OYSTERS AND CLAMS

CHOOSE ENHANCEMENT (2) ¢ SHALLOT & VINEGAR FLAVOR PEARLS
e PASSION FRUIT FLAVOR PEARLS e SOY FLAVOR PEARLS
e MANGO HABANERO KETCHUP e SPICY HORSERADISH

SELECT OYSTERS + 1/2 ORFULLDOZEN e HALF 16 / 15 ¢ eFULL 32 / 30 &
ASK YOUR SERVER FOR SELECTION

SELECT CLAMS - 1/2 ORFULL DOZEN e HALF 10/ 9 eFULL20/ 18 &
MIDDLE NECK CLAMS - TOP NECK CLAMS

SOUPS

MAINE LOBSTER BISQUE 11 / 10 &
BRANDIED CREAM & FRESH JERSEY CHIVES

GEORGIA “VIDALIA” ONION SOUP 9 / 8 &
3 CHEESE AU GRATIN

CREAM OF ROASTED CAULIFLOWER SOUP 10 / 9
BAY SCALLOPS & BACON LARDONS

COLD STARTERS

RESERVE CAESAR SALAD 10/ 9 @& ATHENA MELON & HEIRLOOM
WHOLE ROMAINE LEAVES, WHITE TRUFFLE & TOMATO SALAD 12/ 11 %
PARMESAN DRESSING, OLIVE OIL POACHED WHITE BALSAMIC HONEY, FRESH MINT, BASIL,

TOMATOES, DRIED LEMON FRIED ANCHOVIES TOMATO JUS, MICRO PEPPERCRESS & CURED
DUCK PROSCIUTTO
RESERVE SIGNATURE

HOUSE SALAD 9 / 8 BABY WEDGE SALAD 10/ 9 &
BABY GREENS, SLICED APPLE, BLEU BOSTON BIBB LETTUCE, BLEU CHEESE
CHEESE HONEY CROUTONS, SHERRY FONDUE, CURED TOMATO, BACON,
VINAIGRETTE BALsSAMIC REDUCTION
LIGHT FARE
ASK YOUR SERVER ABOUT OUR HOT APPETIZER TOWER
SHICHIMI DUSTED JUMBO LUMP CRABCAKES 16 / 15 &
DAYBOAT SCALIOPS 16 / 15 & FENNEL & ARUGULA SALAD, DIJON BUTTER,
VANILLA CREME, HOUSEMADE KABAYAKI WHITE TRUFFLE HONEY

DRIZZLE, PAN FRIED HIMALAYAN RED RICE
JUMBO SHRIMP COCKTAIL 15/ 14 &

CRISPY FRIED CALAMARI 12 / 11 AvOCADO CREME FRIACHE, MANGO
ROASTED TOMATO SWEET & SOUR, BASIL AIOLI HABANERO KETCHUP
SPICE RUBBED AHI TUNA 16 / 15 COLOSSAL CRABCOBBLER 18/ 17 @&
SOY MUSTARD, SAKE BUERRE BLANC, SHERRY CREAM SAUCE, STONE GROUND
POMMERY CHIPS CORNMEAL CRUST
JUMBO LUMP CRAB BAKED PORT WINE BRAISED
OYSTERS 13/ 12 & SHORTRIBS 16/ 15 &
JumMBO LUMP CRAB, SPINACH, MELTED SLOW COOKED SHORT RIBS, PICKLED TOMATO
LEEKS, CRISP BACON BAKED IN A MOSTARDA, GORGONZOLA DOLCE

CREAMY BECHAMEL
GOAT CHEESE RUCOLA

RESERVE STYLE CLAMS CASINO 12/ 11% FLATBREAD 15/ 16 &
CHORIZO SAUSAGE, ROASTED PEPPERS & FRESH GOAT CHEESE, ROASTED FENNEL,
HERBS, ACCOMPANIED WITH A BABY ARUGULA, SLICED TOMATO, WHITE
CILANTRO CHIMICHURRI TRUFFLE HONEY
RESTAURANT CHEF

JOSEPH MULDOON



THE FISH FILE

TARRAGON & LEMON BROILED MACADAMIA SEARED ATLANTIC
SALMON NICOISE 38 / 367 HALIBUT 39 / 377
TINY TOMATO RELISH, FINGERLING ROASTED PEAR & PARSNIP PUREE, FRESH
POTATOES, SAUTEED HARICOT VERT, SEA BEANS, FINISHED WITH A LEMON
TAGGIASCA & NICOISE OLIVE TAPENADE, VERBENA BUTTER SAUCE

ANCHOVY, CAPER BUERRE BLANC

MAINE LOBSTER TAILS
SINGLE: 38 / 36 DOUBLE. 75 /73 ¢
BAKED & CRAB STUFFED:. 46/447,
DOUBLE 85 / 83 i

SAKE MARINATED BASSs 40 / 38
OKINAWAN PURPLE POTATOES, SAUTEED
SHITAKE & EDAMAME, NATURAL PAN JUS,

TOASTED SESAME

BUTCHER LOCKER SPECIALTIES
ALL MEATS ARE BASTED WITH SAUTEED GARLIC & BROWN BUTTER

~CERTIFIED BLACK ANGUS BEEF~

120z. PRIME NY STRIP 49 / 47 7
24.0Z. PORTERHOUSE 55 /53 1
160z. DRY AGED RIBEYE 42 /7 40 &
200z. BONE IN “CoOwBOY” RIBEYE STEAK 49 / 47 &
80z. CENTER CUT FILET MIGNON 42 / 40 &
140z. SLOW ROASTED PRIME RIB 38/36 ¢
120Z. BUFFALO RIBEYE 55 /53 %
140z. NEW ZEALAND RACK OF LAMB 44 7/ A2
WITH CRAB 15/ 14 © WITH LOBSTER TAIL 32 / 311

WITH SAUTEED ROCK SHRIMP SCAMPI 14 / 13 7

ENHANCEMENTS.. 4 /3 @ EACH

AU POIVRE SAUCE THAI BASIL BEARNAISE
PORT WINE SAUCE RESERVE STEAK SAUCE
GORGONZOLA CREME HORSERADISH CREME FRIACHE

RESERVE SIGNATURE DISHES

LEMON & BUTTER SEARED FREE RANGE CHICKEN BREAST 29 / 27 &
STEWED BRUSSEL SPROUTS, SLAB BACON IN A DIJON VELOUTE,
SAGE & TOASTED BRIOCHE STUFFING

PAN FRIED PORK CHOPS 34 / 32 ¢
ANSON MILLS GRITS, ROASTED PEPPER & SPINACH SALAD,
SWEET PICKLED CHIPOTLES

ADDITIONS...

JUMBO BAKED OR SWEET POTATO 7 / 6
MASHED POTATOES ~ GARLIC OR PLAIN 7 / 6 7|
SAUTEED OR CREAMED SPINACH 7 / 6
STEAMED OR SAUTEED ASPARAGUS 7 / 6 &
GREEN BEANS & ALMOND BUTTER 7 / 6 &
AUTUMN HARVEST CAULIFLOWER 7 / 6 ¢
BUTTER GLAZED BABY VEGETABLES 7 / 6
LOBSTER MAC & FARMHOUSE CHEDDAR 8 / 7 7
SWEET POTATO FRIES, PECAN BUTTER 7 / 6 &
BUTTER BRAISED BROCCOLI CROWNS 7 / 6
SAUTEED VADALIA ONIONS 4 / 3

OVEN ROASTED WILD MUSHROOM 6 / 5

Denotes Pricing for our Valued Total Reward Members @




