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Apptiss

21 Crab Cake
Jumbo Lump Crab & Remoulade Sauce
30
Blackened Tuna
Ahi Tuna, Wasabi Caviar, Seaweed Salad
21
Tomato Bread
Tomato, Pesto, Melted Provolone Cheese
14
Shrimp Cocktail
Jumbo Shrimp & Cocktail Sauce
25
Mussels Your Way
Marsala Cream or Marinara
28
With Pasta
32
Fried Oysters
25
Veal Meatball
Aged parmesan, Provolone, Tomato Sauce
23
Half Shell Oysters
Raw - 4 Each
Rockefeller - 6 Each
*Minimum 6%
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Wild Mushroom Bisque
9
Soup du Jour
8
Garden Salad
8
Caesar Salad
Crisp Romaine Hearts, Aged Parmesan, Croutons
10
Roasted Beet Salad
Beets, Cloverton Cheese, Pickled Onion, Pesto
14
Wilted I.ocal Greens
Local Greens, Sweet Onion, Tomato, Bacon
Vinaigrette
15
Wedge Salad
Bacon, Onion, Tomato, Bleu Cheese Crumble
4

Homemade Dressings
Ranch, Bleu Cheese, Italian, French, Honey Mustard,
Balsamic Vingerette, Red Roquefort, Thousand Island
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Huntington, WV
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Ancho Strip
14 oz Center Cut, USDA Prime, Wet Aged NY Strip, Famous Ancho Rub
75
Filet Mignon
8 oz Barrel Cut, USDA Choice, Brandy Peppercorn Glaze
60
Ribeye Steak
16 0z Ribeye Steak, USDA Prime, Wet Aged
75
Ghost Chili Pork Chop
Bourbon Maple Rub & Ghost Chili Sauce
45
Colorado Lamb Chops
Garlic & Tomato Dry Rub
49
IL.obster Tail
South African Lobster Tail
70
Seared Scallops
U-10 Diver Scallops & I.emon Butter Cream
40
Seared Atlantic Salmon
34

= Side Dishes 1=
Garlic Mashed Potatoes, Risotto, Broccoli, Asparagus, Carrots, Sautéed

Mushrooms, Vegetable Medley, Sautéed Greens, Baked Potato, 21 Roasted
Potatoes, Fries, Truffle Fries, Brussel Sprouts +2, Creamed Spinach +2,

U Homemade Mac and Cheese +2, Warm Potato Salad +2 I,

Fried Jumbo Shrimp
French Fries & Spicy Coleslaw
34
Chicken Marsala
Mushrooms & Egg Noodles
32
21 Burger
Ground Beef, American Cheese, I.ettuce, Tomato, Onion, Fries
25
Eggplant Parmesan
Eggplant, Cloverton Cheese, Marinara Sauce, Melted Provolone
32
With a Veal Meatball
45
Vegetable Primavera
Angel Hair Pasta

30
o — — , , L=
‘resh Vegetarian Dishes Can Be Created Upon Request
19% Service Charge on Large Parties 7+
S$3 Split Plate Charge
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Alexander Valley Vineyards / Alexander Valley / Sonoma 10 / 40
Justin / Paso Robles 11 / 44

Prisoner / Napa 75

Frank Family Vineyards / Napa 85

Louis M. Martini / Napa 60

O'shaughnessy / Napa Valley 150

Paul Hobbs Crossbarn / Napa 100

Silver Oak / Alexander Valley / Sonoma 150
Silver Oak / Napa Valley 300

CIliff Lede / Stags Leap District 140

Caymus 1 liter / Napa Valley 125

The Mascot / Napa Valley 250

Pt Losn

Belle Glos "Clark & Telephone” / Santa Maria Valley / Central Coast 15 / 50
Labouré - Roi / Bourgogne / France 10 / 40

Paul Hobbs Crossbarn / Sonoma Coast 70

Robert Sinskey / Carneros 95

Golden Eye / Anderson Valley 60

Kosta Browne / Russian River Valley 190

Santa Julia "Organica” Mendoza / Argentina 24
Catena / Mendoza / Argentina 34

Alexander Valley Vineyards / Alexander Valley / Sonoma 10 / 40
Duckhorn /Napa 85

ool

Grayson Cellars / California 40
Seghesio (375 ml) / Sonoma County / 30

RABLAs & e CJenstils

Caymus-Suisun “The Walking Fool” / Suisun Valley 10/ 40
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Lamole Di Lamole Maggiolo / Chianti / ltaly 32
Chateau de Beaucastel / Chateauneuf du Pape / France 180
Chateau de St Cosme / CoOtes du Rhone / France 30
Famille Perrin "La Gille" / Gigondas / France 70
La Rioja Alta Vina Arana Reserva / Rioja / Spain 90
Amarone Della Valpolicella / Veneto / ltaly 50
G. D. Vajra Barolo Albe / Barolo / Italy 60
Coudoulet de Beaucastel / Cotes du Rhone / France 65
Nicosia Sabbie di Sutta / Sicily / lItaly 40

(Corkage fee $25)



Zardetto Prosecco (Single Serving 187 ml) / lialy 12

Barnaut Grand Cru Blanc de Noir / Champagne / France 110
Dibon Brut Reserve Cava / Catalonia / Spain 24

Mumm Brut Prestige / Napa 45

Veuve Clicquot Rosé / Champagne / France 100

Veuve Clicquot Brut Yellow Label / Champagne / France 90
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Front Porch White Zinfandel / California 6 glass

Centorri Moscato / ltaly 9 /30

Dr. Pauly - Bergweiler "Noble House"” Riesling / Mosel /Germany 9 / 32
Quady Electra Red Moscato / California 9 / 30

Bl

Chateau de Fontenille / Entre Deux Mers / Bordeaux 7 / 22
Whitehaven / Marlborough / New Zealand 8 / 28
Merry Edwards / Russian River / Sonoma 90

Alexander Valley Vineyards / Alexander Valley / Sonoma 10 /34
Sylvaine & Alain Normand/ Pouilly Fuisse / France 18 / 70

Frei Brothers / Russian River Valley / Sonoma 9 /36

Frogs Leap / Napa / California 60

Rombauer / Carneros / California 70

Sea Smoke / Santa Rita Hills 140

Elk Cove Pinot Gris / Willamette / Oregon 40
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Tiamo Pinot Grigio Veneto / ltaly 7 / 21
Famille Perrin Rosé Luberon / France 8 / 24
Martin Codax Albarifio Rias Baixas / Spain 8 / 28

BW & ] Graham's "10-Year-Old Tawny" Porto / Douro 12 glass
W & J Graham's Ruby Porto / Douro 8 glass

(Corkage fee $25)



