
CLASSIC CAESAR
romaine, parmesan, croutons, caesar dressing 14.99

add chicken $9, salmon MKT, steak $14

HOUSE GORGONZOLA
mixed greens, tomato, onion, 


gorgonzola cheese, greek vinaigrette 14.99
add chicken $9, salmon MKT, steak $14

SIGNATURE ROASTED BEET SALAD
herb & cucumber yogurt, pistachio, 


pickled onion, arugula, fresh dill 20.99
add chicken $9, salmon MKT or steak $14

POINT JUDITH CRISPY CALAMARI
lightly dusted in our secret house recipe


sweet thai chili 17.99

BACON WRAPPED SHRIMP
bourbon-chipotle glaze, fresh cilantro 16.99

BRAISED CHESHIRE PORK BELLY
apples, tarragon, scallion, mustard glaze 15.99

BURRATA
heirloom tomato, micro green's, olive oil, balsamic glaze 15.99

FRIED LOBSTER
sweet thai chili 24.99

FRENCH ONION SOUP
provolone, toast 9.99

GATOR BITES
48 hour bayou brined, fresh gator tail, Lightly breaded, fried to

perfection, served with house creole honey mustard 16.99

TUNA CRUDO
diced avocado, chipotle mayo, savory chive oil, shaved jalapeño,

fresh cilantro, watermelon radish 18.99

Appetizers

Salads

Entrees
LEWIS PRIME BURGER
 23.99

PRIME house blended ground beef (10oz), 

white cheddar, thick cut bacon, fried egg, 


truffle aioli, served with fries
SMASH BURGER
 17.99

Two-4oz Beef Patties, Lettuce, Tomato, Red Onion & Pickle, Toasted Bun
add cheese $1 add applewood smoked bacon $2

FRIED BUTTERMILK CHICKEN SANDWICH
 16.99

served with hot honey aioli, house made pickles
AMERICAN WAGYU STEAK PHILLY
 29.99

peppers, onions, white American cheese, served with fries
WAGYU FRENCH DIP
 28.99

thinly shaved beef, provolone cheese, hoagie bun, au jus, served with fries
TENDERLOIN BEEF TIPS
 21.99

Bearnaise, Served with Fries
PAN ROASTED CHICKEN
 27.99

garlic mash, natural jus
DOUBLE CUT GRILLED PORK CHOP
 31.99

street corn, black radish slaw, blackberry chipotle glaze
PAN SEARED ORGANIC SALMON
 MKT

creamed leeks, mustard glaze, fresh dill
MISO CHILEAN SEA BASS
 MKT

Togarashi Spice, Baby Bok Choy, Shitake Mushroom, micro green's, Black
Garlic - Chili Miso Broth

MARGARITA GARLIC SHRIMP
 28.99

tequila lime sauce, 

yellow rice, black radish slaw

WILD MUSHROOM SPINACH PASTA
 
 25.99

Orecchiette, Tri-Mushroom Blend, 

Fresh Spinach, Lemon

Add Chicken $9, Salmon MKT, Steak $14

CAJUN SHRIMP PASTA
 35.99

Fettuccine, tri-mushroom blend, fresh spinach, Cajun cream sauce, lightly
blackened shrimp

Sides

COWBOY BONE-IN
RIBEYE STEAK

Portabella Demi Glace
22oz 64.99

PORTERHOUSE
35 Day, Dry Aged USDA

Prime 24oz 82.99

FILET MIGNON
45.99

NEW YORK STRIP
12oz 44.99

DELMONICO
Boneless Ribeye 14oz 48.99

STEAK & SHRIMP
sliced beef tenderloin,
bacon wrapped shrimp, 


bourbon chipotle
glaze 39.99

STEAK & LOBSTER
Sliced Beef Tenderloin &

Cold Water Lobster
Tail 48.99

Steaks
100% Wet-Aged Angus Beef

Choice of Baked Potato, Fries, Mashed Potato, 
Yellow Rice, Black Radish Slaw or Spinach Victoria

SPINACH VICTORIA
 4.99
Baked Cheesy Spinach

PREMIUM IDAHO BAKED POTATO
 8.99

MASHED POTATOES
 5.99

ALL NATURAL FRIES
 8.99
Add Poutine Style 3.99

BLACK RADISH SLAW
 4.99

YELLOW RICE
 4.99

GOURMET MAC & CHEESE
 15.99

STREET CORN "OFF THE COB"
 7.99

ROASTED MUSHROOMS
 
 9.99

GARLIC SPINACH
 9.99

PREMIUM

Add a Caesar or Gorgonzola Salad $7.99

Steak Additions
COLD WATER LOBSTER TAIL
 MKT

BACON WRAPPED SHRIMP
 16.99

SAUCES:

Bearnaise $5.99


Portabella Demi-Glace $5.99

Au Poivre $10.99No More Than Two Checks per Table.

We cannot guarantee steaks cooked medium-well or well done!
Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirement


