


Welcome to Butcher's Cut, an approachable and comfortably furnished envireonment laden with chops.
This Interpretive American-Style-Steakhouse provides a solild foundation for a memorable expertence with a touch of
swagger all Its own. This steakhouse celebrates the craft heritage of America blended
with the skillful mastery of the butcher. Cocktalls are born of Amerncan Influence and wizened with age.
The menu is Inspired by the Great Plains but offers specialty meats of the world. The wine list Is bold and new worid. Beco-
me Immersed In tradition with the occasional window to the present day.

DINING EXPERIENCE
> 47

If you have purchased the Dining Experience package, you are entitled to
1 dish from either the Appetizers or the Featured Starters or the Soup saction,
one from either the Entrées or the Steaks section
and one from the Desserts section of the Dining Experience menu, up to 8 maximum of 3 dishes in total.
You may replace a dish from the Dining Experience menu with one from the a la carte menu for 50% of the listed price.
You can also order any additional digh at full price.

APPETIZERS

BURRATA & BEET SALAD
Apod Bekiomic

CLASSIC CAESAR
ROAMNIN, (YOLDRS, FRrmRgano Reggiano

HOUSE CHOP SALAD
Dowble Smolod Pacon, Bigs, Spiced Walnists, Aged Chaddar

HEARTS OF PALM
Avovado, Tomatoss, Respherry Vinalgre@e

SHRIMP COCKTAIL
ockiad and Lonis Sewce

BAKED GOAT CHEESE TART
Hueberry Compote, Lomon Zest

FEATURED STARTERS

BOME MARROW*
Caramalisad Ordons, Perslyy Sasice

FOIE DEVILED EGGS
Crispy Civichom Shin, Herb Aol

SOUP

SMOKED TOMATO SOUP
Grdlind Apad Choddor Choase

ENTREES

ROASTED CORN-FED CHICKEN
Qorm & Lismws Succolash, Fen Deipjings

SOCKEYE SALMON*®
orn Earidy Bisalio, Selsa Vorde, Loman

STEAKS"
We sorwo only 100% Nawraly Ratsed Cot(fiad Angns Boof.

FILET MIGNON §Z
NY SIRLOIN /4@

DOUBLE LAMB CHOPS I170Z
Allswaks come with your choice of sesce and one stds fer porson.

DESSERTS

LAVA CAKE
Mollen Bitter Swewt Chocolate & Vantle ive Qrevm

BANANA DATE CAKE
Rum Toffee Seuce, Banana ko Oroam & Candied Onange Zist

NY CHEESECAKE
Push Srawvbarias, Towsiad Grnaham Cras | Miry

PEANUT BUTTER & MILK CHOCOLATE COOKIE
Vst ln Ice Orovem

ICE CREAM & SORBET
3 Scoaps of your Chodce: ash your water for datly selection



APPETIZERS

BURRATA & BEET SALAD $13
Agped Bk amic

CLASSIC CAESAR $10
Romrisss, rocdons, Parwugiano Regyiano

HOUSE CHOP SALAD $ 10
Dowble Smoked Sacan, Eggs, Spiced Walsuts, Aged Cheddar

HEARTS OF PALM $ 10
Asocado, Tomaloes, Respherry VineigreSe

SHRIMP COCKTAIL $19
Qoclsall and Lonsis Sawce

BAKED GOAT CHEESE TART $ 13
Hueberry ompoie, Lomon Zast

CRAB CAKES $18
Juaribo Lusmips Crab, Capwn Romodade, Greers, Lomon

OYSTER ROCKEFELLER § 22
1/2 Doz, Opstars, Sesitdad Spinach, Bacon

SOUPS

SMOKED TOMATO SOUP §$ 8
Grdlod Aped (Boddar hease

LOBSTER CHOWDER $ 14
Maine Lobg @, Bacon, Gold Polsioes

FEATURED STARTERS

CAVIAR" § 54
J0p wlth Garsah

SHELLFISH PLATTER" § 46
Shrimap, King Orab, Muine Lobster, Oystors, Cloms, Scallops

BONE MARROW" $17
Caramelizad Ondons, Persley Sauce

KOBE SLIDERS* $ 17
Aped Ohodider, Brioche, Caramelised Onion

FOIE DEVILED EGGS § 14
Crispy Chichen Shiry, Horb Aol

ENTREES

ROASTED CORN-FED CHICKEN $ 35
Core & Lima Succotash, Fen Drippings

SCALLOPS BENEDICT* § 38
Hollondatse, Facon, Cristy Potato Calas, Spinach

HALIBUT $ 35
Wild Rice, Qharry Tomato, Welrnd Brown Bulier

SOCKEYE SALMON"* § 35
Qorm Bavlgy Risotso, Solsa Vorde, Lowmon

STEAKS*
A Sdocson of ovr Bogf Culs is Dry-Apad for 21 to 25 Days. We sarve only 100% Natvwrelly Reised Cortified Angees Sogfl
DRY-AGED TOMAHAWK FOR TWO (f6az) $ 118 RIB EYE (W0Z) § 58
FLAT IRON (120Z) $ 37 NY SIRLOIN (140Z) § 46

