FAARAADAYS

HOISIN GLAZED PORK BELLY 8
Curry Aioli, Sweet Soy Sauce, Asian Slaw

FLASH FRIED CALAMARI 9

Roasted Tomato Sauce, Lemon Aioli

BLACKENED ANGUS BEEF TIPS 10
Béarnaise and BBQ Dipping Sauces

OYSTERS ROCKEFELLER 11

Spinach, Bacon, Pernod, Hollandaise Sauce

CRAB CAKES 12
Jumbo Lump Blue Crab, Sweet Corn Coulis, Roasted Corn Relish

CLASSIC JUMBO SHRIMP COCKTAIL 12
Horseradish Cocktail Sauce, Lemon Wedges

BLACKENED AHI TUNA 12
Avocado Relish, Crispy Wontons, Tobiko, Sriacha Mayo

CRISPY TEMPURA SHRIMP 12
Asian Slaw, Sweet Chili Soy Reduction

HOT APPETIZER SAMPLER 23
Pork Belly, Calamari, Tempura Shrimp & Blackened Beef Tips

SEAFOOD PLATTER 53
Steamed Half Brazilian Lobster Tail, Three Jumbo Cocktail Shrimp,
Half Pound Alaskan King Crab, Three Oysters on the Half Shell, Tobiko

FRENCH QUARTER ONION SOUP 6
Aged Gruyere Cheese, Sliced French Baguette

TRADITIONAL LOBSTER BISQUE 9
Lobster Meat, Black Truffle Espuma

FARRADDAYS CHOP CHOP 6
Mixed Greens, Endive, Tomato, Cucumber, Radish, Burgundy Vinaigrette

CLASSIC CAESAR 7

Herb Crouton Crumbles, Shaved Parmigiano-Reggiano

CRISP ICEBERG WEDGE 8
Applewood-Smoked Bacon, Red Onion, Buttermilk Bleu Cheese Dressing

BUFFALO MOZZARELLA & ROASTED VEGETABLE SALAD 8
Grilled Zucchini & Squash, Pesto Marinated Buffalo Mozzarella,
Roasted Peppers & Onions, Balsamic Reduction, Olive Bread Crouton




ALL NATURAL BBQ CHICKEN BREAST 23
Apricot & Blackberry BBQ Glaze, Green Beans, Grape Tomatoes, Polenta Cake,
Avocado & Corn Relish, Hints of Raspberry Balsamic

COLORADO RACK OF LAMB 38

Au Gratin Potatoes, Bacon Dressed Green Beans, Blueberry Bourbon Sauce

PORK BABY BACK RIBS 24
Korean Chili Glaze, Sweet Pea Mashed Potatoes, Roasted Thai Peppers, Lime

BEEF MEDALLIONS 31
Port Wine Reduction, Maytag Crumbles, Mashed Potatoes,
Grilled Asparagus & Tomato

GRILLED PORK TENDERLOIN 27
Black Pepper, Molasses Glazed, Yellow Pepper Beurre Blanc, Broccolini,
Sweet Pea Mashed Potatoes, Fennel, Cherry Tomatoes

Farraddays Steakhouse Proudly Serves Locally Raised Certified Angus Beef®
The Bone-In Cuts Provide the Ultimate in Tenderness and Flavor

FILET MIGNON 10 oz. 38
BONE-IN PRIME RIB based on availability 18 oz. 34
PRIME RIB based on availability 12 oz. 27
BONE-IN KANSAS CITY STRIP STEAK 16 0z. 36
NEW YORK STEAK STRIP 14 0z. 29
THE ‘DELMONICO’ STEAK 16 oz. 32
COLORADO BUFFALORIBEYE 14 0z. 33
PORTERHOUSE STEAK 22 o0z. 39
BERKSHIRE PORK CHOPS 120z. 26
THE BLACK HAWK ‘TOMAHAWK’ 320z. 44

Choose one of our signature sauces to enhance your entrée selection:
Béarnaise - Horseradish Cream - Peppercorn - Cabernet Demi-Glace
Maitre’ D Butter - Warm Bleu Cheese Sauce

Add Alaskan king crab legs or lobster tail to any of our fine steaks at menu price.
Request any steak “Oscar style” 11
or topped with foie gras 12




ASPARAGUS RAVIOLI 19
Yellow Pepper Beurre Blanc, Haystack Goat Cheese, Hints of Fresh Mint

LEMON-GARLIC SHRIMP & LINGUICA FETTUCCINI 25

Garlic Fontina Cream, Crispy Prosciutto, Parmigiano Reggiano, Fresh Herbs

CHARDONNAY POACHED SALMON 26

Spinach, Jasmine Rice, Sundried Tomatoes & Citrus Nage

CHILEAN SEA BASS 34
Roasted Brussels Sprouts & Corn, Beet Infused Mashed Potatoes,
Lemon-Honey Beurre Blanc

JUMBO SEA SCALLOPS 27

Couscous, Summer Squash, Cherry Beurre Rouge

TUSCAN AHI TUNA 29
Polenta Cake, Asparagus & Tomato Relish, Lemon-Caper Sauce

STEAMED ALASKAN KING CRAB LEGS 29
By the Half Pound

BRAZILIAN LOBSTER TAIL 35
8-10 oz. Tail

7

Yukon Gold Mashed Potatoes

Maple Caramelized Sweet Corn
Grilled Summer Squash with Tomato-Olive Relish
Baked Macaroni & Four Cheeses
Broccolini Parmesan
Truffle Shoestring Potatoes
Overstuffed Jumbo Baked Russet Potato
Steamed Asparagus Spears with Hollandaise
Bacon Dressed Green Beans
Sautéed Seasonal Forage Mushrooms

Au Gratin Potatoes

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.

For parties of 6 or more, a gratuity of 18% will be included.




