
Appetizers 

Butternut Squash Soup 	 		           19
Pumpkin Seeds

Seasonal Soup 				             18
Soup of the Day

Classic Beef Tartare			            32
Shallots, Capers, Mustard, Avocado, Truffle Oil

Pulled Beef BBQ Pizza			            25

Sticky Lamb Riblets GF			            24
BBQ Sauce

Short Rib Pastilla *		   	          18
Apricot Jam

Truffle Fries					             22
House Made Truffle Oil and Mayo, Shaved Truffle

Textures of Cauliflower 	  		                 19
Fried Quinoa, Green Tahini, Pine nuts, Pickled Onion

Grilled Corn 	  		                 	                 24
Smoked Mayo, Smoked Crispy Salmon Bits, Truffle

Caesars Salad				             18
  Lettuce, Croûtons, Caesar Dressing
Add Chicken +$9.00 or Salmon +$15.00

Grilled Watermelon Salad		           18
  Kale, Avocado, Oranges, Radishes, Mint

Side Dishes

French Fries, Truffle Mayo		       9

Mashed Potatoes				       10

Fried Potato Pave, Cremini Mushrooms  12

Baked Vegetables				       11

Asparagus, Bernaise, Shaved Truffle	    18

Crimini Mushrooms			      12

Entrees 

32oz  Cowboy Steak 	    		      92
Seasonal Vegetables, Black Truffle

16oz  Rib-eye Steak			      	     72
Au Jus, French Fries

Surprise Steak 				        72
Chimichurri, Sweet Potato

7oz Filet & 7oz Tongue 	 		      68
Cauliflower Purée, Fried Potato Pavé, Au Jus

Lamb Chops (4) 	  			       84
Sausage Ratatouille

Sweet Potato Gnocchi 
With Shred Duck Confit 		       45
 Egg, Mushrooms, Carrot

Grilled Cornish Hen   			       42
Mushroom, Chicken Jus

Wild Rice, Arborio and Barley Risotto
With Shredded Braised Short Rib	     74
Mushroom

550 Burger					         28
Pastrami, Caramelized Onion, Fries

Fried Chicken (3 Pieces)		    	     36
Cabbage Kimchi, Apricot Jam, Honey

Pan Roast Chilean Sea Bass	     	     42
Mint Chimiccuri, Crimini, Edamame Risotto

Pan Roast Salmon Fillet GF		      35
Celery and Potato Purée, Baked Vegetables, Truffle Oil

Grilled Branzino GF			       42
Sweet Potato Gnocchi, Sautéed Kimchi 


