THE ONE MARTINI MENU

make one selection from each category
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BEVERAGE
Classic Martini Craft Beer
gin or vodka daily selections
Mocktail Wine
cucumber-mint Cabernet Sauvignon
faux 75 Sauvignon Blanc
STARTER
Oysters Colossal Shrimp
mignonette, lemon cocktail sauce, lemon
Mushroom Ravioli Mixed Green Salad
ricotta, tomato sauce house dressing
MAIN

Chicken Milanese
bitter greens, citrus vinaigrette

Cauliflower Steak
moroccan seasoning, couscous,
raisin, apricot, almond, feta, mint

Steak Frites
4oz filet, bordelaise

Onion Soup
veal broth, gruyere, crostini

DESSERT

Cheesecake
fresh berries

Fudge Brownie
caramel sauce
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SMALL PLATES

Oysters on the Halfshell 22
half dozen, citrus mignonette

Crabcake 22
lobster sauce

Fried Calamari 18
remoulade, lemon

Wagyu Empanadillas 19
chimichurri, spicy pineapple

Caesar Salad 19
anchovy dressing, parmesan, crouton

Iceberg Wedge 18
pickled red onion, tomato, chorizo
powder, croutons, bleu cheese

LARGE PLATES

Chicken Milanese 34
bitter greens, citrus vinaigrette,
parmesan, lemon

8oz Burger 26
bone marrow aioli, grilled onion,
bacon, cheddar, housemade bun, fries

Short Rib Pappardelle 34
braised short rib, housemade pasta,
mirepoix, red wine demi

Cauliflower Steak 24
moroccan seasoning, couscous, raisin,
apricot, almond, feta, mint

STEAK FRITES

served with steak
inquire for al

Filet Mignon 75
80z, Black Angus Reserve

Wagyu Filet Mignon 92
80z, F1 Wagyu, Hi View Ranches, TX

house fries and bordelaise
ternative side options

Dry-Aged Rib Steak 75/95
160z/280z, USDA Prime Black Angus

Dry-Aged Kansas City 95
200z, USDA Prime Black Angus

New York Law advises patrons that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bourne illness. In the interest of your safety, please notify your server and/or the host of any food allergies or restrictions.



