
 

FRESH OYSTERS ON THE 1/2 SHELL | MKT 
served with lemon, horseradish, mignonette, cocktail sauce 

SHRIMP COCKTAIL | 19 
poached shrimp, cocktail sauce, lemon 

CHARGRILLED OYSTERS | 22 
garlic, paremsan, worcestershire, tabasco, fresh herbs, butter 

OYSTERS ROCKEFELLER | 22 
parmesan, spinach, garlic cream, bread crumbs 

SHE CRAB SOUP | 13 
crab bisque, creme fraîche, toast, smoked trout roe 

CAESAR SALAD | 12 
romaine lettuce heart, parmesan, caesar dressing, grilled bread, black pepper  

(add shrimp, 15 | add steak, 34) 

QUINOA SALAD | 12 
red and white quinoa, cucumber, celery, tomato, red bell pepper, feta, avocado, spinach, 

sherry vinaigrette, tuile cracker 

FRUIT PLATTER | 9 
seasonal assortment of sliced fruit, local honey, fresh mint 

EGGS BENEDICT | 14 
toasted english muffins, canadian bacon, poached eggs, hollandaise 

LOX BENEDICT | 17 
toasted english muffins, smoked salmon, herbed schmear, poached eggs, 

red onion, capers, hollandaise 

STUFFED FRENCH TOAST | 13 
whipped cream cheese, strawberry compote, bourbon maple syrup, choice of bacon or sausage 

PRIME BURGER | 17 
dijonnaise, caramelized onions, sautéed mushrooms, swiss cheese, 

home fries with sautéed peppers and onions (add bacon, 2 | add egg, 2) 

LOWCOUNTRY SHRIMP & GRITS | 34 
gulf white shrimp, hanna farm grits, benton’s country ham,  

housemade sausage, tomatoes, scallions

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please be advised 
that food prepared here may contain these ingredients: milk, eggs, wheat, soybeans, peanuts, tree nuts, fish and shellfish. Please inform 
your server of any allergy our staff should be aware of. 
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STEAK & EGGS 
two eggs any style, home fries with sautéed peppers and onions, demi-glace

18 OZ BONE-IN PRIME NY STRIP         69 

8 OZ MISHIMA WAGYU FLAT IRON     39 

18 OZ MISHIMA WAGYU RIBEYE       117

6 OZ FILET OF ANGUS BEEF    47 

10 OZ FILET OF ANGUS BEEF    68 

16 OZ DRY-AGED PRIME RIBEYE    90



BLOODY MARY    8 
garden infused vodka, zing zang, accoutrements 

MIMOSA     8 
prince de richmont brut, orange juice

BRANDY MILK PUNCH   12 
milk washed brandy, demerara syrup, nutmeg 

PALOMA     10 
tequila, grapefruit, soda

. COCKTAILS .

MORE-MOSA   25 
bottle of prince de richmont, carafe of orange juice

. BRUNCH BUBBLES .

BUD LIGHT        6 

BUDWEISER        6 

COORS LIGHT       6 

MICHELOB ULTRA       6 

MILLER LITE        6 

CORONA EXTRA       7

HEINEKEN        7  

WISEACRE ANANDA INDIA PALE ALE    7 

WISEACRE TINY BOMB PILSNER     7 

WISEACRE GOTTA COFFEE MILK STOUT    7 

GHOST RIVER GOLDEN ALE     7 

CROSSTOWN TRAFFIC INDIA PALE ALE    7 

. BEERS .

LOUIS DE GRENELLE BRUT ROSÉ “SI IRRÉSISTIBLE” 55
NV France

CHANDON RÉSERVE BLANC DE BLANCS “BY THE BAY” 90
NV California

GENEVIEVE BLANC DE BLANCS ZERO DOSAGE 100
2015 South Africa - Méthode Cap Classique 

SCHRAMSBERG BLANC DE BLANCS 100
2015 North Coast

CHARLES ORBAN BLANC DE NOIRS 100
NV Troissy, Vallée de la Marne Rive Gauche, Champagne, France | Grower

GUY LARMANDIER BRUT ZERO PREMIER CRU 120
NV Vertus, Côte des Blancs, Champagne, France | Grower

PIERRE MONCUIT BLANC DE BLANCS 120
NV Le Mesnil-sur-Oger, Côte des Blancs, Champagne, France | Grower

BÉRÊCHE ET FILS BRUT RÉSERVE 125
NV Grande Montagne de Reims, Champagne, France | Grower

CHARTOGNE-TAILLET BRUT “CUVÉE SAINTE ANNE” 125
NV Merfy, Montagne de Reims, Champagne, France | Grower

LAHERTE FRÈRES EXTRA BRUT ROSÉ DE MEUNIER 130
NV Chavot, Vallée de la Marne Rive Gauche, Champagne, France

MOUSSÉ FILS BLANC DE NOIRS DÉGORGEMENT TARDIF “L’EXTRA OR PÉRPETUELLE” 145
NV Cuisles, Vallée de la Marne Rive Droite, Champagne, France | Grower

BILLECART-SALMON BRUT ROSÉ 170
NV Mareuil-sur-Aÿ, Champagne, France

VOUETTE ET SORBÉE BRUT NATURE “FIDÈLE” 180
NV Buxières-sur-Acre, Côte des Bar, Champagne, France | Grower

RUINART BRUT ROSÉ 190
NV Reims, Champagne, France

SCHRAMSBERG “J. SCHRAM” ROSÉ 270
2012 North Coast

DOM PÉRIGNON BRUT 445
2012 Épernay, Champagne, France

KRUG BRUT VINTAGE 625
2004 Reims, Champagne, France
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