesco sauce   26.

New England Clam Chowder
Potatoes, celery, bacon   18.

Shishito Peppers
lemon caper aioli   18.

Caesar Salad
Baby Gem Lettuce, Caesar Dressing, Garlic Croutons   21.

Nick + Stef's Chopped Salad
Arugula, Romaine, Granny Smith Apple, Candied Pecans, Sherry Vinaigrette   18.



Entrées

Branzino
Grilled, broccolini, lemon, salsa verde*   39.

Seared Tuna
oyster mushrooms, soy ginger*   42.

Jumbo Lump Crab Cakes
apple cabbage slaw, grain mustard sauce   46.


Roasted Chicken
Lyonnaise potatoes   33.

Salmon
Shaved brussels sprouts, horseradish sauce*   38.

Braised Short Ribs
caramelized onion grits, peas, bacon lardons   48.



Entrées

Branzino
Grilled, broccolini, lemon, salsa verde*   39.

Seared Tuna
oyster mushrooms, soy ginger*   42.

Jumbo Lump Crab Cakes
apple cabbage slaw, grain mustard sauce   46.


Roasted Chicken
Lyonnaise potatoes   33.

Salmon
Shaved brussels sprouts, horseradish sauce*   38.

Braised Short Ribs
caramelized onion grits, peas, bacon lardons   48.



From the Grill

Filet Mignon
   8oz 58.  ‧  12oz 67.

Iberian Pork Chop
   14oz 41.

Niman Ranch Grass Fed NY Strip Loin
   12oz 62.

Bone In Rib Eye Steak
   18oz 69.

Rib Eye Steak
bone on   22oz 72.


Flat Iron
   10oz 38.

Wagyu
A-5 New York Strip Myazaki Prefecture, Japan   4oz 98.

Dry Aged New York Strip
   14oz 67.

Porterhouse for two
   42oz 142.



From the Grill

Filet Mignon
   8oz 58.  ‧  12oz 67.

Iberian Pork Chop
   14oz 41.

Niman Ranch Grass Fed NY Strip Loin
   12oz 62.

Bone In Rib Eye Steak
   18oz 69.

Rib Eye Steak
bone on   22oz 72.


Flat Iron
   10oz 38.

Wagyu
A-5 New York Strip Myazaki Prefecture, Japan   4oz 98.

Dry Aged New York Strip
   14oz 67.

Porterhouse for two
   42oz 142.



Sauce Additions
3. each / 3 for 6.
Bordelaise


Creamy Blue Cheese


Wild Mushrooms Sauce



Bearnaise


Green Peppercorn


Horseradish Cream




Sauce Additions
3. each / 3 for 6.
Bordelaise


Creamy Blue Cheese


Wild Mushrooms Sauce



Bearnaise


Green Peppercorn


Horseradish Cream




Accessories to add

3 Grilled Shrimp
   18.

Thick Cut Smoked Bacon
   12.


1/2 Lobster
   35.



Accessories to add

3 Grilled Shrimp
   18.

Thick Cut Smoked Bacon
   12.


1/2 Lobster
   35.



Shareable Sides

Mashed Potatoes
   12.

French Fries
   12.

Creamed Spinach
Bacon breadcrumbs   15.

Sauteed Wild Mushrooms
Rosemary, sage   15.

Nick & Stef's Mac and Cheese
   15.


Baked Potato
   Regular 13.  ‧  Loaded 18.

Truffle Steak Fries
Raclette cheese, cornichons   15.

Brussels Sprouts
Bacon   15.

Broccolini
peperoncino   15.



Shareable Sides

Mashed Potatoes
   12.

French Fries
   12.

Creamed Spinach
Bacon breadcrumbs   15.

Sauteed Wild Mushrooms
Rosemary, sage   15.

Nick & Stef's Mac and Cheese
   15.


Baked Potato
   Regular 13.  ‧  Loaded 18.

Truffle Steak Fries
Raclette cheese, cornichons   15.

Brussels Sprouts
Bacon   15.

Broccolini
peperoncino   15.



Desserts

NY Cheesecake
   13.

Gelati and Sorbets
   12.

Creme Brulee
   13.

Key Lime Pie
   13.


Chocolate Ganache Cake
   13.

Cinnamon Sugar Donuts
Dulce De Leche   13.

Warm Chocolate Cake
vanilla gelato   13.



Desserts

NY Cheesecake
   13.

Gelati and Sorbets
   12.

Creme Brulee
   13.

Key Lime Pie
   13.


Chocolate Ganache Cake
   13.

Cinnamon Sugar Donuts
Dulce De Leche   13.

Warm Chocolate Cake
vanilla gelato   13.
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                            Wines by the Glass




Wines by the Glass




Prosecco

La Furlan, DOC, Italy NV
   glass  17.  ‧  bottle  65.




Prosecco

La Furlan, DOC, Italy NV
   glass  17.  ‧  bottle  65.




