
_________________________________Raw Bar___________________________________

Jumbo Shrimp Cocktail   ~  $14.95 
Three Jumbo Tiger Prawns, Cocktail Sauce 

 

Oysters On The Half Shell   ~  $13.95 
Half Dozen Large East Coast Oysters 

 

Alaskan King Crab Legs   ~  $14.95 
Quarter Pound Split King Crab Legs 

 

Zita’s Platter  ~  $44.95  
Four Jumbo Shrimp, Four Oysters, Half Pound King Crab Legs 

 

Neptune’s Platter   ~  $89.95 
Eight Jumbo Shrimp, Eight Oysters, One Pound Alaskan King Crab Legs

_______________________Soup_________________________

Lobster Bisque   ~  $8.95 
Intense Lobster Essence, Crème Fraîche, Lobster Claw Garni 

 

French Maui Onion   ~  $6.95 
Caramelized Onions, Beef Stock, Gruyère Cheese, Garlic Crostini  

 

Roasted Red Pepper Bisque   ~  $6.95 
Pesto Crème Fraîche, Garlic Chèvre Crostini 

 

Wild Mushroom Bisque   ~  $6.95 
Wild Mushroom Blend with Jalapeno Crème Fraîche 

 

Chili Con Kobe   ~  $8.95 
Rich Tomato Broth with Cannellini Beans, Aged Widmer Cheddar &Jalapeno Crème Fraîche 

 

_____________________Salad_______________________

Julius Caesar   ~  $2.95 
Romaine, Shaved Parmesan Reggiano, Garlic Croutons, Caesar Dressing 

..........a la Carte $6.95 
 

Mountain Wedge  ~  $3.95 
Iceberg, Maytag Blue Cheese, Candied Pancetta, Berries, Candied Pecans, Blue Cheese Dressing 

……….a la Carte $7.95 
 

Chop Salad   ~   $4.95 
Romaine Iceberg Blend, Bacon, Egg, Cucumber, Onion, Tomato, Widmer Cheddar, Crouton, Ranch 

……….a la Carte $8.95 
 

Wild Mushroom & Goat Cheese Salad  ~  $4.95 
Gourmet Greens, Warm Mushrooms, Chèvre, Onions, Almonds, Tomatoes, Raspberry Balsamic Vinaigrette 

……….a la Carte $8.95 
 

Winterberry Salad   ~  $4.95 
Gourmet Greens, Candied Walnuts, Boursin, Cranberries, Haricot Verts, Berries & Red Wine Vinaigrette 

……….a la Carte $8.95 
 
 



_____________________Appetizer______________________

Oysters Jaguar  ~  $9.95 
Four East Coast Oysters Baked with White Wine, Basil, Parmesan, Garlic Bread Crumbs & Aged Balsamic 

 

Roasted Corn & Jalapeno Crab Cakes   ~  $13.95 
Twin Lump Crab Cakes with Coconut Curry Cream 

 

Camelot Chicken  ~  $9.95 
Coconut Encrusted Chicken Tenders, Coconut Honey Mustard 

 

Spinach & Artichoke Dip   ~  $8.95 
Sautéed Spinach & Artichoke Warm Cheese Spread, Fried Yucca Chips, Garlic Crostinis 

 

Ocean’s Twelve   ~  $15.95 
Two Large Shrimp, Two Diver Scallops, Prince Edwards Mussels, Pesto Crème 

 

Pernod Mussels   ~  $11 .95 
Prince Edwards Mussels, Pernod, Butter, Tarragon Crème 

 

Kobe Tartare ~  $15.95 
Hawaiian Red Sea Salt, Red Onion, Fresh Herbs, Caperberries, Truffle Oil, Garlic Toast Points 

________________Gourmet Pastas__________________

All of Our Gourmet Pastas are made from Fresh Pasta and The Finest Ingredients 
 
 

Chicken Reggiano  ~  $21.95 
Parmesan Encrusted Chicken Breast, Marinara, Alfredo, Spinach, Sundried Tomatoes, Artichoke, Mushrooms, Linguini 

 

Seafood Alfredo  ~  $24.95 
Tiger Shrimp, Diver Scallops, Mussels, Walnuts, Sundried Tomatoes, Pesto Alfredo, Garlic Linguini 

 

Roasted Vegetable Primavera  ~  $19.95 
Squash, Broccoli, Mushrooms, Carrots, Peppers, Asparagus, Marinara, Parmesan, Spinach Papardelle 

 

_____________Poultry Lamb & Pork____________

 
Chicken Marsala   ~  $23.95 

 Free Range Chicken Breast with Sweet Marsala and Mushrooms over  
Garlic Mashed Potatoes & Sautéed Spinach 

 

Bing Cherry Duck ~  $27.95  
Braised Duck Confit with Sweet Bing Cherry Demi-Glace. 

Accompanied with Boursin Mashed Potatoes & Steamed Asparagus 
 

Pomegranate Lamb Rack   ~  $42.95 
Herb Encrusted Frenched Rack with Pomegranate Merlot Glaze. 

Accompanied with Sweet Mashed Potatoes & Steamed Haricot Verts 
 

Pork Chops Au Poivre   ~  $29.95 
Pepper Encrusted Pork Chops sautéed w/Brandy, Veal Demi-Glace & Mushrooms. 

