
C O L D  H O R S  D ' O E U V R E S
J U M B O  S H R I M P  C O C K T A I L
cocktail  and  remoulade sauce 
$20

J U M B O  L U M P  C R A B  C O C K T A I L
avocado and remoulade sauce
$28

C L A S S I C  C R U D I T É
served with shearn's french and creamy italian dressing
$10

S O U P S
F R E N C H  O N I O N $ 12

classic french onion soup with baguette and

gruyere cheese

creamy bisque with maine lobster and a touch of

sherry

L O B S T E R  B I S Q U E $ 12

H O T  H O R S  D ' O E U V R E S
F R E S H  G U L F  C R A B  C A K E S
bacon, leeks, pepper crema and pickled tomatoes
$24

S E A R E D  D I V E R   S C A L L O P S
grilled watermelon gazpacho, chorizo, cilantro pepper relish
$20

E S C A R G O T  B O U R G U I G N O N
burgundy style in garlic herb butter
$16

S H R I M P  D E J O N G E
jumbo shrimp cooked in herb butter and marsala wine
$18

C L A M S  D I '  A S T I
littlenecks, sweet italian champagne, tomatoes, tarragon and garlic
$15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

S H E A R N ' S  C H O P P E D  S A L A D  
mixed greens, frisee, tomato, cheshire cheese, eggs, bacon, southern sweet vidalia


dressing with a honey croissant  
$14

S A L A D S

maytag blue cheese dressing, heirloom tomatoes and crispy bacon
$14

B A B Y  I C E B E R G  S A L A D

C L A S S I C  C A E S A R  
spanish anchovies, parmesan crisp

$12

S T R A W B E R R Y  S P I N A C H  S A L A D
pickled red onion, candied pecans, goat cheese, dark cherry balsamic 

$12

S E A S O N A L  H O U S E  
the freshest seasonal greens and garnishes

$8

E A S T  C O A S T  R A W  C O L D  W A T E R  O Y S T E R S
cocktail, mignonette and horseradish sauces
ask your server for daily selection
$18 - half dozen  • $32 - dozen

S M O K E D  G U L F  R E D  S N A P P E R  D I P
served with crudité, olives and fried pita bites
$16

H A W A I I A N  A H I  P O K E  S T A C K
served with crushed avocado, fried wontons, fresno peppers
$24

S E A F O O D  T O W E R
daily selection of oysters, shrimp cocktail, red snapper fish

dip, hawaiian ahi poke, maine lobster tails
$85

Y E L L O W T A I L  C R U D O  
with fresno peppers and cilantro lime ponzu
$16



S T E A K S  &  M O R E
A L L  S T E A K S  A R E  C U T  F R O M  P R I M E  A N G U S  T E X A S  C A T T L E *

A L L  S T E A K S  C O M E  W I T H  T H E  V E G E T A B A L E  O F  T H E  D A Y *

6  O Z .  F I L E T $50 2 8  O Z .  P O R T E R H O U S E  F O R  T W O $ 108

8  O Z .  F I L E T $65 $551 6  O Z .  R I B E Y E  

1 0  O Z .  S K I R T  S T E A K $40

with chimichurri and sunnyside quail eggs

 D R Y  A G E D  S E L E C T I O N S
 2 2  O Z .  P R I M E  N Y  S T R I P ,  B O N E  I N

$ 8 6

C O N F I T  G A R L I C  H E R B  C H I C K E N
with roasted asparagus, baby carrots, potatoes and balsamic glaze
$34

M E D I T E R R A N E A N  S T U F F E D  P O R K  T E N D E R L O I N
with balsamic dijon glaze and roasted vegetable medley
$36

C O L O R A D O  L A M B  L O I N  C H O P S  
with roasted vegetables and black garlic demi-glace
$58

crab oscar $ 1 6stilton cheese gratin $ 5 $ 1 0grilled or fried shrimpsautéed wild  mushrooms $ 5

flight of all three sauces $ 1 0

E N H A N C E  Y O U R  S T E A K
 peppercorn sauce ⬩ herb demi-glace ⬩ bearnaise 

$ 5  e a c h

P R I M E  R I B
T H U R S D A Y  -  S A T U R D A Y  

W H I L E  I T  L A S T S

12 OZ.  QUEEN CUT    $48   •   16 OZ.  KING CUT    $62   •   20 OZ.  MOODY CUT    $72

with vegetable of the day, au jus and horseradish sauce

S I D E S  B I G  E N O U G H  F O R  T W O  O R  F O U R

lobster mashed potatoes 
lobster mac and cheese

$ 12 /$ 1 8

garlic mashed potatoes $ 10 /$ 1 4 $ 10 /$ 1 4house fried truffle potatoes with hawaiian sea salt
roasted vegetable medley $ 10 /$ 1 4 $ 10 /$ 1 4

cream of spinach
tempura cauliflower with spicy dragon sauce

$ 10 /$ 1 4 $ 10 /$ 1 4

grilled asparagus
fried brussel sprouts 

$ 10 /$ 1 4 $ 1 2 /$ 1 8

 V E G E T A R I A N  O P T I O N S

with charred corn, smoked black beans, roasted fresno

peppers and succotash tossed  in spiced crema(gf)

$28

G R I L L E D  V E G E T A B L E  S T A C K

P A S T A  P R I M A V E R A
linguine with sautéed vegetables and tomato cream sauce

$25

D A I L Y  F R E S H  S E A F O O D

with herb hollandaise and sautéed broccolini
$50

G U L F  R E D F I S H  A N D  J U M B O  C R A B  M E U N I E R  

C R A B  S T U F F E D  G U L F  G R O U P E R
with grilled asparagus and tarragon beurre blanc
$60

S A U T É E D  J U M B O  G U L F  S H R I M P  S C A M P I  
with tomato, garlic butter, linguini
$35

P A N  S E A R E D  S C O T T I S H  S A L M O N
with wild mushroom risotto and grilled asparagus
$42

T H E  G Y U L A I S  F 1  2 0  O Z .  H Y B R I D  R I B E Y E
$ 1 3 2




* D E V E L O P E D  B Y  L E G A C Y  C U S T O M  M E A T S  I N  L A G R A N G E ,  T X  I T  I S  1 0 0 %  C H A R O L A I S  F E M A L E 

C A T T L E  B R E D  W I T H  A  1 0 0 %  W A G Y U  B U L L  T O  G E T  T H E  P E R F E C T  B U T T E R Y  F U L L  F L A V O R E D 

A G E D  B E E F Y  P E R F E C T I O N .  A L L  A N I M A L S  A R E  H O R M O N E  A N D  A N T I B I O T I C  F R E E .  G Y U L A I S 


C A T T L E  A R E  G R A S S  F E D  A N D  G R A I N  F I N I S H E D ,  S P E N D I N G  A  M I N I M U M  O F  4 0 0  D A Y S  O N  F U L L 

V E G E T A B L E  R A T I O N  T O  A C H I E V E  T H E  U P M O S T  Q U A L I T Y  I N  F L A V O R  A N D  T E N D E R N E S S .  L E G A C Y 


C U S T O M  M E A T S  I S  A  F U L L Y  I N T E G R A T E D  P R O G R A M  F R O M  T H E  F I E L D  T O  T H E  T A B L E .  