Chardonnay

Charles de Fére Réserve, Blanc de Blancs, Brut, France NV
   glass 21.  ‧  bottle  85.




Chardonnay

Charles de Fére Réserve, Blanc de Blancs, Brut, France NV
   glass 21.  ‧  bottle  85.




Cinsaut / Grenache / Syrah

Veuve de Vernay Rosé, Brut, France NV
   glass 23.  ‧  bottle 95.




Cinsaut / Grenache / Syrah

Veuve de Vernay Rosé, Brut, France NV
   glass 23.  ‧  bottle 95.




White




White




Pinot Grigio & Sauvignon Blanc

Danzante, Venezie, Italy 2020
   glass 16.  ‧  bottle 60.


Koha, Marlborough, New Zealand 2022
   glass 20.  ‧  bottle 75.



Pinot Grigio & Sauvignon Blanc

Danzante, Venezie, Italy 2020
   glass 16.  ‧  bottle 60.


Koha, Marlborough, New Zealand 2022
   glass 20.  ‧  bottle 75.



Riesling

Seaglass, Monterey, Santa Barbara County 2016
   glass 17.  ‧  bottle 65.




Riesling

Seaglass, Monterey, Santa Barbara County 2016
   glass 17.  ‧  bottle 65.




Chardonnay

Wente, Central Coast 2021
   glass 18.  ‧  bottle 70.




Chardonnay

Wente, Central Coast 2021
   glass 18.  ‧  bottle 70.




Sancerre

Domaine des Coltabards, Loire Valley, France 2022
   glass 29.  ‧  bottle 121.




Sancerre

Domaine des Coltabards, Loire Valley, France 2022
   glass 29.  ‧  bottle 121.




Rosé




Rosé




Grenache / Cinsaut / Syrah / Cabernet Franc

Grand Jardin, Provence France 2020
   glass 17.  ‧  bottle 69.

Justin Vineayards, Central Coast California 2021
   glass 18.  ‧  bottle 72.


Chateau La Coste, Provence France 2022
   glass 16.  ‧  bottle 60.



Grenache / Cinsaut / Syrah / Cabernet Franc

Grand Jardin, Provence France 2020
   glass 17.  ‧  bottle 69.

Justin Vineayards, Central Coast California 2021
   glass 18.  ‧  bottle 72.


Chateau La Coste, Provence France 2022
   glass 16.  ‧  bottle 60.



Red




Red




Malbec

Ruca Malen, Mendoza Argentina 2018
   glass 17.  ‧  bottle 65.




Malbec

Ruca Malen, Mendoza Argentina 2018
   glass 17.  ‧  bottle 65.




Grenache / Syrah

Château Beauchêne, Côtes du Rhône, France 2016
   glass 18.  ‧  bottle 70.




Grenache / Syrah

Château Beauchêne, Côtes du Rhône, France 2016
   glass 18.  ‧  bottle 70.




Merlot

J. Lohr, Los Osos, Paso Robles, California 2016
   glass 17.  ‧  bottle 65.




Merlot

J. Lohr, Los Osos, Paso Robles, California 2016
   glass 17.  ‧  bottle 65.




Cabernet Sauvignon

Geyser Peak, Winery California 2017
   glass 17.  ‧  bottle 69.


Iconoclast, Napa Valley California 2019
   glass 28.  ‧  bottle 105.



Cabernet Sauvignon

Geyser Peak, Winery California 2017
   glass 17.  ‧  bottle 69.


Iconoclast, Napa Valley California 2019
   glass 28.  ‧  bottle 105.



Chianti

Castello Nipozzano, Rufina Reserva, Italy 2014
   glass 17.  ‧  bottle 73.




Chianti

Castello Nipozzano, Rufina Reserva, Italy 2014
   glass 17.  ‧  bottle 73.




Bordeaux

Chateau Pierrail, Superieur, France 2015
   glass 21.  ‧  bottle 82.




Bordeaux

Chateau Pierrail, Superieur, France 2015
   glass 21.  ‧  bottle 82.




Pinot Noir

J Vineyards, California 2016
   glass 17.  ‧  bottle 65.




Pinot Noir

J Vineyards, California 2016
   glass 17.  ‧  bottle 65.




Zinfandel

Terra d'Oro, Amador County, California 2013
   glass 19.  ‧  bottle 81.




Zinfandel

Terra d'Oro, Amador County, California 2013
   glass 19.  ‧  bottle 81.




Sommelier Selections
6 oz. coravin pour



Sommelier Selections
6 oz. coravin pour



Rose

Flowers Vineyards, Sonoma Coast 2022
   33.




Rose

Flowers Vineyards, Sonoma Coast 2022
   33.




White

Flowers Vineyards, Sonoma Coast 2016
   38.


Coffinet, Chassagne Montrachet, 2013
   40.



White

Flowers Vineyards, Sonoma Coast 2016
   38.


