
COCONUT-MACADAMIA SHRIMP  $�16 
avocado, cilantro

YELLOWTAIL-CAVIAR  $15� 
kumquat, soy-galangal

 
AHI TUNA TATAKI  $�15 

sansho rub, jalapeño, pickled ginger
  

ALASKAN SALMON  $15 
�fresh & smoked salmon, �cucumber, shiso

BRUSSELS SPROUTS  $�9 
cipollini onion, pancetta

BAKED POTATO  $9� 
melted cheese, bacon, sour cream

MAC & CHEESE  $9� 
smoked gouda

SPAGHETTI SQUASH  $9 
honey-butter, gorgonzola, pine nuts

HOUSE FRIES  $�10 
chef’s dipping sauce

 MASHED POTATOES  $10� 
vermont butter

CRISPY ZUCCHINI BLOSSOM  $10 
tomato, mozzarella, artichoke, anchovies

POTATOES “ARLINGTON” $11� 
sea salt

 CREAMED GREEN SPINACH  $12� 
fontina, nutmeg

ROASTED VINE RIPE TOMATOES  $�12 
fresh herbs

SPICED VIDALIA ONION RINGS  $12 
smoked ranch

STEAMED ASPARAGUS  $�12 
lemon olive oil

STEAMED VEGETABLES $12 
broccoli, sugar snap, cauliflower,romanesco

 TRUFFLED GNOCCHI  $12 
parmesan cream

WILD MUSHROOMS  $�12 
sage-garlic

SALADS • APPETIZERS SPECIALITIES

OUR STEAKS

SIDES

RAW

SASHIMI PER PIECE
tuna, salmon, fluke $5 hamachi $6 toro $12

CRISPY CURRIED PEEKYTOE CRAB  $16 
�mango, avocado, curry-lemongrass

SPICY TUNA OSAKA STYLE  $16� 
kewpie-sriracha, crispy shallots

CRISPY KOBE BEEF & TRUFFLE  $17� 
black truff le aioli, scallion

SPICY-CRISPY ROCK SHRIMP  $17� 
smashed avocado, �yuzu, jalapeño 

SPIDER-DRAGON ROLL  $17� 
bbq eel, soft shell crab, calamansi 

GRILLED LOBSTER  $18 
�avocado, jalapeño, thai basil, honey-citrus

SUSHI SAMPLER  $18 
hamachi, shrimp, eel, tuna, salmon, crab

FLUKE  $�14 
yuzukoshO, thai chili

YELLOWTAIL JALAPEÑO  $15  
orange, mustard oil, pistachio 

TIGER SHRIMP COCKTAIL  $15� 
cocktail sauce, lemon

TUNA TARTARE  $16 � 
avocado, gingered soy-citrus

BLUEFIN TORO  $28 
�dashi, nori salt, shiso

OYSTERS  $18 
kumamoto and kusshi 1/2 doz.

CAESAR SALAD  $12  
�anchovies, lemon, parsley, croutons

LEXINGTON SALAD  $12 � 
spinach, frisée, escarole, portobello, bacon 

stilton, red onion, egg

BEEFSTEAK TOMATO WITH STILTON  $14 � 
red onion, balsamic-sherry vinaigrette

CHOPPED VEGETABLE SALAD  $14 � 
arugula, endive, heart of palm, artichoke,  

�asparagus, avocado, parmesan

CLAMS CASINO  $18 � 
herbs, garlic, prosciutto  

FILET MIGNON CARPACCIO  $16 � 
fennel, arugula, mushroom, truffle hollandaise

FIGS & PANCETTA  $18 � 
hazelnut, aged balsamic, truffle honey, arugula

LOBSTER SALAD  $18 � 
baby kale, garlic, soy sauce, chopped herbs, lime juice

CRUSTED DIVER SEA SCALLOPS  $19 / $35  
�celery remoulade, caper emulsion

CAVATELLI WITH MUSHROOM RAGOUT  $21 
garlic, sage, mascarpone

ROASTED  CHICKEN  $28 � 
mushrooms, fine herbs, shoestring potatoes

GRILLED BRANZINO   $28 � 
tomato, conf it pepper, olives, oregano

PAPILLOTE OF BLACK BASS   $32  
shiitake, coconut-lime broth

BEEF SHORT RIB / AMERICAN WAGYU   $34 � 
confit lemon, rosemary breadcrumbs

STEAMED RED SNAPPER   $34 � 
black vinegar, cucumber, garlic-chili, ginger, scallion oil

GRILLED RACK OF LAMB   $38� 
herb mustard crumbs

DOVER SOLE “MODERN MEUNIÈRE”   $56 � 
preserved lemon, capers, fresh herbs

all steaks are hand-selected u.s.d.a. prime and dry-aged for 28 days.� 

FILET MIGNON 10 OZ  $39 

FILET MIGNON BONE IN 16 OZ  $42 

NEW YORK SIRLOIN 16OZ  $48

RIB EYE BONE IN 22 OZ  $58 

PORTERHOUSE 42 OZ (FOR TWO)  $95 

CÔTE DE BOEUF 34 OZ (FOR TWO)  $115

SKIRT STEAK, AMERICAN WAGYU 12 OZ  $34

SAUCES $3
arlington steak sauce 

jalapeño chimichurri  •  shallot-red wine� 
7 peppercorn-armagnac  •  st. pete’s blue 

�green onion-ranch  •  mushrooms-hollandaise

SUSHI • SASHIMI

chef | partner laurent tourondel  •  executive chef frank cervantes


