
Things are getting hot

I C E  B A T H

T I P - O F F

T H E  G R E E N S

Where every great game begins

Raw, chilled & served fresh.

From the fairway to your fork

BURRATA
 

BEEF TARTARE
 

LOLLIPOP WINGS

 BREAD & MARROW BUTTER

 

HAMACHI CRUDO
 

SHRIMP COCKTAIL
 

CHILLED MINI LOBSTER ROLL
 

SNOW CRAB CLAWS
 

CAESAR SALAD 

GRILLED OCTOPUS

 

CHARRED PEA SALAD

 

 

WATERMELON WALDORF
 

CACIO E PEPE ARANCINI

 HONEY HABANERO PORK BELLY
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dijonnaise, celery, chive, tarragon

pok pok, lemon pepper, or buffalo

black garlic, potato chips, mushroom aioli

parker house rolls, bone marrow butter

mandarin, ají amarillo, peach, radish, cilantro oil, ginger

asc style or classic cocktail sauce, lemon

country sourdough, confit tomatoes, tomato jam,
saba, basil

chive-vermouth butter

tomato jam, basil pesto, truffle

lettuce cups, pickled vegetables, mint

poblano romesco, castelvetrano olives, almonds

gem lettuce, buttered breadcrumbs, crispy parmesan,
garlic anchovy dressing

snow peas, snap peas, herbed ricotta, pistachio, lemon,
vinaigrette

grilled watermelon, pecan-mint gremolata, agave yogurt,
celery, endive, grapes

 

1

H E A T  C H E C K

...........................14

Right down the middle

ASC BURGER 

SPICY MUSSELS 

MUSHROOM STROGANOFF 

.......................................................................23

.................................20

..............................................................................26

calabrian chile butter, basil, sauternes, grilled baguette

8oz steak blend, oxtail jam, white american cheese,
shredduce, confit garlic aioli, pickled shallot,
shoestring fries

cavatelli, shiitake mushroom, pearl onion, sour
cream, parmesan | Add Oxtail 8

T H E  T U R N

DinnerA · S · C E S T A B L .  M M X X V I

From the Record Book, 1993
Down 32 points in the third quarter, Buffalo pulled off the 
greatest comeback in NFL history. Some sauces earn their
name.

..........................................................22

1 O Z  ·  B A E R I I  S I B E R I A N  S T U R G E O N  ·  1 0 8
P L A T I N U M  O S E T R A  ·  1 3 5

 
white bbq sauce, ranch, chives, potato chips

T H E  S H O W B O A T

Caviar & Tater Tots

1 O Z  

*

*

*



H E A V Y W E I G H T S
Sold by weight class

 

 

 

 

 

 

 

 

 

 

 

 

 

The GrillA · S · C E S T A B L .  M M X X V I

10OZ

10OZ

16OZ

16OZ 

PRIME FILET

GRASS-FED FILET

PRIME RIBEYE

SNAKE RIVER RIBEYE

.................................................................65

.................................................70

...........................................................69

  ...................................89

Snake River NY Strip

 

T H E  T I T L E  F I G H T

16OZ   ·   94

BUTTER POACHED LOBSTER · 20
CLASSIC CRAB OSCAR · 18

GRILLED JUMBO SHRIMP · 16

T H E  A S S I S T S

F I N I S H E R S

BORDELAISE  ·  4 
ITALIAN SALSA VERDE  ·  4 

DIANE  ·  4
HOLLANDAISE ·  4

The perfect addition

The extra point

M A I N  E V E N T S

CHICKEN MARSALA

WHOLE GRILLED BRANZINO

32OZ BRAISED LAMB SHANKS

36OZ KUROBUTA PORK CHOP

............................52

.......................................................42

.......................55

.......................73
double boned kurobuta | peach mostarda, pickled
peaches, horseradish, dill

italian salsa verde, confit tomatoes, lamb jus

corn puree, succotash salad, tomato beurre blanc

half chicken roulade, marsala jus, fried oyster mushrooms

The reason you came

P U T  M E  I N  C O A C H
Built to complement — ready on deck

CREAMED CORN
 

PEAS & CARROTS
 

GRILLED ASPARAGUS
 

SHOESTRING FRIES

 

 
TWICE BAKED POTATO

 

...............................................................14

....................................................12

...................................................................14

............................................14

.........................................................10
garlic, fines herbes

hollandaise, lemon zest

poblano corn relish, chive, jalapeño

crispy skin, bacon bits, sour cream, scallions

melted leeks, roasted baby carrots, grilled snap peas,
pistachio dukkah

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please advise your server of any dietary restrictions or food allergies.

G E N E R A L  M A N A G E R  ·  T E R R A N C E  B U R T O N
H E A D  C O A C H  ·  H A R V A R D  A N I N Y E

B A R  C A P T A I N  ·  H E A T H E R  B I E S E M E I E R

C O A C H I N G  S T A F F

The Front Office

*

*

*

renowned for its rich marbling and
exceptional tenderness
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