Coffinet, Chassagne Montrachet, 2013
   40.



Red

Domaine Brusset, Gigondas, Rhone, France 2017
   30.

Penfolds, Bin 389, Cab / Shiraz, Australia 2016
   40.

Cakebread, Napa Valley 2018
   59.


Paolo Scavino, Barolo Nebbiolo Piedmonte 2015
   38.

Silver Oak, Alexander Valley 2018
   59.

Groth, Oakville, Napa Valley 2017
   45.



Red

Domaine Brusset, Gigondas, Rhone, France 2017
   30.

Penfolds, Bin 389, Cab / Shiraz, Australia 2016
   40.

Cakebread, Napa Valley 2018
   59.


Paolo Scavino, Barolo Nebbiolo Piedmonte 2015
   38.

Silver Oak, Alexander Valley 2018
   59.

Groth, Oakville, Napa Valley 2017
   45.



Half Bottles




Half Bottles




White




White




Sauvignon Blanc

Kim Crawford, Marlborough 2022
   47.




Sauvignon Blanc

Kim Crawford, Marlborough 2022
   47.




Pinot Grigio

Santa Margherita, Alto-Adige 2022
   49.




Pinot Grigio

Santa Margherita, Alto-Adige 2022
   49.




Chardonnay

Sonoma-County, Russian River Valley 2021
   40.

Gaja, Rossj-Bass, Langhe 2017
   140.


Cortese La Scolca, Gavi dei Gavi, Italy 2018
   63.



Chardonnay

Sonoma-County, Russian River Valley 2021
   40.

Gaja, Rossj-Bass, Langhe 2017
   140.


Cortese La Scolca, Gavi dei Gavi, Italy 2018
   63.



Red




Red




Cabernet Sauvignon Blends

Justin, Paso Robles 2019
   61.

The Oracle, Napa Valley 2015
   130.


Grgich Hills, Napa Valley 2018
   115.



Cabernet Sauvignon Blends

Justin, Paso Robles 2019
   61.

The Oracle, Napa Valley 2015
   130.


Grgich Hills, Napa Valley 2018
   115.



Chardonnay

Au Bon Climat 'Patina', Santa Barbara 2016
   59.

Ferrari Carano, Sonoma County 2020
   80.

William Fevre 'Champs Royaux', Chablis 2017
   75.

Duckhorn Vineyards, Napa Valley 2020
   120.

EnRoute 'Les Brumeux', Russian River Valley 2012
   130.

Patriarche, Chassagne Montrachet, Bourgogne 2015
   160.


Sonoma-Cutrer, Russian River Valley 2020
   61.

Louis Latour, Pouilly-Fuisse 2017
   72.

Jordan, Russian River Valley, 2016
   120.

Cakebread, Napa Valley 2019
   160.

Flower Vineyards, Sonoma Coast 2021
   130.

Coffinet, Chassagne Montrachet 2013
   165.



Chardonnay

Au Bon Climat 'Patina', Santa Barbara 2016
   59.

Ferrari Carano, Sonoma County 2020
   80.

William Fevre 'Champs Royaux', Chablis 2017
   75.

Duckhorn Vineyards, Napa Valley 2020
   120.

EnRoute 'Les Brumeux', Russian River Valley 2012
   130.

Patriarche, Chassagne Montrachet, Bourgogne 2015
   160.


Sonoma-Cutrer, Russian River Valley 2020
   61.

Louis Latour, Pouilly-Fuisse 2017
   72.

Jordan, Russian River Valley, 2016
   120.

Cakebread, Napa Valley 2019
   160.

Flower Vineyards, Sonoma Coast 2021
   130.

Coffinet, Chassagne Montrachet 2013
   165.



Champagne & Sparkling

Charles de Fére Réserve, Blanc de Blancs, Brut NV
   85.

Taittinger, Cuvée Prestige Rosé, Champagne, Reims NV
   220.

Armand de Brignac, 'Ace of Spades' Gold Brut, Reims NV
   595.


Champagne, Brut, Moet & Chandon Imperial, Champagne, NV
   160.

Louis Roederer, 'Cristal' Brut, Reims 2006
   510.

Louis Roederer, 'Cristal' Rosé, Reims 2006
   795.



Champagne & Sparkling

Charles de Fére Réserve, Blanc de Blancs, Brut NV
   85.

Taittinger, Cuvée Prestige Rosé, Champagne, Reims NV
   220.

Armand de Brignac, 'Ace of Spades' Gold Brut, Reims NV
   595.


Champagne, Brut, Moet & Chandon Imperial, Champagne, NV
   160.

Louis Roederer, 'Cristal' Brut, Reims 2006
   510.

Louis Roederer, 'Cristal' Rosé, Reims 2006
   795.



Cabernet Sauvignon & Blends

Decoy, Sonoma County 2019
   85.

Justin, Paso Robles 2019
   95.

Toscana Valdisanti 2019
   105.

Annabella, Napa Valley 2018
   99.

Sequoia Grove, Napa Valley 2019
   152.

Gott, Napa Valley 2017
   130.

Honig, Napa Valley 2019
   135.

Simi Landslide, Alexander Valley 2018
   150.

Château Cantermerle, Medoc 2014
   137.

Newton Unfiltered, Napa Valley 2017
   220.

Faust, Napa Valley 2019
   180.

Grgich Hills, Napa Valley 2018
   200.

Jordan, Alexander Valley 2018
   230.

Heitz Cellars, Napa Valley 2017
   220.

Justin 'Isoceles', Paso Robles 2018
   225.

Stag's Leap, Artemis, Napa Valley 2019
   205.

Cakebread, Napa Valley 2019
   265.

Parallel, Napa Valley 2016
   235.

Chimney Rock
Napa Valley, 2019   325.

Caymus Special Selection, Fairfield, California 2017
   660.

Opus One, Napa Valley 2016
   750.

Château Mouton Rothschild, Pauillac 1995
   1400.


Oberon 'Michael Mondavi Family', Napa County 2020
   105.

Hess 'Allomi Vineyard', Napa Valley 2019
   125.

BV, Napa Valley 2019
   98.

Alpha Omega II, Napa Valley 2018
   133.

Trinchero, Mario's, Napa Valley 2014
   130.

Rutherford Hill, Napa Valley 2016
   130.

Emily's, Napa Valley 2018
   165.

Heritance, Napa Valley 2016
   135.

The Mcnab, Cabernet Sauvignon, 2020
Mcnab Ranch Vineyard, Mendocino County, California   160.

White Rock, Napa Valley 2019
   160.

Maxville, Napa Valley 2014
   170.

Stone Street
Alexander Valley, Sonoma County 2017   180.

Frog's Leap, Rutherford 2019
   185.

Freemark Abbey, Napa Valley 2018
   192.

Groth, Oakville Napa, 2018
   199.

Silver Oak Alexander, Alexander Valley 2018
   265.

Robert Craig, Howell Mountain, Napa Valley 2019
   235.

Caymus, Napa Valley 2020
   274.

Orin Swift, Mercury Head, St Helena 2019
   375.

Dominus Estate, Yountville, Napa Valley 2014
   700.

Abreu Vineyards Capella, Napa Valley 2012
   1050.

Château Margaux, Margaux 1995
   1500.



Cabernet Sauvignon & Blends

Decoy, Sonoma County 2019
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Justin, Paso Robles 2019
   95.

Toscana Valdisanti 2019
   105.

Annabella, Napa Valley 2018
   99.

Sequoia Grove, Napa Valley 2019
   152.
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   130.
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   135.

Simi Landslide, Alexander Valley 2018
   150.

Château Cantermerle, Medoc 2014
   137.

Newton Unfiltered, Napa Valley 2017
   220.

Faust, Napa Valley 2019
   180.

Grgich Hills, Napa Valley 2018
   200.

Jordan, Alexander Valley 2018
   230.

Heitz Cellars, Napa Valley 2017
   220.

Justin 'Isoceles', Paso Robles 2018
   225.

Stag's Leap, Artemis, Napa Valley 2019
   205.

Cakebread, Napa Valley 2019
   265.

Parallel, Napa Valley 2016
   235.

Chimney Rock
Napa Valley, 2019   325.

Caymus Special Selection, Fairfield, California 2017
   660.

Opus One, Napa Valley 2016
   750.

Château Mouton Rothschild, Pauillac 1995
   1400.


Oberon 'Michael Mondavi Family', Napa County 2020
   105.

Hess 'Allomi Vineyard', Napa Valley 2019
   125.

BV, Napa Valley 2019
   98.

Alpha Omega II, Napa Valley 2018
   133.

Trinchero, Mario's, Napa Valley 2014
   130.

Rutherford Hill, Napa Valley 2016
   130.

Emily's, Napa Valley 2018
   165.

Heritance, Napa Valley 2016
   135.

The Mcnab, Cabernet Sauvignon, 2020
Mcnab Ranch Vineyard, Mendocino County, California   160.

White Rock, Napa Valley 2019
   160.

Maxville, Napa Valley 2014
   170.

Stone Street
Alexander Valley, Sonoma County 2017   180.

Frog's Leap, Rutherford 2019
   185.

Freemark Abbey, Napa Valley 2018
   192.

Groth, Oakville Napa, 2018
   199.

Silver Oak Alexander, Alexander Valley 2018
   265.

Robert Craig, Howell Mountain, Napa Valley 2019
   235.

Caymus, Napa Valley 2020
   274.

Orin Swift, Mercury Head, St Helena 2019
   375.

Dominus Estate, Yountville, Napa Valley 2014
   700.

Abreu Vineyards Capella, Napa Valley 2012
   1050.

Château Margaux, Margaux 1995
   1500.



