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-Entrées-
Steaks & Chops

All of our steaks are corn fed, aged up to 28 days and served with seasonal market vegetables.  
Our vegetables are freshly harvested at their seasonal peak and sourced from local farms when available.

Butcher Block
recommendations from our local butcher $A.Q.

C.A.B. New York Steak 14 oz
bacon mac ‘n cheese, onion rings 40

USDA Prime Rib-Eye Steak Frites 14 oz
paprika parmesan fries, red wine demi 42

Filet Mignon
potato gratin, red wine demi 8 oz 38 | 12 oz 46

Roasted Prime Rib
potato gratin, creamy horseradish, au jus  
Queen cut 12 oz 32  King cut 16 oz 39

USDA Prime Hanger Steak 10 oz
cauliflower gratin, peppercorn demi 29

Chateaubriand for Two
carved tableside, baked potato, truffle 
béarnaise 98

Add Lobster Tail to any entrée 32
Add Oscar Style, lump crab meat and béarnaise 12

Add Crab-Stuffed Mushrooms, truffle béarnaise sauce 16

 

Specialties
Miso Marinated Chilean Sea Bass
black thai rice, chinese broccoli, sweet chile sauce 37

Seared Scallops
corn risotto, foraged mushrooms, bacon nage, pea 
tendrils 34 

Truffle Lobster Baked Mac & Cheese
cavatappi pasta, 4 cheese blend, lobster,  
truffle oil, panko crust 32

Grilled Skuna Bay Salmon
corn asparagus ragout, confit potatoes, chive 
crème fraiche 29

Summer Risotto
corn, cherry tomato, peas, parmesan, spinach 24

Braised Short Rib  
red wine braised, glazed spring vegetables, 
boursin polenta 32

Jidori Half Chicken
whipped potatoes, seasonal vegetables,  
garlic pan jus 27

Lamb Shank
eggplant puree, vegetable pearls, pepita salsa 
verde 36

Orange Hill Burger
smoked tomato aioli, avocado, bacon, shredded 
lettuce, smoked cheddar, house made potato bun, 
fries 19

Chef’s Daily Whim 
ask your server for today’s menu addition $A.Q.

Sides 6

Creamed Spinach

Cauliflower Gratin

Paprika Parmesan Fries

Bacon Mac n Cheese

Charred Brussels

Sautéed Mushrooms

Au Gratin

Herbed Fingerling Potatoes

Charred Asparagus

Loaded Baked Potato

Planning a party? Memories are made here. Contact our Event Specialists at 714-997-2910
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

Rare
Very red,  

cool center

Medium Rare
Red, warm  

center

Medium
Pink center

Medium Well
Slightly  

pink center

Well
Broiled through,  

no pink

Our steaks are grilled to order to your preference

Executive Chef  Eric Mickle | General Manager  Jake Rossman


