
East Coast Oysters  18/35 
on the Half Shell*          
red wine mignonette, hot sauce,  
saltines

Crispy Calamari   17     
lightly breaded and fried, 
pepperoncini, basil oil, tomato coulis

Wagyu Beef Carpaccio*  14     
crispy artichokes, arugula, parmigiano 
reggiano, capers

Seafood Tower   75/150 
shrimp cocktail, oysters, lobster, 
steamed dungeness crab, 
served with classic condiments

Shrimp Cocktail  18    
chilled white shrimp, served with  
lemon and cocktail sauce

Charcuterie & Cheese  25
san guiseppi salamis, local cheeses, 
prosciutto, country pâté, pickled  
vegetable, mostarda, honeycomb, 
crostini

Octopus a la Plancha  16
potato puree, garlic, parsley, smoked 
paprika, romesco sauce

Crispy Oysters  15
black pepper aioli, shallot gremolata

Burrata and Strawberries  17
baby kale, candied pecans, balsamic, 
basil oil

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of food-borne illness. 18% gratuity will be added to parties of six or more. 

Grilled Asparagus 	             MKT
Cheesy Whipped Potatoes 	 11
Jumbo Onion Rings 		  10
Creamed Spinach		  11
Four-Cheese Macaroni	  	 8/12
add lobster 19    

Hand-Cut Seasoned Fries	 10
Madeira Mushrooms		  11
Twice Baked Potato		  10
Roasted Baby Carrots		  11
Roasted Garlic Broccolini       12

Filet Mignon (7oz) 		          49

Filet Mignon (11oz) 		          64

Dry-Aged Delmonico Rib-eye (16oz)  65

Wet-Aged Delmonico Rib-eye (12oz)  55

Prime New York Strip (14oz) 	          68

New Zealand Elk Loin (8oz)               52

The Company Crab Cake 	  18
Cold-Water Lobster Tail   25
Oscar Style			    24
Sea Scallops 			   25
Shrimp Scampi 		   18

Rick’s Black & Bleu 		    5
Horseradish Cream 		    3
Bearnaise Sauce 		   	   4
Truffle Chive Butter		    9
Carpetbagger  	    	            12
six jumbo fried oysters

Chef’s Specialties

Fresh Catch*  MKT
ask your server for today’s preparation

Chilean Sea Bass 52
asparagus, roasted mushrooms, fingerling potato, 
golden beet butter

Seared Scallops   42
peas & carrots, crispy prosciutto, truffle salt

Atlantic Salmon*  34
whole grain risotto, broccolini, rhubarb gastrique

The Company Crab Cakes  36
smoked gouda grits, green tomato salsa verde, 
crispy onions 

Porcini Tortolloni  28
roasted mushrooms, black truffle cream, fried sage, shaved 
parmigianno reggiano

Rosemary Braised Lamb Shanks* 42
whipped potato, roasted baby carrots, cippolini, 
cabernet reduction

Rick’s Fried Chicken 28
marinated in buttermilk, herbs, & spices; 
four cheese mac ‘n cheese, bacon braised kale, 
green tomato jam

Steakhouse Burger* 20
pasture raised brasstown beef, vidalia bacon jam, black 
truffle cheese, crisp lettuce, aioli, jumbo onion ring, fries

She Crab Soup   10
crab, sherry, nutmeg

The Wedge  8/12
iceberg lettuce, smoked bacon,  
tomatoes, clemson blue cheese  
dressing, crispy onions

Gourmet Greens 7/11
mixed greens, cranberries,  
clemson blue cheese, slivered 
almonds, balsamic vinaigrette

Caesar Salad  9/13 
romaine hearts, garlic bread-
crumbs, white anchovies,  
parmigiano-reggiano dressing 
 

3 Courses for $42
choose one from each category

Soup/Salad

Gourmet Greens

She Crab Soup

Caesar Salad

Entrée

Atlantic Salmon

Rick’s Fried Chicken

Porcini Tortolloni

4oz Filet

Dessert

Crème Brûlée

Key Lime Pie

Steaks* 

Enhancements

Sides

As part of our commitment to excellence and sourcing the very best 
products, all of our beef is from Meats by Linz in Chicago including  
their nationally acclaimed, Linz Heritage Angus. 

EASTSIDE

Soup & Salad

Starters

Signature Surf & Turf*
center cut filet mignon with choice of NOLA shrimp skewer  

or company crab cake, whipped potatoes and asparagus

(4oz)  42       (7oz)  63      (11oz)  76

Steak Trio*  74
4oz Meats by Linz filet, 5oz Brasstown strip,  

5oz wagyu ribeye cap, served with truffle salt,  
chimichurri, and roasted vegetables