Interesting Alternatives




Interesting Alternatives




Whites

Gewurztraminer, Willm, Alsace 2013
   54.

Rousanne / Viognier, Famille Perrin Reserve, Côte du Rhône 2017
   59.

Rose, Whispering Angel, Chateau d'Esclan 2021
   68.

Sauvignon Blanc, Kim Crawford, Marlborough 2022
   72.

Pinot Grigio, Santa Margherita, Alto-Adige 2021
   88.

Viognier, Domaine Ferraton 'Les Mandouls', Condrieu 2015
   149.


Sauvignon Blanc, Charles Krug, Napa Valley 2021
   58.

White Blend, Conundrum, Napa Valley 2020
   60.

Riesling, Reichsgraf von Kesselstatt, Spatlese 2015
   70.

Rosé, Château Miraval, Côtes de Provence 2017
   75.

Riesling, Joh. Jos. Graacher Himmelreich, Kabinett 2018
   90.



Whites

Gewurztraminer, Willm, Alsace 2013
   54.

Rousanne / Viognier, Famille Perrin Reserve, Côte du Rhône 2017
   59.

Rose, Whispering Angel, Chateau d'Esclan 2021
   68.

Sauvignon Blanc, Kim Crawford, Marlborough 2022
   72.

Pinot Grigio, Santa Margherita, Alto-Adige 2021
   88.

Viognier, Domaine Ferraton 'Les Mandouls', Condrieu 2015
   149.


Sauvignon Blanc, Charles Krug, Napa Valley 2021
   58.

White Blend, Conundrum, Napa Valley 2020
   60.

Riesling, Reichsgraf von Kesselstatt, Spatlese 2015
   70.

Rosé, Château Miraval, Côtes de Provence 2017
   75.

Riesling, Joh. Jos. Graacher Himmelreich, Kabinett 2018
   90.



Reds

Sangiovese / Merlot, Tolaini al Passo, Super Toscana 2018
   85.

Zinfandel, Ridge 'Three Valleys', Sonoma 2019
   105.

Nebbiolo, Marziano Abbona, Piedmont, Barolo 2018
   95.

Domaine Brusset, Gigondas, Le Grand Montmirail, France 2018
   105.

Malbec, Bramare, Lujan de Cuyo Mendoza 2019
   110.

Nebbiolo, Paolo Scavino, Barolo 2019
   158.

Merlot, Duckhorn Vineyards, Napa Valley 2019
   130.

Pinot Noir, Flowers Vineyard, Sonoma Coast 2021
   165.

Telegramme, Famille Brunier, Rhone Valley 2019
   148.

Gevrey Chambertin, Domaine Gavinet, Burgundy, France 2020
   173.

Cab / Shiraz, Penfolds Bin 389, Australia 2018
   170.

Sangiovese, Brunello di Montalcino, La Fiorita 2013
   177.

Sangiovese, Castello Banfi Summus, Toscana 2017
   190.

Pinot Noir, Brewer-Clifton, Machado, Sta. Rita Hills 2015
   210.

Shiraz, Penfolds St. Henri, Australia 2015
   240.

Shiraz, Mollydooker 'Blue Eyed Boy', McLaren Vale 2020
   280.


Pinot Noir, Elouan, Oregon 2021
   80.

Red Blend, Thick Skinned, Red Mountain, Washington State 2016
   95.

Pinot Noir, Morgan Twelve Clones, Santa Lucia Highlands 2019
   105.

Pinot Noir, Patz + Hall, Sonoma Coast 2018
   110.

Malbec, Linda Flor, Valle de Uco, Mendoza, Argentina 2014
   116.

Castello Di Verrazano, Chianti Classico, Riserva, 2017
   125.

Pinot Noir, Siduri, Russian River 2019
   135.

Syrah, Domaine du Tunnel, Cornas 2014
   140.

M.Chapoutier Chateauneuf de Pape, La Bernardine, Rhone Valley 2019
   160.

Sangiovese, Brunello di Montalcino Reserva, Verbena 2016
   160.

Sangiovese, Brunello di Montalcino 'Argiano', Tuscany 2017
   175.

Sangiovese, Brunello di Montalcino, il poggione riserva 2016
   326.

Sangiovese, Castello Banfi, Brunello di Montalcino 2017
   198.

Elizabeth Chambers Cellar, Pinot Noir, 2019
Temperance Hill Vineyard   230.

Nebbiolo, Casa E. di Mirafiore, Barolo 2005
   260.

Nebbiolo, Azelia Bricco Fiasco, Barolo, Italy 2018
   280.



Reds

Sangiovese / Merlot, Tolaini al Passo, Super Toscana 2018
   85.

Zinfandel, Ridge 'Three Valleys', Sonoma 2019
   105.

Nebbiolo, Marziano Abbona, Piedmont, Barolo 2018
   95.

Domaine Brusset, Gigondas, Le Grand Montmirail, France 2018
   105.