FILET MIGNON (S0E)A120Z) $ 40/ $ 54
DRY-AGED T-BONE (40Z) § 66

AMERICAN BISON (160E) § 59
DOUBLE LAMB CHOPS (17a2) $ 47

ONE SIDE OF YOUR CHOICE WILL BE INCLUDED WITH EVERY STEAK ORDER

ALL STEAKS CAN SURF* § 22
Jumbo Lump Crab Qsoar or Lobster Tad or jumbo Shrimp Scampd

SAUCES

FOREST MUSHROOM / PEPPERCORN / CHIMICHURRI / BEARNAISE"

SIDES $3each

MAC & CHEESE / SMOKED MASHED POTATO / CREAMED SPINACH
JALAPENO CREAMED CORN / CRISPY FRIES / ROASTED CAULIFLOWER
ONION RINGS / ASPARAGUS / BRUSSEL SPROUTS / BAKED POTATO with a supplementof § 4

DESSERTS
LAVA CAKE $9 BANANA DATE CAKE §7
Mollon PeSar Sseet Chocolale & Vandla kce Cramm R Toffee Sesce, Barana ice Cream & Candled Orarge Zest
NY CHEESECAKE § &8 PEANUT BUTTER & MILK CHOCOLATE COOKIE § 7
Frash Srewberries, Toasied Grabam Orust, Minit Varalls fco Cramm

ICE CREAM & SORBET $6
Plaase ash your watier for the dedy selection



COCKTAILS $14

MY DARLING
Aviation gin, fresh orange and lemon fuice, tarragon, simple syrup

THE DERBY
Woodiord Reserve bourbon, Campari Bitier, Martiny Dry vermouth

SAZERAC
Absinthe, Budleit Rye whisky, sugar cube, Fee Brotbers Old Fasbioned bitfers, Angostura bitlers

ELIT MOSCOW MULE
Stolichnaye Bit vodka, fresh lime fuice, simple syrup, ginger beer

THE LAST WORD
Plymout b gin, maraschino ligueur, green Chartreuse, freshly squoezed lime fuice

ROSE FRENCH 75
Bombay Sapphire gin, simple syrup., fresb lemon fuice, Angostura ovange bitters, Domaine Chandon Rosé

THE BEE'S KNEES
Tangueray N°TEN gin, fresb lemon fuice, boney syrup

ST-GERMAIN
Elderfloswer Bgueur, fresh lemon fuice, simple syrup, Absoiut Elyx vodka, Domaine Chbandon Brui

SIDECAR
Hennessy VS cognac, Grand Marnier, fresh [emon fuice, cane sugar syrip

NON-ALCOHOLIC $6

WILD HIBISCUS SPARKLER
Wild bibiscus and rose syrup, non-agicobolic sparkling wine, bbiscus bloom

VIRGIN CUCUMBER MOJITO
Fresb lime fuice, mint lagves, brown sugar, cucumber syrup, club soda, cucumber and lime siices

LAVENDER LEMONADE
Fresh lemon fuice, kavender simple syrup, coconut water, butterfly pea fiower extract

CRAFT BEERS WINES BY THE GLASS
LAGUNITAS IPA §$ 7.5 LAURENT PERRIER BRUT $ 19
{54
YUENGLING LAGER $ 6.5 DOMAINE CHANDON, BRUT CLASSIC §13
US54
FULLER’S LONDON PRIDE § 8 LIVIO FELLUGA, PINOT GRIGIO $13
England
SAMUEL ADAMS $ 6.5 KIM CRAWFORD, SAUVIGNON BLANC $12
(54
J. CHRISTOPHER, PINOT NOIR $ 18
STOUT
OBERON, CABERNET SAUVIGNON $ 15
GUINNESS PUB DRAFT § 7
Ireland
TERRAZAS DE LOS ANDES, MALBEC § 11
CIDER

ANGRY ORCHARD APPLECIDER § 7
{54



CHAMPAGNE

LAURENT PERRIER, CUVEE ROSE $ 110
Reims-France

VEUVE CLICQUOT, PONSARDIN BRUT § 05
Reims-FPrance

LOUIS ROEDERER, BERUT PREMIER § 904
Reims-France

LAURENT PERRIER ERUT $ 75
Reims-France

SPARKLING WINES

DOMAINE CHANDON, BRUT CLASSIC § 52
Napa Valley-California Cal{fornia

BISOL, PROSECCO VALDOBEIADENE

CRU SUPERIORE $ 49
Veneto-Italy

WHITE WINES

CHALK HILL, CHARDONNAY $ 79
Mapa Vailey-Cal{fornia

JOSEPH MELLOT,
LE TRONCSEC POUILLY FUME $ 65
Lotre Valley-France

CLIFF LEDE, SAUVIGNON BLANC $ 69
Napa Valley-Calgfornia
SILVERADO VINEYARDS, CHARDONNAY $ 57
Napa Valley-Cal{fornia
CAYMUS, CONUNDRUM § BB
Napa Valley-Cal{fornia

