STARTERS

East Coast OYSTERS 18/35 SHRiMP COCKTAIL 18
ON THE HALF SHELL*

red wine mignonette, hot sauce, lemon and cocktail sauce

saltines
CHARCUTERIE & CHEESE 25 STEAKS®
Crispy CALAMARI 17 san guiseppi salamis, local cheeses,
lightly breaded and fried, prosciutto, country paté, pickled ‘ A
pepperoncini, basil oil, tomato coulis vegetable, mostarda, honeycomb, e As part of our commitment to excellence and sourcing the very best

crostini
gy
WacGyu Beer Carraccio® 14
crispy artichokes, arugula, parmigiano

reggiano, capers

Octorus A LA PLANCHA 16
potato puree, garlic, parsley, smoked
paprika, romesco sauce

Searoop TOwER 75/150
shrimp cocktail, oysters, lobster,
steamed dungeness crab,

served with classic condiments

Crispy OYSTERS 15
black pepper aioli, shallot gremolata

BURRATA AND STRAWBERRIES 17
baby kale, candied pecans, balsamic,

ST

FiLer MiGNON (702) 49
FiLer MigNON (110z) 64

Dry-AGED DELMONICO RIB-EYE (1602) 65

RICKFRWIN'S

chilled white shrimp, served with - EA IDE

products, all of our beef is from Meats by Linz in Chicago including
their nationally acclaimed, Liny Heritage Angus.

WET-AGED DELMONICO RIB-EYE (1202) 55

PriME NEw YORK STRIP (1402)

New ZEALAND ELk LoiN (802)

basil oil

Sour & SALAD

SIGNATURE SURF & TURF*

center cut filet mignon with choice of NOLA shrimp skewer
or company crab cake, whipped potatoes and asparagus

®D SHE Cras Sour 10 ®) GOURMET GREENs 7/11 (402) 42 (T0z) 63  (lloz) 76
crab, sherry, nutmeg mixed greens, cranberries, |
clemson blue cheese, slivered Lo - -
Tue WEDGE 8/12 almonds, balsamic vinaigrette
iceberg lettuce, smoked bacon,
o e Pire cheose @D Capsar SaLap 9/13 ENHANCEMENTS

romaine hearts, garlic bread-
crumbs, white anchovies,
parmigiano-reggiano dressing

dressing, crispy onions
THE CompPaNy CrRAB CAKE 18

CoLD-WATER LOBSTER TAIL 25

OSCAR STYLE 24
SEA ScALLOPS 25
SHRIMP SCAMPI 18
®D 3 COURSES FOR $42
choose one from each category
Sour/SALAD ENTREE DESSERT
GOURMET GREENS ATLANTIC SALMON CREME BRULEE
) GRILLED ASPARAGUS MKT
SHE CRAB Sour Rick’s FrRIED CHICKEN Key LiME PIE
CAESAR SALAD PORCINI TORTOLLONI CrEEsy WHIPPED POTATOES 11
407 FILET JumBOo ONION RINGS 10
CREAMED SPINACH 11
FouURr-CHEESE MACARONI 8/12

add lobster 19

*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.

Rick’s BLack & BLEU
HoRrseErAaDISH CREAM
BEARNAISE SAUCE
TRUFFLE CHIVE BUTTER
CARPETBAGGER

six jumbo fried oysters

SIDES

HAND-CuUT SEASONED FRIES

MADEIRA MUSHROOMS
Twice BAKED PoTATO
RoOASTED BABY CARROTS

ROASTED GARLIC BROCCOLINT

10
11
10
11
112

68
52

O B W

12

SteEAK TRIO* 74

40z Meats by Linz filet, 50z Brasstown strip,
50z wagyu ribeye cap, served with truffle salt,
chimichurri, and roasted vegetables

L i e —

CHEF’S SPECIALTIES

Fresn 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

Porcint 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 FrRIED 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




