WAGYU GOLD 
RIVER FARMS • BOISE, IDAHO • GOLD LABEL 
American Wagyu is the result of cross breeding 100% pure Wagyu with American Angus beef. American Wagyu is the best of both worlds; the intense marbling of Japanese Wagyu with the rich flavor more akin to traditional American beef. (BMS 9+) 
FILET MIGNON 
6oz Petite Cut 73 
8oz Hand Cut 94 

RIBEYE
12oz Eye of Ribeye Steak 118 

NEW YORK STEAK 
8oz Manhattan Cut 92 
12oz Thick Cut NY Strip 103 

WAGYU FLIGHT 105
3oz Ribeye • 3oz New York • 3oz Filet Mignon 


*Prices, menu items, ingredients, and availability are subject to change without notice. Due to seasonal availability and market conditions, certain items may be unavailable or substituted.
While we make every effort to ensure the accuracy of this accessible menu, discrepancies may occasionally occur. In the event of any differences between this document and the menu available at the restaurant, the in-restaurant menu shall govern.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please inform your server of any food allergies or dietary restrictions.

