
Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

For parties of 6 or more there will be an auto gratuity of 18%. All to-go orders will receive a $5 added charge.

ENTRÉES
SALMON PLANK . .  .  .  .  .  .  .  .  .  .  .  .  .  . 36
meyer lemon, citrus beurre blanc, 
fingerling potatoes,  
sautéed kale, almonds

SEARED YELLOWFIN TUNA . .  .  . 38
white rice, kimchi,  
szechuan snow peas, almonds

CHILEAN SEA BASS. .  .  .  .  .  .  .  .  .  .  . 46
fingerling potatoes, pickled peppers,  
broccolini, warm crab fondue

FRIED SHRIMP. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
flash-fried, plain or spicy, cocktail sauce, 
baked potato, roasted lemon broccolini

“CHICKEN & DUMPLINGS”. .  .  .  .  . 38
sautéed gnocchi, carrots, peas,  
chicken velouté

STEAK DIANE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 60
8oz filet mignon, mushroom  
demi-glace, mascarpone mashed 
potatoes, fried rosemary

BUGATTI’S 
BAKERY

FRESH BAKED BREAD
warm loaf, whipped butter,  

evoo, balsamic, 
grated parmesan

4.99

APPETIZERS
ARTISAN OYSTERS. .  .  .  .  .  .  .  .  .  .  .  .  19
half dozen oysters
chilled, rockefeller or broiled

BAKED GOAT CHEESE. .  .  .  .  .  .  .  .  .  17
fresh herbs, fried pita

SHRIMP YOUR WAY. .  .  .  .  .  .  .  .  .  .  .  19 
cocktail or de jonghe

CRAB CAKE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26
fried green tomato,  
roasted red pepper aïoli, lemon aïoli

LOBSTER ESCARGOT. .  .  .  .  .  .  .  .  .  . 20
lobster tail, butter, herbs, havarti

CALAMARI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
flash-fried, marinated tomato,  
pepperoncinis, lemon aïoli

SAUSAGE & PEPPERS . .  .  .  .  .  .  .  .  .  18
italian sausage, sweet bell peppers,  
red sauce

CANDIED BACON & EGG . .  .  .  .  .  .  17
Nueske’s® thick-cut  
applewood-smoked bacon,  
sweet pepper bourbon glaze,  
deviled egg

MUSSELS IN IPA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19
prince edward island mussels,  
fresh aromatics, ipa reduction

SCALLOP BLT . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
seared sea scallops, tomato chutney,  
Nueske’s® thick-cut  
applewood-smoked bacon,  
micro greens, lemon aïoli

SOUPS & SALADS
FRENCH ONION. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
sherry broth, sweet onions,  
gruyère, crostini

SEAFOOD BISQUE. .  .  .  .  .  .  .  .  .  .  .  .  17
butterflied poached shrimp, scallop, 
crab meat

HOUSE SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
field greens, heirloom tomato,  
red onion, cucumber, carrot,  
hard-cooked egg, cheddar

CAESAR SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
romaine, tomato, croutons,  
parmigiano reggiano

PRIME CHOPPED SALAD. .  .  .  .  .  .  14
entrée add steak 28
hard-cooked egg, blue cheese, 
pepperoncini, thick-cut bacon,  
red onion, tomato, romaine,  
choice of dressing

HOUSE FAVORITE SANDWICHES
CAJUN BLACKENED BURGER. .  . 24
8oz house-made patty, gruyère,  
red onion marmalade, pepper aïoli, 
field greens, pickled cucumber, 
brioche bun, hand-cut fries

FRENCH DIP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
shaved prime rib, caramelized onion, 
gruyère, french roll

PASTAS
ENHANCEMENTS: chicken 10 | sausage 12 

shrimp 15 | salmon 12 | scallops 19

FETTUCCINI ALFREDO. .  .  .  .  .  .  .  . 28
parmigiano reggiano, butter,  
cream, fresh pasta

SEAFOOD PASTA. .  .  .  .  .  .  .  .  .  .  .  .  .  . 38
mussels, sea scallop, shrimp,  
saffron butter sauce

GRILLED LOBSTER ALFREDO . . 52
tomato, spinach, cajun cream

SAUSAGE & PEPPERS . .  .  .  .  .  .  .  .  . 28 
italian sausage, sweet bell peppers,  
rigatoni, red sauce

BUGATTI’S BOLOGNESE. .  .  .  .  .  .  . 28
house-ground blend of beef in  
red sauce, rigatoni

FROM THE GRILL
We feature USDA certified & locally sourced Linz Heritage Angus Beef

8oz FILET MIGNON. .  .  .  .  .  .  .  .  . 45

16oz PRIME RIBEYE. .  .  .  .  .  .  .  .  . 58

14oz QUEEN CUT  
PRIME RIB. . . . . . . . . . . . . . . . . . 44

18oz KING CUT  
PRIME RIB. . . . . . . . . . . . . . . . . . 54

26oz PORTERHOUSE. .  .  .  .  .  .  . 70

16oz NEW YORK STRIP. .  .  .  .  . 60

STEAK ENHANCEMENTS
blackened 3  |  parmigiano reggiano 5  |  blue cheese 6  |  6oz lobster tail 32 

shrimp scampi 15  |  sauce bérnaise 5  |  oscar style 23

STEAK SIDES 
BAKED POTATO. .  .  .  .  .  .  .  .  .  .  .  .  12
load any potato	 4

HAND-CUT FRIES . .  .  .  .  .  .  .  .  .  .  . 11

GRILLED ASPARAGUS. .  .  .  .  .  .  12

SWEET POTATO MASHED. .  .  12

CREAMED SPINACH. .  .  .  .  .  .  .  .  12

HAND-DIPPED  
ONION RINGS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

MUSHROOM CARBONARA. .  .  12

MASCARPONE MASHED 
POTATOES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

LEMON BROCCOLINI. .  .  .  .  .  .  .  . 11

MUSHROOMS & ONIONS. .  .  .  . 11

CLASSIC SURF & TURF . .  .  .  .  .  .  .  . 75
6oz lobster tail, 8oz filet mignon,  
drawn butter, sauce béarnaise, lemon

SNOW CRAB. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MP
drawn butter, lemon

SPICY FRIED LOBSTER. .  .  .  .  .  .  .  . 52
cold water lobster, sriracha,  
shishito peppers, drawn butter, lemon

SINGLE TAIL. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36
6oz cold water tail,  
clarified butter, lemon

TWIN TAILS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 70
two 6oz cold water tails,  
clarified butter, lemon




