Raw Bar

6 Raw Oysters 28
12 Raw Oysters 56
Seafood Platter for 2 15

2 shrimp, 6 oysters, 2 lobster claws,
2 lobster half tails, 2 crab claws

Seafood Platter for 4 200

4 shrimp, 12 oysters, 4 lobster claws,
4 lobster half tails, 4 crab claws

U6,/8 Shrimp Cocktail 35
Maki 28
Mixed Nigiri 29

Mediterranean Platters

Small Mediterranean Platter 105
2 grilled shrimp, 2 oysters Rockefeller,
2 scallops, octopus, and grilled calamari

Large Mediterranean Platter 204
4 grilled U6,/8 shrimp, 4 oysters Rockefeller,

4 scallops, octopus, and grilled calamari

Appetizers

French Onion Soup 18
With Swiss cheese

Tuna Tataki 32
Ahi tuna with Asian salad

Salmon Tartare 28
Atlantic salmon with avocado, sambal, apples,
and sesame seeds

Beef Tartare with Bone Marrow 34
Beef tenderloin with roasted bone marrow

Arancini 22
Breaded risotto ball stuffed with Italian sausage,
served with marinara sauce

Oysters Rockefeller 23
Fresh oysters, spinach, béchamel,
Parmesan cheese

Grilled Calamari 28

Green onions, capers, and chili peppers

Grilled Octopus 35
With hummus, chickpeas, onions, capers, and
citrus vinaigrette

Seared Sea Scallops 30

Fennel salad with an orange and mango sauce

Beef Carpaccio 28
Cured tenderloin with Parmesan shavings
and balsamic glaze

Grilled U6/ 8 Tiger Shrimp 35
3 Black Tiger Shrimp, garlic-sautéed spinach,
with olive oil infused with lemon

Salads

Burrata 27
Red beets and tomatoes

Caesar 19
Prosciutto di Parma

Mirela’s 19
feta cheese, cranberries, and roasted almonds

Greek 32

with grilled bread (for 2)

Weirela's

Butcher

ool

All meats are served with a choice of mashed potato, baked potato or fries

Filet Mignon brilé 6 oz
Filet Mignon with Foie Gras 6 oz

Filet Mignon 8 oz
Boneless Ribeye 16 oz
Bone-In Cowboy Rib Steak 22 oz

Bone-In Filet Mignon 14 oz (Market availability)

Tomahawk 40 oz (Market availability)

New York Striploin 16 oz
Australian Lamb Chops

Mixed Grill Platter
Cowboy 22 oz, 4 lamb chops, and 4 grilled shrimp

Wagyu (Market availability)
Wagyu Burger Australian Wagyu

Filet Mignon Australian Wagyu 6 oz
Tomahawk 40 oz  (Market availability)

Chef’s Choice

Veal Chop Parmigiana
Topped with mozzarella cheese, served with
linguini in a tomato and pesto sauce

Lobster and Shrimp Pappardelle
Half Maritime lobster and shrimp in a truffle
cream sauce

Cavatelli with Italian Sausage
Italian sausage, roasted cherry tomatoes,
red wine reduction

Slow-Roasted Prime Rib

Served with a brandy au jus (Available only
Fridays and Saturdays)

Fish

Roasted Atlantic Salmon
Maple-sambal glaze, served with root
vegetables and sweet potato

Icelandic Cod Meuniére
Green beans and almonds, in a lemon-butter sauce

Chilean Sea Bass

Caramelized garlic, beluga lentils, sautéed
mushrooms and cherry tomatoes, finished
with a veal reduction

Marketplace

Silver Bass
Red Snapper
Caribbean Rock Lobster Tail

Sides

Grilled Asparagus
Garlic Sautéed Spinach
Wild Mushrooms

Garlic Rapini

Classic Mac and Cheese

Loaded Baked Potato
Truffle and Parmesan Fries

65

/0
72

/7
94
95
205

/8
65

200

46
105
400

60

55

38

75

45

55

60

m/p
m/p

14
12
14
12
18
14
12



