
STEAK OUT



BEVERAGES
WATER   5 

San Pellegrino, Acqua Panna   

SOFT DRINKS, TEA   5

STANCE COFFEE 
Coffee   4 • 5 • 6  |  Espresso   4 • 6 

Cappuccino or Latte   4.75 • 5.75 • 6.75

DOMESTIC BEER   7 
Michelob Ultra, Budweiser, Bud Light, Miller Lite

PREMIUM BEER   8 
Corona, Stella Artois, SweetWater 420,  

Sam Adams, Blue Moon, St. Pauli Girl NA 

Intuition I-10 IPA, Intuition Jon Boat

SPARKLING 
Lunetta, Prosecco, Italy   15

WHITE/ROSÉ (60Z/9OZ) 
Zenato, Pinot Grigio, Italy   13/18 

 Mohua, Sauvignon Blanc, New Zealand   14/19 

Rose Gold Rosé, France   14/19 

Pine Ridge Vineyards, Chenin Blanc, California   13/18 

Kendall-Jackson, Chardonnay, California   13/18

RED (60Z/9OZ) 
Meiomi, Pinot Noir, California   14/19 

Catena, “Vista Flores” Malbec, Argentina   12/17    

Decoy by Duckhorn, Merlot, Washington   13/18 

Tribute, Cabernet Sauvignon, California   14/19

COCKTAILS 
Marché Coffee   13 

espresso, licor 43, vanilla, simple syrup

Berry Red Sangria   12 
red wine blend, bacardi, orange liqueur,  

agave nectar, blueberry purée,  
orange juice, pineapple juice, sprite

Peach White Sangria   12 
white wine blend, bacardi, orange liqueur,  

agave nectar, peach purée,  
orange juice, pineapple juice, sprite

Ocean Breeze  13 
svedka vodka, st. germain,  
cranberry juice, club soda

Honey Bees   13 
jack honey, lemon juice, agave nectar, honeycomb  

APPETIZERS
STEAK TARTARE   12

PEEL & EAT SHRIMP   19

ROASTED GARLIC HUMMUS   10 
pita wedges

CHEESE & CHARCUTERIE PLATE   19 
prosciutto, soppressata, green hill camembert  

and sweet grass dairy tomme 

SHRIMP DIP   15

ENTRÉES 
served with side salad, bread and loaded baked potato

12 OZ. NY STRIP   36

 8 OZ. BEEF TENDERLOIN   45

36 OZ. BONE-IN RIBEYE   59

1/2 ROTISSERIE CHICKEN   33

8 OZ. SALMON FILLET   34

24 OZ. CAULIFLOWER STEAK   29

add the below enhancement to any  
of the above selections:

1/4 lb. shrimp + 14  |  lobster tail + 49  

DESSERTS
COOKIES & CREAM CAKE 10 

black cocoa flourless cake and vanilla ganache

HONEY ORANGE CRèME BRÛLÉE   10 
pistachio chantilly and pistachio orange biscotti

PINEAPPLE UPSIDE DOWN CAKE   9  
brown butter almond cake and black cherry mousse

 KEY LIME PIE CHEESECAKE 10    
coconut mousse and mango jam

PEACHES & CREAM BREAD PUDDING   9 
white chocolate, cream cheese and peach jam

KID’S SELECTIONS 
*served with potato chips 

beef tenderloin served with side salad and baked potato

GRILLED CHEESE*   9

PEANUT BUTTER & GRAPE JELLY*   9  

GRILLED 4 OZ. BEEF TENDERLOIN   23

***Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of food borne illness.  

 

All parties of 8 or more will have an automatic  
gratuity of 21% added to the check.


