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Baked Goat Cheese with Roasted Garlic
Grilled Jumbo Artichoke with Roasted Garlic Aioli
Baked Mozzarella with Marinara Sauce
Teriyaki Filet Mignon Tips
Crispy Coconut Wild Jumbo Shrimp
Crisp Calamari
Jumbo Lump Crab Cake
Sautéed New Orleans BBQ Jumbo Shrimp
Seared Rare Wild Yellowfin Tuna (Ahi)
Meatballs Tomato Sauce, Melted Cheese, and Garlic Bread
Wild Spanish Octopus A La Piancha, Sweet Peppers

SO upd & Sa/at!d

New England Clam Chowder

French Onion Soup Baked with Comté & Gruyére
Mixed Organic Greens Golden Balsamic Vinaigrette
Traditional Caesar

Vine Ripened Tomato & Burrata

Roasted Beets with Humboldt Fog Goat Cheese
Crunchy Iceberg Wedge Bacon, Tomato, & Blue Cheese

Ranch, 1000 Island, Blue Cheese, Oil & Vinegar, Golden Balsamic Vinaigrette
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WORLD FAMOUS

RESTAURANT & COCKTAIL LOUNGE

AT THE GASLAMP

CLoice &a/ooal

Grilled Teriyaki Wild Mexican Mahi Mahi 41
Sautéed New Orleans BBQ Jumbo Shrimp 35
Beer Battered Fish & Chips 33
Broiled Garlic Jumbo Shrimp 36
Farmed New Zealand King Salmon 43

Wild Ross Sea Chilean Sea Bass msc certiFiep . . 54
Pan Sautéed Jumbo Lump Crab Cakes 42
Pan Seared Sesame Crusted Wild Yellowfin Tuna . . 43
Macadamia Nut Crusted Wild Alaskan Halibut 51

Surf & Turf Lobster Tail & Filet Mignon 8 oz. 82
Twin Wild South African Lobster Tails 82
Wild Barents Sea Red King Crab Legs MP
lgadta & CLicLen
Linguine with Manila Clams 30
Grilled Chicken Penne Carbonara with Pancetta 34
Spaghetti with Sautéed Shrimp, Tomato and Basil 36
Char-grilled "Mary's" Organic Chicken 36

Potatoes & UVbgetables

FrenchFries ...ttt iinnns 11
BakedPotato .............c.ciiiiii i 12
Mashed Potatoes with Garlic and Parmesan. « « v e v v v v e v unnn 14
Fire Roasted Broccolini with Tahiniand Feta. « « v v o2 v v u s 14
Sautéed Spinach withGarlic .+« o vvvverrnrnnrnnnnnns 14
Sautéed Mushrooms Marsala Glaze. . « =« e v v v v vvnvannns 15
Macaroni&Cheese ............civiiiininnnnnn. 15
Asparagus Grilled with Gremolata « « « « v e v s s s s vasannnnnns 15

SL“"Q([ Sauced

Bearnaise, Bordelaise, Chimichurri, Horseradish, Brandy Peppercorn Sauce
4 each | 9 for three sauces

Hand-Cut Prime S1eaks ... ememmmon o come

Black & Blue “Pittsburgh Style”: charred outside, raw center
Very Rare: raw center Medium: warm pink center
Rare: very red, cool center Medium Well: slightly pink
Medium Rare: red, warm center  Well Done: cooked through

Barrel-Cut Filet Mignon -8 oz 56
Barrel-Cut Filet Mignon - 72 oz 72
Filet Medallions "Three Ways" 54
Prime Sirloin Cap Steak - 72 oz 42
Prime Ribeye - 16 oz 65
Natural Grassfed Ribeye - 74 oz 62
Prime New York Strip - 74 oz 62
Prime Colorado Rack of Lamb - 76 oz 63
Prime Sirloin Open Faced Steak Sandwich 31

Snake River Farms, ID
American Wagyu
12 oz Ribeye 85

Kagoshima, Kyushu Japan

Japanese Satsuma Wagyu
6 0z A5 New York 99

Blackened seared with Cajun spices 3
Pepper Steak topped with brandy peppercorn sauce 3
Capella Style with mushrooms and onions 7
Broiled Garlic Jumbo Shrimp 14
Wild South African Lobster Tail 6 oz 46
Melted Danish Blue Cheese 5

THE RESULT:
An extraordinarily rich flavor and buttery texture.

There will be times when quality cannot meet our expectations - and an item will not be serviced & & 6)




