
Starters 
Burrata Toast fig jam, prosciutto, arugula, balsamic, evo  19 

Crunchy Sesame Tuna wonton wrapped, wasabi, soy, pickled ginger  22 

Jumbo Lump Crab Cake petite greens, lobster aioli  30 

Jumbo Shrimp Cocktail classic cocktail sauce  22 

Calamari Fritti  crispy cherry peppers, marinara, aioli  22 

Steakhouse Cut Nueske’s Applewood Smoked Bacon   
hot honey glaze, pickled onions, whipped bleu cheese  20 

Lobster & Shrimp Tortelloni  lobster thyme cream  24 

Soups & Salads 
French Onion Soup trio of cheeses  15 

Lobster Bisque Maine lobster, sherry, cream  16 

The Original Chopped Salad mixed greens, tomatoes, golden raisins, roasted peppers,  
fresh mozzarella, candied walnuts, choice of dressing  19 

The Wedge bacon, tomatoes, cucumbers, bleu cheese dressing, balsamic drizzle  19 

Fuji Apple & Gorgonzola Salad   
candied pecans, smoked bacon, chopped greens, Dijon vinaigrette  19 

Entrées  
Braised Short Rib Bourguignon   

bacon lardons, mushrooms, pearl onions, cabernet reduction, whipped potatoes  48 

Pork Chop Valdostana 
crispy pork chop layered with prosciutto & fontina, mushrooms Madeira wine reduction,   

basil mashed potatoes  44 

Vegetable Bowl  chimichurri laced basmati rice, avocado, carrots, broccoli, asparagus,   
roasted chickpeas, evo, fresh lemon  33 

Herb Roasted Free Range Chicken  whipped parsnips, broccolini, herb jus  35 

Chilean Sea Bass  crisp herb crust, asparagus, whipped potatoes, chardonnay jus 52 

Pan Roasted Jumbo Sea Scallops  sweet corn risotto, crispy pancetta m/p 

Mustard & Pretzel Crusted Salmon  braised red cabbage,  petite green beans, chardonnay 42 

The Steaks  
All Steaks are served with choice of baked, mashed potatoes, toasted broccoli or green beans 

Cowboy Ribeye, 24oz Bone-in Dry Aged Prime  whiskey peppercorn sauce  88 

The GM Strip Steak, 20oz Bone-in Dry Aged  horseradish cream 76 

Porterhouse for Two, 38oz Dry Aged  sliced, au jus 145 

Filet Mignon cabernet reduction   12oz 75,  8oz 62   

Classic Sampler:  6oz Filet Mignon, 6oz Lobster Tail, Jumbo Shrimp Scampi  77 

Steak Enhancements 
Lobster Tail  28     Shrimp Scampi 20      Jumbo Lump Crab Cake 25     Gorgonzola Crust 7 

Accompaniments 
GM Mashed Potatoes  12     Baked Potato  12,  loaded 16     Creamed Spinach  14 

Charred Asparagus  14     Toasted Broccoli  12     Baby Green Beans  12      
Sweet Potato Casserole 14     Mac & Cheese  14  

  
  Before placing your order, please inform your server if a person in your party has a food allergy. Menu items can be cooked to order. Consuming raw or undercooked meals, fish,  

shellfish or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Prices do not include New York State Sales Tax.  
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