
 

Indulge 

 

 

S. 

Faroe Island Salmon*  38                                 

watercress blooms, lemon , citrus custard 

Atlantic swordfish  37                                          

preserved fennel, o.g. conserve, asparagus 

Whole roasted branzino  39                                             

charred broccolini, citrus fumet 

Chicken & Biscuits   32                              

cider brined, 100 proof glaze , buttermilk biscuits 

Black truffle orrecchiette (v)  26                                             

roasted mushroom, truffle  butter 

Starters + Salads 

Steaks + Chops 
Filet Mignon*  47                                              

8 oz. Iowa premium angus  

New York Strip*  49                                        

14 oz. USDA prime, dry aged 28 days 

Ribeye*  53                                                               

16 oz. USDA prime, dry aged 30 days 

Bone In Filet*  62                                               

16 oz. Iowa premium angus 

Spencer’S cut*  78                                              

30 oz. USDA prime bone-in ribeye, dry aged 30 days 

Double cut elk chop* 54                                               

22 oz. Durham Ranch, WY  

Foraged Mushrooms  14                              

onions, demi glace, herbs  

Haricot Vert  11                                       

garlic butter 

Potato Gratin  12                          

a la Dauphinoise 

Charred broccolini 11                         

shallots, lemon 

Grilled asparagus 14                         

gorgonzola cream, black truffle 

Whipped potatoes 10                          

butter, cream 

Loaded Potato  12                       

pimento cheese, candied bacon, chives 

Duck Mac and Cheese  15                         

duck confit, goat cheese, parmesan crisp 

House fries  12                          

Idaho russets, gremolata 

Crab Cake Oscar  17              

blue crab, béarnaise  

Cold water lobster tail 24                                                    

broiled, drawn butter 

Scallop de jonghe   12                                                  

garlic butter, bread crumbs 

Creamy horseradish  5                                          

Béarnaise  5  

Au Poivre   8                                                      

peppercorn crust, sauce au poivre 

                                                        

Something More 

*Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase the  consumers risk of                        

foodborne illnesses. We are happy to accommodate                               

any of your dietary needs, please ask  your server.  

Entrées 

Colossal Shrimp Cocktail atomic horseradish  19 

House Flared Bacon chocolate, maple bourbon, toasted sugar   16 

wagyu meatball tomato sugo, ricotta, garlic toast  20 

Lump Crab & Lobster Cake meyer lemon custard, charred lemon  21  

Spencer’S HouSe mixed greens, candied  pecans, manchego, green tomato vinaigrette  11             

Steakhouse chopped* bacon vinaigrette, 74 degree egg  14 

Wedge baby iceberg, pickled onions, roasted tomatoes, stilton blue  14  

Caesar anchovy emulsion, parmesan  13 