Malbec, Bramare, Lujan de Cuyo Mendoza 2019
   110.

Nebbiolo, Paolo Scavino, Barolo 2019
   158.

Merlot, Duckhorn Vineyards, Napa Valley 2019
   130.

Pinot Noir, Flowers Vineyard, Sonoma Coast 2021
   165.

Telegramme, Famille Brunier, Rhone Valley 2019
   148.

Gevrey Chambertin, Domaine Gavinet, Burgundy, France 2020
   173.

Cab / Shiraz, Penfolds Bin 389, Australia 2018
   170.

Sangiovese, Brunello di Montalcino, La Fiorita 2013
   177.

Sangiovese, Castello Banfi Summus, Toscana 2017
   190.

Pinot Noir, Brewer-Clifton, Machado, Sta. Rita Hills 2015
   210.

Shiraz, Penfolds St. Henri, Australia 2015
   240.

Shiraz, Mollydooker 'Blue Eyed Boy', McLaren Vale 2020
   280.


Pinot Noir, Elouan, Oregon 2021
   80.

Red Blend, Thick Skinned, Red Mountain, Washington State 2016
   95.

Pinot Noir, Morgan Twelve Clones, Santa Lucia Highlands 2019
   105.

Pinot Noir, Patz + Hall, Sonoma Coast 2018
   110.

Malbec, Linda Flor, Valle de Uco, Mendoza, Argentina 2014
   116.

Castello Di Verrazano, Chianti Classico, Riserva, 2017
   125.

Pinot Noir, Siduri, Russian River 2019
   135.

Syrah, Domaine du Tunnel, Cornas 2014
   140.

M.Chapoutier Chateauneuf de Pape, La Bernardine, Rhone Valley 2019
   160.

Sangiovese, Brunello di Montalcino Reserva, Verbena 2016
   160.

Sangiovese, Brunello di Montalcino 'Argiano', Tuscany 2017
   175.

Sangiovese, Brunello di Montalcino, il poggione riserva 2016
   326.

Sangiovese, Castello Banfi, Brunello di Montalcino 2017
   198.

Elizabeth Chambers Cellar, Pinot Noir, 2019
Temperance Hill Vineyard   230.

Nebbiolo, Casa E. di Mirafiore, Barolo 2005
   260.

Nebbiolo, Azelia Bricco Fiasco, Barolo, Italy 2018
   280.



Large Format

Chardonnay, Ferrari Carano 'Tre Terre', Russian River Valley 2012
   175.

Cabernet Sauvignon, Silver Oak, Alexander Valley 2015
   540.


Sangiovese, Soffocone di Vincigliate, Super Tuscana 2012
   285.

Cabernet Sauvignon, Far Niente Winery, Napa Valley 2017
   680.



Large Format

Chardonnay, Ferrari Carano 'Tre Terre', Russian River Valley 2012
   175.

Cabernet Sauvignon, Silver Oak, Alexander Valley 2015
   540.


Sangiovese, Soffocone di Vincigliate, Super Tuscana 2012
   285.

Cabernet Sauvignon, Far Niente Winery, Napa Valley 2017
   680.





                        

                    

                    
                         
                            
                             
                            Cocktails, Mocktails & Beer

                             










                            Cocktails

N+S Martini
Tito's Vodka, Splash of Rossi Bianco, Blue Cheese Olives   20.

Blue Agave Margarita
Casa Amigos Tequila, Cointreau, Fresh Lime Juice, Tajine Rim   19.

Ultimate Old Fashioned
Maker's Mark, Amarena Cherry, Orange Bitters   19.

The Mule
Tito's Vodka, fresh lime juice, Fever Tree Ginger Beer   17.

Sorrento Spritz
Limoncello, prosecco, pellegrino   18.


Piggyback Old Fashioned
PiggyBack 100% Rye, WhistlePig Whiskey Barrel-aged Maple Syrup, Angostura Bitters   20.

Artisanal Margarita
Gracias a Dios Espadin Mezcal, Triple Sec, Fresh lime Juice, Tajin Rim   19.

Dark and Stormy
Cruzan Aged Rum, Fever Tree Ginger Beer, Aztec Chocolate Bitters   17.

Negroni
Ford's gin, Noilly Prat Sweet Vermouth, Aperitif Select Pilla   18.

Smoked Pomelo
Casamigos Blanco, ruby red grapefruit, rosemary syrup, Fever Tree sparkling grapefruit, smoked tableside   21.



Cocktails

N+S Martini
Tito's Vodka, Splash of Rossi Bianco, Blue Cheese Olives   20.

Blue Agave Margarita
Casa Amigos Tequila, Cointreau, Fresh Lime Juice, Tajine Rim   19.

Ultimate Old Fashioned
Maker's Mark, Amarena Cherry, Orange Bitters   19.

The Mule
Tito's Vodka, fresh lime juice, Fever Tree Ginger Beer   17.

