
Truffled Cream Corn    11
Creamed Spinach     9
Seasonal Root Vegetables    11
Crispy Brussel Sprouts Bacon, almond    9
Roasted Wild Mushrooms        11 
Broccolini      11

Classic Baked Potato       9 
French Fries       7 
Sweet Potato Fries       9
Whipped Mashed Potatoes       10
Potatoes Au Gratin   10
Truffled Mac & Cheese    12

Sauces 
Horseradish | Mushroom | Peppercorn | 
Chimichurri | Béarnaise

Butters 
Black Truffle | Rosemary & Garlic | 
Fresh Herb
Your choice of one sauce or one butter. 
Additional sauces or butters +$2

All prices are in USD and are subject to change. Service charge is not included. If you have any allergies, please advise your waiter.
Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of foodborne illness Gluten Free Vegetarian Vegan

 

Appetizers
Shrimp Cocktail Homemade cocktail sauce 24

Escargot Snails in a creamy garlic sauce, garlic bread 15
Roasted Seafood Platter Shrimp, lobster, mussels, clams 58

Jumbo Lump Crab Cake Crab cake on a bed of lettuce, tartar sauce 36
Wild Salmon Crudo Yuzu, mascarpone cheese, fried capers, fresh dill  21

Tuna Tartare Bluefin tuna, avocado, cilantro, red onion, olive oil, pine nuts, banana chips 23
Beef Carpaccio Beef tenderloin, arugula, toasted pine nuts, parmesan crisps, fresh truffle, caramelized shallots, truffle sauce 22

Handcrafted Burger Sliders Two 3oz. tenderloin sliders, fresh baked white buns, arugula, cheddar cheese, bacon jam, truffle mayonnaise 18

Steak & Chops
6oz. Filet Mignon 45
10oz. Filet Mignon 59

14oz. NY Strip 56
20oz. T-Bone 72

26oz. Porterhouse 89
22oz. Cowboy Ribeye 81

10oz. Skirt Steak 59
New Zealand Rack of Lamb 58

Exceptional Cuts
Dry-aged Prime Cuts When available MP

40oz. Tomahawk Ribeye for two persons 162
14oz. Australian Wagyu Striploin BMS 8-9 Grade A5 MP 

4oz. Kobe Beef Striploin BMS 8-12 Grade A5 MP

Make it swim
Shrimp 3pcs 15

6-oz Lobster Tail MP

House Specialties
Braised Prime Short Ribs Red wine reduction 39

16oz. Grilled Organic Bone-in Chicken Breast Cornfed, chicken jus, cherry tomatoes, white mushrooms  32 
Cauliflower Steak Chimichurri sauce     15

Beau Soleil Oyster 
1/2 dozen MP | dozen MP 

 

Your choice of one sauce
Mignonette | Horseradish | Cocktail

Salads
Caesar Salad Romaine hearts, Caesar dressing, croutons, parmesan 13

Beet Salad Mixed lettuce, toasted walnuts, burrata, dehydrated carrots, seasonal fruit, balsamic glaze 15
Daniel’s House Salad Mixed greens, pecans, dehydrated strawberries, goat cheese, red wine vinaigrette 12.5

Greek Salad Tomato, olives, cucumber, red onion, feta, basil, lemon oregano vinaigrette 13.5
Wedge Salad Iceberg lettuce, tomato, bacon bits, red onion, blue cheese 14

Soup
Potato Broccoli Bacon Soup Cheddar cheese 10.5

Caribbean Lobster Bisque 18

Seafood
Aruban Lobster Green beans, clarified butter. When available MP

Wild Norwegian Salmon Mashed potatoes, lemon butter sauce. flown in fresh 38
Whole Branzino Green beans, lemon butter 42
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Cocktails

Chardonnay
Joel Gott Unoaked California, USA	 15    61

Albert Pic St. Pierre Chablis Burgundy, France	 70    
La Crema Sonoma Coast, USA	     18  74