Accompanied with Boursin Mashed Potatoes & Steamed Asparagus 
 
 



_____________________Seafood_______________________

Chilean Seabass   ~  $39.95 
Pan Seared with Thai Chili Beurre Blanc. 

Accompanied with Garlic Mashed Potatoes & Asparagus Medley 
 

Tristan Lobster Tails   ~  $42.95 
Cold Water Twin Tails Brushed with a Sweet Butter Glaze. 

Accompanied with Boursin Mashed Potatoes & Roasted Carrots 
 

Organic Salmon  ~  $26.95 
Baked medium on Lemons & Garlic.  Topped with Bourbon Maple Compound Butter. 

Accompanied with Jasmine Rice & Sautéed Winter Squash Medley 
 

Morel Scallops   ~  $29.95 
Dry Morel Encrusted Diver Scallops over Madeira Shallot Reduction. 

Accompanied with Wild Mushroom Risotto & Steamed Asparagus 
 
 

Maryland Crab Stuffed Orange Roughy   ~  $25.95 
Maryland Crab Stuffed Orange Roughy with Jalapeno Beurre Blanc. 
Accompanied with Sweet Mashed Potatoes & Steamed Haricot Verts 

 

Alaskan King Crab Legs  ~  $37.95 
Half Pound Steamed Split Crab Legs served with Lobster Drawn Butter. 

Accompanied with Jasmine Rice & Sautéed Winter Squash Medley 
 

________________Boston Surf__________________

Add One of These Seafood Sides to Your Favorite Dish 

 
Peppered Ahi Tuna   ~  $9.95 

Black Pepper Encrusted Ahi Tuna served with Sweet Chili Sauce 
 

Tristan Lobster Tail   ~  $19.95 
Cold Water Tail with Lobster Clarified Butter 

 

Big Oscar   ~  $14.95 
Sautéed Lobster, Shrimp & King Crab with Lobster Hollandaise 

 

King Crab Leg   ~  $14.95 
Quarter Pound Steamed King Crab with Lobster Clarified Butter 

 

Shrimp Scampi   ~  $12.95 
Sautéed Tiger Shrimp with Sweet Vermouth, Garlic, Cream, Butter & Parsley 

 

Thai Scallops   ~  $16.95 
Caribbean Jerk Encrusted Scallops with Thai Chili Beurre Blanc 

 

Maryland Crab Cake   ~  $9.95 
Jumbo Lump Crab Cake with Coconut Curry Crème 

 
 

~All  Parties of Six or More Wil l  Be Assessed a 20% Gratuity~ 
 



________________Chicago Turf__________________

Our Certified Angus Beef is served with Veal Demi-Glace & Fried Onion Straws 
 

Petite New York Strip   ~  $32.95 
12 oz. Center Cut New York Strip served with a Baked Potato & Steamed Broccoli 

 

Jag’s New York Strip   ~  $39.95 
16 oz. Center Cut New York Strip served with a Baked Potato & Steamed Broccoli 

 

Princess Filet   ~  $32.95 
7 oz. Center Cut Filet served with Garlic Mashed Potatoes & Asparagus Medley 

 

King Filet   ~  $41.95 
10 oz. Center Cut Filet served with Garlic Mashed Potatoes & Asparagus Medley 

 

Cowboy Ribeye   ~  $43.95 
17 oz. Bone-In Ribeye served with Au Gratin Potatoes, Steamed Asparagus & Horseradish Chantilly 

 

Porterhouse  ~  $49.95 
26 oz. Porterhouse served with Sweet Mashed Potatoes & Steamed Haricot Verts 

 

Bone-In Filet   ~  $53.95 
16 oz. Bone-In Filet Mignon served with Boursin Mashed Potatoes & Steamed Aparagus 

________________________Kobe______________________

Kobe is an Exclusive Grade of Beef from the Wagyu Cattle.  It’s All Grain Diet & 
Genetics Yield a Filet that is Highly Marbleized & Extremely Tender. 

 
Kobe Filet Mignon   ~  $67.95 

8oz. Center Cut Filet served with Au Gratin Potatoes & Sautéed Spinach 

_________________Specialty Steaks__________________

Black Truffle Filet   ~  $59.95 
Morel Encrusted 10 oz. Filet Mignon topped with Truffle Compound Butter, Shaved Truffles & 

Madeira Morel Reduction.  Accompanied with Wild Mushroom Risotto & Steamed Asparagus 
 

The Big Oscar   ~  $55.95 
10 oz Filet Mignon Topped with Shrimp, Lobster, King Crab & Lobster Hollandaise. 

Accompanied with Sweet Mashed Potatoes and Steamed Haricot Verts 

________________Additions_________________

Béarnaise          ~$2 
Hollandaise          ~$2 
Lobster Hollandaise        ~$2 
Sautéed Wild Mushrooms      ~$4 
Sautéed Button Mushrooms ~$3 

Sautéed Maui Onions   ~  $3 
Mushroom Onion Medley ~  $3 
Loaded Baked Potato   ~  $5 
Au Poivre      ~  $5 
Creamed Spinach    ~ $4

 


