Y ornrnens

SUPPER CLUB

STARTERS

Shrimp A LA Plancha $35
Head on Gulf Shrimp, House Made BBQ Sauce, Toast Points

Sauté Shrimp $34
Cajun butter, Garlic

Smoked Maple Pork Bellg $22
Double Cherry Smoked Pork Belly, Orange Ginger Soy Glazed

Fried Lobster Deviled Eggs $26
Fried Lobster, Truffle Hot Honey, Chives
Spinach Dip $18

Spinach, Garlic, Artichoke, Toast Points
Shishito Peppers $15

Lightly toasted with Lemon
Charbroiled Oysters $26

Creole Butter, Parm

Rockefeller Oysters $28
Gulf Oysters, Spinach, Creole Garlic Butter

SALADS

Warren’s Chopped Salad $16

SEAFOOD TOWER

RAW BAR

Shrimp Cocktail $30

House made Cocktail Sauce, Lemon

Chefs Daily Oysters MP

Tuna Stack $30

Tuna, Avocado, Arugula

Salmon Belly Crudo $22
Red Onion, Soy, Red Miso, Avocado

Hamachi Crudo $25
Habanero, Ponzu, Crispy Onions

Lobster, Crab, Shrimp, Oyster
$125for2  $225for 4

Mix Summer Greens, Cherry Tomatoes, Red Onions,
Egg, Candy Bacon, Champagne Mustard Vinaigrette

Thai Noddle Salad $24
Thai Noodle, Avocado, Mango, Peanuts, Mint

Ceaser Salad $17
Shaved Romaine, Homemade Croutons, Shaved Parmesan

SIDES

MAIN ENTREES

/> Smoked Chicken $36

Brined, House Spice Rub

Baby Back Korean Sticky Ribs $39
Gochujang, Hoisin, Peanuts, Sesame Seed
New Zealand Lamb Chops MP
Double Cut, Blueberry Grastrique, Chimichurri
Short Rib $39

Red Wine Reduction, Garlic, Pomme Puree
140z Double Cut Pork Chop $45
Brined, Slow Smoked

8oz Filet $55

140z NY Strip Prime $68

220z Cowboy Ribeye Prime $79
Creole Garlic Butter

400z Tomahawk Ribeye MP
Cowboy Butter

Carbonara Pasta $36
Lemon Butter Cream Sauce, Crispy Pork Belly

SEAFOOD

Salmon $45

Blackengd, Creole Cream Sauce
Branzino $59

Charred Escovitch, Lemon, Crushed Peanuts
Seabass $54

Twin Lobster MP
Woodfired with Drawn Cajun Butter

Crab Legs MP
Woodfired with Drawn Cajun Butter

Lobster Pomme Pureé $42
Lobster Mac & Cheese $42
Steamed Broccoli $16
Loaded Baked Potato $15
Green Onion Slaw $15

Sauteéd Spinach $16
Sweet Potato Soufflé $18

Charred Jalapeno Creamed Corn $16

Curry Honey Glazed Carrots $16

Pomme Pureé $17
Mac & Cheese $17

Brussell Sprouts $18
Shoestring Fries $14



Tequila Sol - $22

Spicy Passion - $19

Side Piece - $18

Island Bubbles - $20

Passion Fruit Puree, Lime Juice, Agave, Celaya Repo, Merlot Float
Lime Juice, Grapefruit Juice, Del Maguey Vida, Agave, Spicy Bitters
Courvoisier, Pear Liquor, Lemon Juice, House made Cinnamon Syrup

Coconut Rum, Pineapple Juice, Lemon Juice, Champagne

Cocktails

Warren's You Call It Old Fashion - $24
Choice of Elijah Craig, Del Maguey Mezcal Vida, Courvoisier, Celaya Repo

Queen Bee’s Elixir - $20
Lemon Gin, Lemon Juice, Apple Blossom, Honey, Empresses Float

The Warren’s Smash - $19
Mint, Blackberries, Titos, Blackberry Liquor, Lime Juice

Violet and Grace - $19
Empress Gin, Lemon Juice, Simple Syrup, Egg White

Lava from Oaxaca - $18
Del Maguey Mezcal Vida, Aperol, Mango Puree, Lime Juice

CHARDONNAY

Jordan Russian River Valley, Sonoma County, CA 28/102
ZD Chardonnay, Sonoma County, CA 18/75

Daou, Paso Robles, CA 14/45

Rombauer, Napa Valley, CA 32/102

SAUVIGNON BLANC

Squealing Pig, Marlborough, NZ 14/42
Frog’s Leap, “Aveda”, Napa Valley, CA 24/70

PINOT GRIGIO

Scarpetta, Friuli, Italy 13/42

RIESLING

Kungfu Girl, Washinton State, WA 14/42

ROSE

Hogwash, Napa Valley, CA 14/39
Whispering Angel, Provence, France 16/54

Miraval Provence, Provence, France 18/45

MOSCATO

Michele Chiarlo Nivole, Piedmont, Italy 16/48

CHAMPAGNE

Vevue Clicquot, Champagne, France 42/165

Taittinger, Champagne, France 33/126

PROSECO

Jeio Brut, Veneto, Italy 13/39

ROSE SPARKLING

Vevue Clicquot, Champagne, France 189
Chandon Brut, Napa Valley, California 18/54
Segura Viudas, Catalonia, Spain 14/42

PINOT NOIR

Belle Glos, “Clark and Telephone”, Santa Maria Valley, CA 25/68
Argle, Willamette Valley, OR 18/95

Frank Family, Napa Valley, CA 22/84

Sea Sun, Monterey, CA 14/54

ZINFANDEL

Rombauer, Sierra Foothills, CA 36/108

RED BLEND/BORDEAUX

D2 Delille Cellars, Columbia Valley, WA 22/76

8 Years in the Desert, Napa Valley, CA 28/95

Prisoner, Napa Valley, CA 25/84

Caymus-Suisun, “The Walking Fool”, Suisun Valley, CA 20/76

MALBEC

Terrazas, Mendoza, AR 14/46

MERLOT

Duckhorn, Napa Valley, CA 25/140

PETITE SYRAH
Stags’ Leap, Napa Valley, CA 28/81

SHIRAZ

Mollydooker, “The Boxer”, McLaren, AU 18/95

CABERNET SAUVIGNON

Silver Oak, Alexander Valley, CA 217
Cade, Napa Valley, CA 189

Daou Reserve, Paso Robles, CA 26/88
Juggernaut, Sacramento Valley, CA 16/62
Caymus, Napa Valley, CA 180

Faust, Napa Valley, CA 33/125

Austin Hope, Paso Robles, CA 147



