APPY FATHE

STARTERS STEAKS

R 50
BOSTON CLAM CHOWDER o/t BLACK ANGUS FILET MIGNON* | 802
| 1202 61
HOUSE CRACKERS+SMOKED BACON THE .......................................................................................................................
JUMBO LUMP CRAB CAKE 26 BANCROFT PRIME NEW YORK SIRLOIN* | 160Z 60
REMOULADE + AVOCADO + CRISPY PLANTAIN e L L LLLLELLELELEEEEEEEEEEEEEEE
....................................................................................................................... 28 DAY AGED PRIME RIBEYE* | 1602 ‘2
HANDMADE RICOTTA + BASIL RAVIOLI 25 UK s ———————
PRIME BEEF BOLOGNESE + AGED PARMESAN BRANDT FARM BONE-IN SIRLOIN* | 1607 68

6 LOCAL OYSTERS® 22 BUTCHER CUT PRIME TOMAHAWK RIB STEAK* .
i, FOR 2 | 4201

P - ENTREES .......................................................................................................................
COCKTAIL SAUCE + HORSERADISH CHOOSE ONE STEAK ACCOMPANIMENT
----------------------------------------------------------------------------------------------------------------------- BEARNAISE* CREAMY HORSERADISH*
FRIED IPSWICH WHOLE BELLY CLAMS 26 SZECHUAN CRUSTED AHI TUNA® 44 RED WINE SALT SMOKED BLACK SALT

GINGERED YU CHOY + CARROT PUREE

GIANNONE BRICK CHICKEN

HOUSE TARTAR SAUCE + LEMON

BANCROFT STEAK SAUCE

HAND CUT PRIME STEAK TARTARE* 23 34
B ICKLED SHALLOTS + VIOLET MUSTARD TRUFFLE ROMAN GNOCCHI + SWISS CHARD S'I'EAK AD"_UNS
CHARCOALED SALMON 39 LOBSTER TAIL 32
CREAMED POTATOES + SNAP PEAS + BEET VINAIGRETTE GIANT PRAWNS 18
.............................................................................................................................. SHISHITO PEPPERS 6
SKIRT STEAK WITH CHARRED AVOCADO* 37

SOFT GRITS + CHIPOTLE BUTTER

SALADS
BERKSHIRE LONG BONE PORK CHOP* 48 FAMII_Y SIDES

BABY ROMAINE CAESAR SALAD

WHITE ANCHOVIES TREVISO 14 TRUFFLED POLENTA FRIES + DRIED CHERRY SAUCE
+
lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll GRILLED ASPARAGUS 15
PETITE LETTUCE + HERB SALAD 13 BMR?(!?HEELOCBRSIJPEYROﬁ%LNLS OUSE CHIPS 27 BLACK TRUFFLE BUTTER + MALDONS SEA SALT
+ + llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll
|BABY TOMATOES + ENGLISK CUCUMBER 1 BRIOCHE + CRISPY ONIONS + HOUSE Ciips R e roTATo R
12
ICEBERG WEDGE + BERKSHIRE BLUE 14 BANCROFT BURGER* | 80Z PRIME - e e esesseeee et ssseesees st sessess s ssssseeessseeen
B BRIOCHE * CRISPY ONIONS *+ AGED CHEDDAR * FRIES SAUTEED LOCAL MUSHROOMS 13
BRIOCHE GREEN GARLIC BUTTER
SALT ROASTED BEETS + PISTACHIO 14 BURGER ADD-ONS 3 + ..................................................................................................
B AT A rELD MUSHROOMS 5  avocino lomMs 2 BAG OF FRENCH FRIES
ROSEMARY + HOUSE KETCHUP 9
MAPLEBROOK BURRATA + ARUGULA 12 ADD TRUFFLE OIL +2

25-YEAR BALSAMIC + BABY TOMATOES + CROSTINI

ADD TRUFFLE AIOLI +2

* CONSUMING RAW OR UNDERCOOKED EGGS, MEAT, POULTRY,

SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD

BORNE ILLNESS

EXECUTIVE CHEF: MARIO CAPONE

*BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER OF
ANY ALLERGIES OR DIETARY RESTRICTIONS.




