
APPETIZERS
Served Family Style

THE CAESAR 
Everything Bagel Seasoning Rosemary Crouton

Anchovy Parmesan Dressing

YELLOWFIN TUNA TARTARE 
Avocado, Ginger, Sesame, Shaved Radish, Jalapeño Oil

FRENCH ONION DUMPLINGS 
Truffles, Gruyère, Shiitake Consommé

BUTTERMILK FRIED CALAMARI
Rhode Island Style

ENTRÉES
Choice of

CLUB STYLE FILET MIGNON * 6oz
COWGIRL RIBEYE* 14oz 
NEW YORK STRIP* 14oz

FAROE ISLAND SALMON* 8oz
1/2 ORGANIC CHICKEN

SWEET POTATO
Massaman Curry, Calabrian Chili

SIDES
Served Family Style

POMMES PURÉE
CARROTS

FRIED ARTICHOKES
MAC & CHEESE

DESSERTS
Choice of

NY CHEESECAKE 
Just get over it...

BURNT BEE BAKED ALASKA 
Honey Ice Cream & Sponge                                           

Toasted Meringue Scotch Flames

V E R M I L I O N
S T E A K H O U S E  M EN U

THREE COURSE PRIX-FIXE MENU 
$95 PER PERSON (plus tax & gratuity)

*Consuming raw or undercooked meats, f ish, shellf ish, or fresh shell eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions. Prior to placing 

your order, please inform your server if anyone in your party has a food allergy.