Sorrento Spritz
Limoncello, prosecco, pellegrino   18.


Piggyback Old Fashioned
PiggyBack 100% Rye, WhistlePig Whiskey Barrel-aged Maple Syrup, Angostura Bitters   20.

Artisanal Margarita
Gracias a Dios Espadin Mezcal, Triple Sec, Fresh lime Juice, Tajin Rim   19.

Dark and Stormy
Cruzan Aged Rum, Fever Tree Ginger Beer, Aztec Chocolate Bitters   17.

Negroni
Ford's gin, Noilly Prat Sweet Vermouth, Aperitif Select Pilla   18.

Smoked Pomelo
Casamigos Blanco, ruby red grapefruit, rosemary syrup, Fever Tree sparkling grapefruit, smoked tableside   21.



Draught Beer

Guinness Stout
   12oz. 10.  ‧  20oz. 13.

Goose Island IPA
   12oz. 10.  ‧  23oz. 13.

Trumer Pils
   12oz 10.  ‧  23oz 13.


Stella Artois
   12oz. 10.  ‧  23oz. 13.

Blue Moon Wheat
   12oz. 10.  ‧  23oz. 13.

Sam Adams Octoberfest
   12oz 10.  ‧  23oz 13.



Draught Beer

Guinness Stout
   12oz. 10.  ‧  20oz. 13.

Goose Island IPA
   12oz. 10.  ‧  23oz. 13.

Trumer Pils
   12oz 10.  ‧  23oz 13.


Stella Artois
   12oz. 10.  ‧  23oz. 13.

Blue Moon Wheat
   12oz. 10.  ‧  23oz. 13.

Sam Adams Octoberfest
   12oz 10.  ‧  23oz 13.



Bottled Beer
$10
Bud Light


Heineken


Merman IPA



Corona Light


Trumer Pilsner


Angry Orchard Hard Cider




Bottled Beer
$10
Bud Light


Heineken


Merman IPA



Corona Light


Trumer Pilsner


Angry Orchard Hard Cider




Mocktails
None alcoholic beverage.
Passion Fizz
Passion fruit, grenadine, lime, sparkling water   10.

Heineken 0.0
   10.

Noughty Sparkling Chardonnay
South Africa   12.


Aperol Spritz, Hold The Aperol
Noughty sparkling rose, fresh squeezed orange, sparkling water   10.

Phony Negroni
   15.

Noughty Sparkling Rose
South Africa   12.



Mocktails
None alcoholic beverage.
Passion Fizz
Passion fruit, grenadine, lime, sparkling water   10.

Heineken 0.0
   10.

Noughty Sparkling Chardonnay
South Africa   12.


Aperol Spritz, Hold The Aperol
Noughty sparkling rose, fresh squeezed orange, sparkling water   10.

Phony Negroni
   15.

Noughty Sparkling Rose
South Africa   12.





                        

                    

                    
                         
                            
                             
                            After Dinner Beverages

                             










                            Caffè / Tea
Lavazza premium drip coffee and espress
Espresso
   5.

Decaf Coffee
   4.5.

Cappuccino
   6.


Coffee
   4.5.

Double Espresso
   6.

Harney & Sons Herbal Tea Selection
   4.5.



Caffè / Tea
Lavazza premium drip coffee and espress
Espresso
   5.

Decaf Coffee
   4.5.

Cappuccino
   6.


Coffee
   4.5.

Double Espresso
   6.

Harney & Sons Herbal Tea Selection
   4.5.



Dessert Wine

Prieuré D'Arche Sauternes, France 2014
   16.




Dessert Wine

Prieuré D'Arche Sauternes, France 2014
   16.




Ports / Sherry

Lustau, Amontillado Los Arcos
Dry Sherry   10.

Fonseca Bin #27
   14.

Taylor Fladgate 10 Year
   22.

Taylor Fladgate 20 Year
   24.


Dow's Fine Ruby
   13.

Dow's 10 Year Tawny
   16.

Dow's 20 Year Tawny
   24.

Taylor Fladgate 40 Year
   36.



Ports / Sherry

Lustau, Amontillado Los Arcos
Dry Sherry   10.

Fonseca Bin #27
   14.

Taylor Fladgate 10 Year
   22.

Taylor Fladgate 20 Year
   24.


Dow's Fine Ruby
   13.

Dow's 10 Year Tawny
   16.

Dow's 20 Year Tawny
   24.

Taylor Fladgate 40 Year
   36.



Single Malt Scotch

Jura 10 Year
   15.

Glenmorangie 12 Year
   16.

Spring Bank 10 Year
   16.

Balvenie 12 Year
   18.

Glenfiddich 12 Year
   18.

Macallan 12 Year
   21.

Lagavulin 16 Year
   23.

Glenfiddich 21 Year
   35.


Cragganmore 12 Year
   15.

Talisker 10 Year
   16.