LIVIO FELLUGA, PINOT GRIGIO § B2
Frisdd Venexia Gluwlia-Raly

KIM CRAWFORD, SAUVIGNON BLANC $ 47
Mariborowgh-New Zealand

MARKUS MOLITOR, MOSEL RIESLING § 47
Mosel-Germany

FERRARI-CARANO, FUME BLANC $ 45
Sonoma County-Cal{fornia

SANTA MARGHERITA, PINOT GRIGIO § 44
Trentino Alto Adige-ltaly

FRANCISCAN ESTATE,
EQUILIBRIUM WHITE BLEND $ 43
Napa Valley-Cal{fornia Califormia

CAPE SPRING, CHENIN BLANC $ 32
Wastern Cape-South Africa

RED WINES

MONDAVI-ROTHSCHILD, OPUS ONE $ 350
Napa Vailey -California

LE SERRE NUOVE DELL'ORNELLAIA,
BOLGHERI ROSS0O § 99

Tuscany-laly

DOMAINE DROUHIN, PINOT NOIR § 09
Willkametie Valley-Oregon

ALLEGRINI, AMARONE
DELLA VALPOLICELLA CLASSICO $ 06
Vemeto-ltaly

MIRAFIORE, PAIAGALLO BAROLO $ 84
Pledmont-lialy

DELAS FRERES,
HAUTE PIERRE CHATEAUNEUF-DU-PAPE $ 84
Rbone Valley-France

J. CHRISTOPHER, PINOT NOIR $ 73
Willamette Valley-Orepon

BODEGA DEL FIN DEL MUNDO

SPECIAL BLEND $70
Patagonia-Argentina

PENFOLDS, KALIMNA BIN 28 SHIRAZ $ 65
Barossa Vallev Australia

CHATEAU HAUT GROS
CAILLOU SAINT-EMILION $ 63

Bordeasix-France

OBERON, CABERNET SAUVIGNON s 590
Napa Valley-California

ROBERT MONDAVI WINERY,
CABERNET SAUVIGNON §$ 58

Napa Valley-California

TERRAZAS DE LOS ANDES, MALBEC § 44
Mendoza-Argentina

MARCHESI DE FRESCOBALDI - CASTIGLIONI,
CHIANTI CLASSICO § 40
Tusaany-Italy

WILD HORSE, MERLOT § 37
Ceniral Coast-Calffornia

RAVENSWOOD, ZINFANDEL $ 36
Sonoma County-Californta Cal{fornia

NEDERBURG, PINOTAGE $ 32
Paari-South Africa



BRUNCH

Open from 10 am to 2 pm on selected days. Please verify with your waiter.

THE BREAKFASTCLUB" $7

A fried egg sandwich made with bam, avocado, melted cheddar & Tabasco mayo served between a brioche bun;
garnisbed with basb brown potatoes and seasonal fruit

MEDITERRANEAN OMELET"® $6

With your choice of: roasted bell peppers, sun-dried tomato, sautéed musbrooms, onion, basil, topped with feta cheese;
served with bash brown potatoes and seasonal fruit

HOMEMADE CARNITAS SWEET POTATO TATERTOTS" §7
Braised pork shoulder, poached egg, roasted beil peppers, onions, roasted japaleno sasuce, fresb ciantro

COUNTRY CHICKEN & BISCUIT® $8
Crispy fried chicken, bacon, sunny side up egg & a bomemade buttermilk biscuit topped with Cajun gravy spiced and maple syrup

WILD BLUEBERRY PANCAKES $6
With blueberry compote, bomemade maple bacon butter and whipped cream

STRAWBERRY FRENCH TOAST $7
Topped with our warm, bomemade strawberry compole and fresb whipped cream

BAGEL &LOX" $8
Topped with smoked salmon, cream cbeese, fresb red onion, dill and capers

SMOOTHIES $9
Just ask_for your favorite flavor, and we'll do our best to satisfy your request

BLOODY MARY CART $9
Made-to-order cocktail, served tableside

FRUIT JUICES $7
Please ask our Bar staff for available flavors

i vou bave any allergy or sens itivity to specific foods, please notify our Saff before ordering.
* Public bealth advisory: Consuming raw or undercooked meats (posltry, beef, lamb, pork, elc.), seqfood, shell fish or eggs
may increase your risk of foodborne illness, especially §if you bave certain medical conditions.
A 15% service charge is automatically added to all purchases.
Prices are subject to change. Your check may reflect appiicable VAT or additional tax for certain ports or itineraries.
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