
Organic Spinach 
Roasted Feta on Crostini  12

Lobster Bisque 
Maine Lobster & Armagnac  16

S T A R T E R S

Burrata di Parma (Imported From Italy) 
Tomato, Roasted Peppers & Baby Arugula  17

Add-On: Prosciutto di Parma 4

Wild Salmon Avocado Ceviche 
Mango, Radish, Jalapeño, Lime Zest  14

Yellowfin Tuna Tartare 
Avocado, Wasabi, Lemon  20

Flambé Graviera Cheese
Brandy, Cracked Peppercorn  12 

Beef Tartare  17

Arugula
Manchego Cheese, Caramelized Walnuts, 

Fuji Apple, Champagne  14

Lobster
Golden Beets, Fennel, Avocado, Honey Herb Verjus  22

Mediterranean
Tomato, Cucumber, Kalamata Olives, Baby Peppers,

Feta Cheese & Red Wine Vinaigrette  15 

Baby Kale
Dried Cranberries, Roasted Pine Nuts, 

Parmesan Shavings & Balsamic Rice Wine Dressing  14

Quinoa
Roasted Root Vegetables, Manouri Cheese  13

R A W  B A R  &  S H E L L F I S H

S O U P S

S A L A D S

Oysters
Half Dozen  18     Dozen  33 

Lobster Cocktail
Cocktail Sauce  24

Zucchini Chips
Garlic, Yogurt Sauce with Dill  9

Grilled Calamari
Artisan Tomatoes, Lemon, Herbs  14

Marseille-Style Shrimp
Fennel, White Wine, Saffron  18

Crabcake
Jumbo Lump Crab, Caper Aioli   23

Grilled Octopus 
Sweet Peppers, Onion, Red Wine Vinegar  24

Jumbo Shrimp Cocktail  20 

Seafood Platter 
Shrimp, Oysters, Prince Edward Island Mussels, Octopus

For Two 35

Mussels with White Wine
& Garlic 14 



Branzino*
Loup de Mer - Lean White Fish Mild and Sweet with Moist Tender Flakes  27 per lb

Black Sea Bass*
Mid Atlantic Wild Bass Grilled with Extra Virgin Olive Oil, Lemon & Dill  27 per lb

Wild Salmon Filet
Grilled Filet of Scottish Salmon Served with either Baby Sautéed Kale or Baby Spinach  25

Maine Lobster
Freshly Grilled Maine Lobster in the Shell with Lemon Emulsion Sauce  33

Seafood Risotto with Saffron
Mixed Seafood, White Wine, Green Olives  24

Short Ribs Bordelaise
Thyme, Truffle Mashed Potato  26

Wild Mushroom & Truffle Risotto
Leeks, Truffle Oil, Aged Parmesan  18

Roasted Chicken
Free Range Dijon Style All-Natural Chicken, Fingerling Potatoes with Rosemary  26

F R O M  T H E  S E A

F R O M  T H E  L A N D

* Freshly Caught, Whole Fish, Grilled with Extra Olive Oil, Lemon & Herbs. Priced per pound.



S T E A K S

S I D E  D I S H E S

S A U C E S

Truffled Mashed Potatoes 11 

Scalloped Potato Gratin 12 
Fingerling Potatoes with Rosemary 11

Baked Polenta Fries with Parmesan 12

Spicy Sweet Potato Wedges 9

Sautéed Mixed Mushrooms 13

Sautéed Baby Spinach 11

Creamy Spinach 12

Cauliflower Gratin 12 

Sautéed Brussels Sprouts 10

Grilled Mixed Veggies 11

steak sauce   |   bourbon peppercorn   |   béarnaise   |   bordelaise   |   chimichurri  4

K O B E  B E E F

212 Steakhouse is the first restaurant in the East Coast certified by the Japanese Kobe Beef Council 
to serve authentic Kobe beef. Because of our unique relationship with our distributor, we are able

to offer this premium product between 60% and 80% off regular market prices.

	                        Minimum of 3 oz

Striploin
12 per oz

Minimum of 3 oz

Striploin (Gold Label) 12 oz
49

Kobe Beef 2 oz, Australian Wagyu Skirt Steak 10 oz, American Wagyu Striploin (Gold Label) 6 oz  - for two
45 per person

Ribeye
15 per oz

Striploin
15 per oz

Tenderloin
15 per oz

Filet Mignon 8 oz
26 

Dry-Aged Bone-In Filet Mignon 16 oz
29 

U S D A  P R I M E

A U S T R A L I A N  WA G Y U

Skirt Steak 10 oz  
34

Dry-Aged Porterhouse  40 oz for two  
60 per person

Dry-Aged T-Bone  28 oz for two  
39 per person

Dry-Aged T-Bone 20 oz  
56

A M E R I C A N  WA G Y U

2 1 2  P R E M I U M  S E L E C T I O N

J A PA N E S E  WA G Y U


