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$130 PER PERSON

 STEAKHOUSE

FAMILY-STYLE APPETIZER

HALF DOZEN FRESH OYSTERS
CAPERS, SHALLOT MIGNONETTE, MICRO CILANTRO, COCKTAIL SAUCE
or
STEAK VERDE
SLICED WAGYU HANGER STEAK, SALSA VERDE, CHARRED CORN,
PICKLED ONIONS, CORNBREAD CROSTINI
or
SHRIMP COCKTAIL

COLOSSAL SHRIMP, PRESERVED LEMONS, COCKTAIL SAUCE, FRESH HORSERADISH

FAMILY-STYLE SALAD

CLAssIC CAESAR
BABY ROMAINE LETTUCE, ANCHOVY CROUTONS,
SARACEN CAESAR DRESSING, PARMIGIANO REGGIANO
or
RED OAK HOUSE SALAD
SPRING GREENS, BLUEBERRIES, STRAWBERRIES, PECANS,
BOURSIN, CARAMEL WHITE BALSAMIC VINAIGRETTE

CHOICE OF ENTREE

CHICKEN TORCHON

SEARED CHICKEN TORCHON, BUTTER HERB PAN SAUCE

SEARED DIVER SCALLOPS

GINGER SCALLION SAUCE, MISO SWEET POTATO CREAM, CRUSHED SESAME SEEDS

FRESH MARKET FISH

SUCCOTASH, LEMON BUTTER SAUCE

PRIME FILET 60z

POMMES PUREE, GRILLED ASPARAGUS, RED OAK STEAKHOUSE BUTTER

STEAK FRITES

RIBEYE CAP, THICK-CUT HOUSE FRIES, BEARNAISE AIOLI

FAMILY-STYLE DESSERT

VANILLA BEAN CHEESECAKE
GRAHAM CRACKER SABLE, SALTED CARAMEL, SEASONAL JAM, FRESH FRUIT
or
SEVEN LAYER CHOCOLATE CAKE
CHOCOLATE CAKE, CHOCOLATE MOUSSE, SALTED CARAMEL
WHIPPED GANACHE, DARK BELGIAN CHOCOLATE GANACHE

SARACEN

CASINO RESORT
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