RW PRIME®

WEST DINNER MENU #Bi{BMEBERE

RAW BAR %

CHILLED SHRIMP 51§ $24 OYSTERS | %2 DOZEN EAST & WEST COAST $24
chilled Gulf shrimp, cocktail sauce, lemon FITREABRER
RW CEVICHE ETERHE5E $20 cocktail sauce, mirin mignonette, passtonfruit foam, lemon
leche de tigre, fluke, avocado, corn, red onion, long red pepper; DELUXE SEAFOOD TOWER REE#$ $135
scallion chilled shrimp, 20 opsters with leche de tigre, chilled lobster tail, miso sop

e seared tuna & RV ceviche
SEARED TUNA IFBER $25
miso soy dressing, citrus tomato, brown butler avocado, KING CRAB LEGS HE%H $60
hearts of palm dressing 1-lb King Crab legs, lemongrass mustard spuma,

pickled vegetables, microgreens

APPETIZERS & SALADS Ak

NEW ENGLAND CLAM CHOWDER B#T#i% $15 FRIED CALAMARI }EfEf $22
4t gt hot cherry peppers, relish dip, parsle
LITTLE GEM CAESAR S Hi $15 D pethers ' parsiey
little gem lettuce, Caesar dressing, parmesan cheese, croutons KOREAN SHORT RIB BX4F5& $28
- Galbi-style short nb, scallion, sesame
BIBB SALAD Lb#ibii $16 7 ? ’
pickled pomegranate, ricotta salata, briiléed avocadb, FRIED ROCK SHRIMP }Fifg $35
matchstick watermelon, saffron dressing sticky sauce, scallions, long red chili, nort
THE WEDGE EZ+ib#i $15 CHICKEN LOLLIPOPS i&iZHiE $24
red onion, radish, bacon, tomatoes, chives, St. Agur bleu cheese, garlic soy dressing, scallions, sesame
buttermalk ranch dressin
g SCALLOPS ¥ $35
CHARRED OCTOPUS TENDRIL &S5 $33 citrus butte; beurre blane, potato hair

ginges; hearts of palm purée, purple potatoes, fennel citrus

LAND & SEA Riak5it

RW PRIME BURGER RW PRIME {BI#&E $25 40-0Z TOMAHAWK STEAK 40% 18745k $175
10 0z dry aged beef patty, lettuce, tomato, red ontons, crispy parmesan smashed marble potatoes,
pickle & french fries broccolin

cheese 2t american, cheddas; pepper jack, bleu, swiss

2-LB LOBSTER 2f3H5ElR $78
. W8
add 50 bacon 2P $2 herb crab butter; crispy parmesan smashed
— BUTCHER BLOCK AXHE — — marble potatoes
Prime Dry Aged Certified Black Angus Beef YUZU HONEY GLAZED SALMON Et=X& $38
8 07 FILET MIGNON SZ+3Eh4H $aa baby bok choy, shittake mushrooms, prawon sauce, popcorn shoots
12 oz FILET MIGNON 12%+3E/4HE $58 WHOLE BUTTERFLIED BRANZINO Fiiif $40
16 0z NY SIRLOIN STRIP 16R#1TA47 445 $64 baby kale, szechuan oil, white bean and pancetta ragu,
22 oz RIBEYE STEAK 22% TR HE $92 szechuan gremolata
~ add ons S: 4 BULGOGI GLAZED SKIRT STEAK $#stH4Ht $38
sautéed shrimp $26 | 70z lobster tail $38 lemongrass rice, kimchi aioli, pickled radish
R TZLERE

BRICK CHICKEN E{#£% $32

Sauces: RW Prime Steak Sauce, Red Wine Sauce, truffle mashed potato, roasted mushrooms, chicken jus

Peppercorn Sauce, Bearnaise Sauce

STEAKHOUSE SIDES 4$#HEfits

SAUTEED FOREST MUSHROOMS :XMESHE | $14 ROASTED BRUSSEL SPROUTS EIEHE | $14

with crispy pancetta

BLACK TRUFFLE PARMESAN FRIES EMBREZZTEE | $14
_ GARLIC BROCCOLINI #&ERHEME | $16
FRIED ONION RINGS {E¥ERE | $14

charred brocecoling, fontina, spinach purée

MINI STUFFED POTATOES EB#F+E | $12

CREAMY BUTTER MASHED POTATOES I+ ER | $10 with mashed potato, bacon, sour cream, chives
MAC AND CHEESE Z+i#El% | $18 SWEET PLANTAINS #X% | $12

passtonfruit milk, cotyja cheese

LOBSTER MAC AND CHEESE BEIRZ 1TiE 08

I

I

I
GRILLED ASPARAGUS &% | $14

I

|

| $28