Hartford Court Russian River Valley, USA	   23  96

Jordan Russian River Valley, USA	   96

Rombauer Carneros, USA	        24  106

Sauvignon Blanc
	

Babich Marlborough, New Zealand	    14  56

Duckhorn North Coast, USA	       17  70

Ladoucette Baron de L Pouilly-Fume, France	       165

Pinot Grigio
	

Santa Margherita Valdadige, Italy	 14  56

Italo Cescon Venezie, Italy	 61    

Worldly Whites
	

Glaser & Glaser Gruner Veltliner 		  61
Condrieu, France

“Dr. L” Loosen Bros Riesling Mosel, Germany	    13  51
	

Rosé & Blush 
	

M de Minuty Grenache/Cinsault/Syrah        	 12  46
Côtes de Provence, France 

AIX Grenache/Syrah/Cinsault	 15  61
Coteaux d’AIX en Provence, France

Hampton Water Grenache/Cinsault/Syrah 	 61
Languedoc, France

	

Cabernet Sauvignon
DAOU Paso Robles, USA				   14   56
Joel Gott 815 California, USA  	   16   65
Bread & Butter Napa Valley, USA  	     56
Kendall Jackson Sonoma County, USA  	     70
Bonanza by Caymus California, USA	   17   70
Decoy California, USA	      79
Château Lanessan Cru Bourgeois Supérieur	 110
Haut-Medoc, France
J. Lohr ‘Hilltop’ CS Paso de Robles, USA	      105
Le Dix by Rothschild (Lafite) Colchagua, Chile	      135
Col Solare by Antinori Red Mountain, USA	      165
Honig Napa Valley, USA	    141
Post & Beam by Far Niente Napa Valley, USA	  25  115
Clos du Val Napa Valley, USA     	 141
Cakebread Napa Valley, USA     	 193
Chimney Rock Stags Leap District, USA	 235
Freemark Abbey Napa Valley, USA       	 27  124
Antica by Antinori Napa Valley, USA       	  134
Ridge Estate Santa Cruz Mountains, USA	   149
Frank Family Napa Valley, USA	  145

Merlot
Clos des Confidences Saint-Emilion 	 61
Grand Cru Bordeaux, France
Markham Napa Valley, USA	 61     
Decoy California, USA	  	                  17   79
Emmolo by Caymus Napa Valley, USA	    	  139

Malbec
Terrazas Mendoza, Argentina	 56
Catena Mendoza, Argentina		          15  61
El Enemigo Mendoza, Argentina	 83
Zuccardi Serie Q Uco Valley, Argentina	 85
Bramare by Paul Hobbs Lujan de Cuyo, Argentina       115

Pinot Noir
Hob Nob Pays d’Oc, France	          12  56
Three Thieves California, USA	         13  51
Bread & Butter Napa Valley, USA	          56
Hang Time California, USA	          61
La Crema Sonoma Coast, USA	            17  79
Belle Glos Santa Maria Valley, USA	    135

Worldly Reds
Emilo Moro Resalso Tinto Fino 	 12  46
Ribera del Duero, Spain
Florent Descombe Saint-Joseph Syrah 	 65
Rhône, France
Antinori Pèppoli Chianti Classico Sangiovese	 65
Tuscany, Italy
Emilio Moro Malleolus Tinto Fino	 130
Ribera del Duero, Spain
Banfi Brunello Di Montalcino 	 115
Sangiovese Tuscany, Italy
7 moons Syrah/Zinfandel/Cabernet	 13  51
California, USA

689 Blend Zinfanel/Cabernet Sauvignon/	   61
Syrah Rhône, France
Daou Pessimist Petite Sirah/Syrah	 19  79
Paso Robles, USA  
Hartford Court Zinfandel	 129
Russian River Valley, USA
Masi Costasera della Valpolicella 127 Classico     127
Corvina, Rondinella Tuscany, Italy	
Paraduxx Proprietary Blend Cabernet 	 146
Sauvignon/Zinfandel/Petite Sirah Napa Valley, USA
Stags’ Leap Hands of Time 		  21  88
Cabernet Sauvignon/Merlot Napa Valley, USA	

