
DINNER MENU

EXECUTIVE CHEF 
Pete Moreno

LIGHT FARE 

FRENCH ONION SOUP - 12 

ICEBERG WEDGE - 10 
crisp pancetta, shallot,  diced roma tomato, 
kalamata olive, bleu cheese, herb ranch 

INSALATA CAPRESE  - 9 
heirloom tomatoes, mozzarella cheese, basil, 
balsamic reduction, pistou  

CLASSIC CAESAR - 9 
romaine, parmesan, herb crouton, shaved red 
onion, anchovy  fillet 

PRIME SALAD - 9 
pears, red endive, arugula, shaved fennel, 
Castelvetrano olives, manchego cheese, lemon-
pepper vinaigrette  

PRIME SHAREABLES 

OYSTERS - 1/2 dozen* - 18 
raw on the half shell, apple mignonette  
*dozen - 34 

CALAMARI - 14 
semolina breaded & fried calamari,  tomato arrabbiata,  
shaved manchego cheese 

AHI  TUNA TATAKI - 16* 
thinly sliced Ahi tuna, jalapeno vinaigrette, daikon 
-cucumber slaw 

CRISPY BRUSSEL SPROUTS - 12  
warm lemon thyme vinaigrette, crisp pancetta, 
chèvre, toasted pepitas  

SHRIMP COCKTAIL - 18 
4 jumbo shrimp, horseradish cocktail sauce 
*additional shrimp - 4 each 

BLISTERED SHISHITO 
PEPPERS - 12 
blistered peppers, lemon wedges, avocado creme 
*add teriyaki glazed beef tips - 6 

CRAB CAKES - 16 
arugula, shaved fennel, old bay aioli  
*add extra crab cake - 7 each 

CHARCUTERIE PLATTER - 22 
assorted cured meats, artisan cheeses, olives, 
marcona almonds, quince paste 

PRIME STEAKS 

ANGUS FILET MIGNON 8oz -  36* 

DELMONICO 14oz - 48* 

DRY-AGED  
COWBOY RIBEYE  20oz -  69* 

PRIME STRIP 12oz -  42* 

AMERICAN WAGYU 8oz - 39* 

PRIME STEAK SAUCES

PORT PEPPERCORN - 4 

CHIMICHURRI - 4 

BEARNAISE - 4 

GOUDA MORNAY - 4 

PRIME  ENTREES 

 

PRIME COMPLEMENTS 

CRISPY POTATOES - 6 

LOADED BAKED POTATO - 8 

TRUFFLE FRIES - 8 

MAC & CHEESE - 10 

MASHED POTATOES - 6 

CREAM SPINACH - 8 

SAUTEED ASPARAGUS  - 8 

SAUTEED MUSHROOMS  - 8 

SAUTEED ONIONS - 8 

 

FISH & SEAFOOD 
 

SKUNA BAY SALMON- 29* 
seared salmon, shrimp, chorizo, mushrooms, 
fregola, fennel, saffron-crab bisque 

LOBSTER MAC - 28          
3oz of lobster claw, cavatappi pasta, gouda & 
fontina cheese blend 

CRAB  CRUSTED  HALIBUT  - 39*
6oz halibut, creamed leeks, artichoke, asparagus, 
mushrooms, potato, herb butter broth 

LOBSTER TAIL - M/P* 
house mash, house vegetables, drawn butter 

ROCK SHRIMP & LOBSTER - 34* 
linguini pasta, saffron roasted tomatoes, basil, 
calabrian chilis, lemon butter sauce 

KING CRAB - M/P* 
house mash, house vegetables, drawn butter 

          
          

DUROC PORK CHOP - 34*
12oz double bone chop, mustard brine, yukon potato 
puree, asparagus & wild mushroom, port-peppercorn 
veal reduction

SEARED VENISON - 42*
parsnip puree, creamed spinach, wild 
mushrooms, port peppercorn reduction

MALLARD DUCK - 36*
seared duck breast, herbed ricotta gnocchi, 
butternut squash, wild mushrooms, star 
anise red wine reduction 

LAMB LOIN  - 36*
10oz  lamb loin, white bean & butternut squash 
cassoulet, goat cheese, shaved fennel, tomato-
rosemary demi-glace 

PRIME BURGER 10OZ - 18*
brioche bun, lettuce, tomato, onion  
*add cheese - 2 
*add bacon - 2

PRIME 
SEAFOOD PLATTER 
king crab, 6oz lump crab, 6 oysters,  
4 scallops, lobster tail, 6 jumbo 
shrimp with house sauces & fresh 
lemon - 155* 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your 

risk for foodborne illness 
October 2020 

*These items are cooked to order and may be 
raw or undercooked 
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ENTREES

DRY AGED PORKCHOP - 32
dauphinoise potatoes, roasted 
carrots, crispy pork shoulder, 
bacon with cream dijonnaise sauce

  BRAISED SHORTRIB - 28
roast garlic mash, baby carrots, 
broccolini, oyster mushroom hunter’s 
sauce

   1/2 CICKEN MARSALA- 28
8oz chicken breast, provencal potatoes, 
roasted carrots, marsala pan sauce  

   SHRIMP SCAMPI – 24*
house made herbed linguini, lemon & white 
wine scampi sauce  

  PRIME BURGER 8OZ – 18*
brioche bun, lettuce, tomato, onion, 
pickle

GRILLED HANGER STEAK – 24*
roasted baby red potatoes, green beans, 
chimichurri    

4 BONE RACK OF LAMB – 38
house mash,  cartelized carrots, salsa verde

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness 

01.21.18 
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shellfish, or eggs may increase your risk of foodborne illness 
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*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness 
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