555 East Lunch Menu *
Appetizers
Baked Goat Cheese 
with Roasted Garlic 
$19.00 

Grilled Artichoke 
with Roasted Garlic Aioli
$18.00 

Teriyaki Filet Mignon Tips
$24.00 

Jumbo Lump Crab Cake
[bookmark: OLE_LINK1][bookmark: OLE_LINK2]$28.00 

Crispy Calamari
$26.00 

Sautéed New Orleans BBQ Jumbo Shrimp
$26.00 
	
Meatballs with spicy tomato sauce, melted cheese and garlic bread
$21.00 

Seared Rare Wild Yellowfin Tuna
$26.00 

Wild Jumbo Shrimp Cocktail
$26.00 

Wild Spanish Octopus a la plancha, sweet peppers 
$27.00 

Freshly Shucked Oysters on the Half Shell
MP 

Soups and Salads
Clam Chowder 
New England-style with bacon
$12.00 cup, $16.00 bowl 

Crab Bisque
$12.00 cup, $16.00 bowl 

French Onion 
baked with Comté & Gruyère 
$18.00

Mixed Field Greens
avocado, golden balsamic vinaigrette
$16.00

Traditional Caesar Salad
$16.00

Vine Ripened Tomato & Burrata
$18.00

Roasted Beets 
with Humboldt Fog goat cheese
$17.00

Crunchy Iceberg Wedge 
with bacon, tomato, and blue goat cheese 
$17.00

Grilled Chicken Caesar 
organic chicken breast
$26.00

Filet Mignon Cobb 
with bacon and blue cheese 
$32.00

Sandwiches
Crispy Chicken Sandwich
avocado, corn salsa, pickled slaw, chipotle mayo
$27.00 

Classic American Cheeseburger 
Cheddar, Swiss, or Blue cheese
$26.00

Smoked Turkey Club
$28.00

Meatball Sandwich 
with mozzarella and tomato sauce 
$26.00

Beef Dip 
with cheddar and au jus
$26.00

Pasta and Chicken
Spaghetti 
with sautéed wild jumbo shrimp, tomato and basil
$34.00

Grilled Chicken Penne Carbonara
with pancetta and Parmesan
$34.00

Char-grilled "Mary's" Organic Chicken 
$31.00

Seafood
Seared Rare Wild Yellowfin Tuna 
$38.00

Farmed New Zealand King Salmon
$40.00

Wild Ross Sea Chilean Sea Bass 
MSC Certified
$52.00

Wild South African Lobster Tails
$48.00

Steak Cooking Chart
Black and Blue
Charred outside raw inside

Very Rare
Raw center

Rare
Very red cool center

Medium Rare
Red, warm center

Medium
Warm pink center

Medium well
Slightly pink

Steaks

Hand-Cut Filet Mignon 
6 oz
$58.00 

Hand-Cut Filet Mignon 
8 oz
$62.00 

Hand-Cut Filet Mignon 
8 oz
$72.00 


Hand-Cut Filet Mignon Medallions 
Three Ways
$48.00 

Prime Sirloin Cap 
12 oz
$48.00

Prime Ribeye
16 oz
$72.00

Prime New York Strip 
14 oz
$65.00

Prime Natural Grass-Fed Ribeye
14 oz
$66.00

Japanese Satsuma A5 Wagyu Blackened seared 
Ribeye
6 oz
$105.00

New York Strip
6 oz
$105.00


Add to your Steak
Blackened seared 
with Cajun spices 
$5.00

Pepper Steak Style topped 
with a brandy peppercorn sauce 
$5.00

Capella Style 
with mushrooms and onions 
$8.00

Melted Danish Blue Cheese 
$5.00

Lump Crab Oscar 
with asparagus & Béarnaise 
$25.00


Shareable sauces for the table
Bordelaise, Bearnaise, chimichurri, horseradish, peppercorn cream
$5.00 each or choice of three for $12.00



*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.