Exclusive Reds
Alion by Vega Sicilia Tinto Fino	 235
Ribera del Duero, Spain

Sassicaia Cabernet Sauvignon/	 514
Cabernet Franc Bolgheri, Italy

Patrimony Bordeaux Options Paso Robles, USA	 625

Far Niente Cabernet Sauvignon Napa Valley, USA	 275

Caymus Cabernet Sauvignon Napa Valley, USA	 225

Cardinale Cabernet Sauvignon Napa Valley, USA	 775

Opus One Cabernet Sauvignon Napa Valley, USA	 715

Vérité Wines Bordeaux Options		  895
Sonoma County, USA

Shafer Relentless Syrah/Petite Sirah	 249
Napa Valley, USA

Caymus Grand Durif Petite Sirah	 179
Suisun Valley, USA

Champagne & Sparkling
Villa Sandi Prosecco “Il Fresco” Prosecco	 14  65 
Rosé Treviso, Italy	     
DaLuca Prosecco Veneto, Italy	 11   46    
Lunetta Prosecco Veneto, Italy 	     56

Billecart-Salmon Brut Reserve	 18  115
Bassuet, France 
Veuve Clicquot Brut Reims, France	 145

Moët & Chandon Brut Impérial	 129
Epernay, France	
Moët & Chandon Brut Impérial Rosé	 145
Epernay, France

Dom Pérignon Brut Hautvillers, France	  399

Rosello Moscato d’Asti Piedmont, Italy	    51

Yellow Lamborghini	 15.5
Rum Diplomatico Planas, peach liquor, 
Hpnotiq, passion fruit juice

Grumpy Old Man	 16
Hennessy, Evan Williams Single Vintage, 
Chambord, sweet vermouth, cherry and 
orange bitters

Blue Knuckle Bourbon	 11.5
Evan Williams Single Vintage, blueberry syrup, 
lime juice, Chambord, fresh blueberries

Guava Lava	 12.5
Rum Diplomatico Planas, Aperol, lime juice, 
guava juice

The Smoke Show	 16.5
Tequila reposado, Montelobos mezcal, Gin, 
raspberry syrup, lime juice, Angostura bitters

Twilight Dusk	 12.5
Gin, açai liqueur, aloe water, lime juice, 
blueberries

Elysium State	 15
Diplomatico Reserve Exclusiva Rum, Captain 
Morgan spiced rum, orange juice, pineapple 
syrup, lime juice, Old fashioned bitters 

Hennything	 15
Hennessy V.S, peach schnapps, pumpkin 
spice syrup, lime juice, apple juice, Angostura 
bitters

Valenti	 12.5
Gin, Aperol, pink grapefruit liqueur, lemon 
juice, orange bitters

Too Good To Be True	 15
True Vodka, hibiscus syrup, Ceiba lime juice, 
cucumber slice

True Mule	 13.5
True Vodka, Fever-Tree Ginger beer, Ceiba lime 
juice, Reàl ginger syrup

Martinis
Mistress Martini	  13.5
Absolut Pears, Bols sour apple, apple juice, 
lime juice

Hot & Dirty	 14.5
True vodka, olive, pepperoncini juice, whole 
pepperoncini

Truth or Dare	 15
True vodka, Absinthe, Ceiba lime juice, fresh 
watermelon, mint leaves

American Whiskey

Larceny Straight Bourbon	 11

Evan Williams Single Vintage	 14.5

Elijah Craig Barrel Strength	 16

High West Double Rye	 18

Whistle Pig Piggy Back 6 yrs	 18

Beers

Chill Aruba	 7

Balashi Aruba	 7

Bud Light USA	 7

Amstel Bright The Netherlands	 7

Heineken The Netherlands	 7

Corona Mexico	 8

Peroni Italy	 8

Nastro Azzurro Italy	 8

Dead Guy Ale USA	 9

Batsquatch Hazy IPA USA	 9

White or Red	 		  13.5   45
Secret Recipe of Lara

Sangria

All prices are in USD and are subject to change. 
Service charge is not included. 