Glenlivet 12 Year
   17.

Dalwhinnie 15 Year
   18.

Laphroig 10 Year
   19.

Oban 14 Year
   22.

Glenfiddich 18 Year
   31.

Macallan 18 Year
   44.



Single Malt Scotch

Jura 10 Year
   15.

Glenmorangie 12 Year
   16.

Spring Bank 10 Year
   16.

Balvenie 12 Year
   18.

Glenfiddich 12 Year
   18.

Macallan 12 Year
   21.

Lagavulin 16 Year
   23.

Glenfiddich 21 Year
   35.


Cragganmore 12 Year
   15.

Talisker 10 Year
   16.

Glenlivet 12 Year
   17.

Dalwhinnie 15 Year
   18.

Laphroig 10 Year
   19.

Oban 14 Year
   22.

Glenfiddich 18 Year
   31.

Macallan 18 Year
   44.



Blended Scotch

Johnnie Walker Red
   14.

Chivas Regal
   16.


Johnnie Walker Black
   16.

Johnnie Walker Blue
   49.



Blended Scotch

Johnnie Walker Red
   14.

Chivas Regal
   16.


Johnnie Walker Black
   16.

Johnnie Walker Blue
   49.



Small Batch Bourbon

Jefferson's
   14.

Bulleit
   16.

Maker's Mark
   16.

Knob Creek
   17.

Maker's 46
   18.

Booker's
   22.


Jack Daniel's Single Barrel
   15.

Amador Double Barrel
   16.

Woodford Reserve
   16.

Basil-Hayden
   18.

Blanton's
   22.

Hudson Baby
   32.



Small Batch Bourbon

Jefferson's
   14.

Bulleit
   16.

Maker's Mark
   16.

Knob Creek
   17.

Maker's 46
   18.

Booker's
   22.


Jack Daniel's Single Barrel
   15.

Amador Double Barrel
   16.

Woodford Reserve
   16.

Basil-Hayden
   18.

Blanton's
   22.

Hudson Baby
   32.



Cognac / Armagnac

Hennessy VS
   16.

Courvoisier VSOP
   19.

Hennessy VSOP
   19.

Courvoisier XO
   29.

Hardy's XO
   30.


Marie Duffau, Napoléon, Bas Armagnac
   17.

Remy Martin VSOP
   19.

Hine VSOP
   23.

Martell Cordon Bleu
   29.



Cognac / Armagnac

Hennessy VS
   16.

Courvoisier VSOP
   19.

Hennessy VSOP
   19.

Courvoisier XO
   29.

Hardy's XO
   30.


Marie Duffau, Napoléon, Bas Armagnac
   17.

Remy Martin VSOP
   19.

Hine VSOP
   23.

Martell Cordon Bleu
   29.





                        

                    

                    
                         
                            
                             
                            *Consumer Information

                             










                            *Consumer Info.

*This item is cooked to guest preference and/or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness.



*If you have a food allergy, please notify us.




*Consumer Info.

*This item is cooked to guest preference and/or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness.



*If you have a food allergy, please notify us.




**Raw Oyster Advisory

If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.





**Raw Oyster Advisory

If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.







                        

                    


            
            

        

        v = vegetarian
pb = plant based (vegan)
gf = made without gluten
df = made without dairy


        
            *This item is cooked to guest preference and/or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness.
        

    





                https://www.patinagroup.com/nick-and-stefs-steakhouse-nyc

    
        
 nickandstefssteakhouse

    





    

        

    
        

        
            
            
            
            


            
                NICK + STEF'S STEAKHOUSE - NYC

                RESTAURANTS
                                
BANNERS KITCHEN & TAP
            
CATAL RESTAURANT
            
ENZO'S HIDEAWAY
            
HUB HALL
            
LEATHERBY'S CAFE ROUGE
            
LINCOLN RISTORANTE
            
MARIA & ENZO'S
            
MORIMOTO ASIA
            
NAPLES RISTORANTE E BAR
            
NICK + STEF'S STEAKHOUSE
            
NICK + STEF'S STEAKHOUSE - NYC
            
PANEVINO RISTORANTE
            
PATINA 250
            
RAY'S AND STARK BAR
            
ROWLANDS BAR & GRILL
            
STATE GRILL AND BAR
            
STELLA 34 TRATTORIA
            
TANGATA RESTAURANT
            
THE EDISON
            
THE GRAND TIER RESTAURANT
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                NICK + STEF'S STEAKHOUSE - NYC

                RESTAURANTS
                                
BANNERS KITCHEN & TAP
            
CATAL RESTAURANT
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Since 1989, our PATINA® brand has stood for excellence and creativity. The Patina Hospitality Group™ is proud to offer great restaurants, catering, events, and consulting services for organizations and venues related to their hospitality needs. Let us be your partner, bringing you that special PATINA touch.
            


        

    

    


    
    
    
    

    
    

    
