SPENCER'S

¢ STEAKS & SPIRITS ¢

APPETIZERS
SPINACH & ARTICHOKE DIP @ pita chips | crostini 15
SHRIMP COC KTAIL@ chilled shrimp | lemon vinaigrette | cocktail sauce 28
JOHNNY'S CRABCAKE jumbo lump crab | citrus remoulade 27
% AHI TUNA TARTARE® chili garlic tamari | avocado | green onion | seaweed salad | wonton chips 26

SOUP & SALAD
SOUP & SALAD BAR @

rotating savory soups & leafy creations 18  *with purchase of steak or entree 12

CAESAR SALAD "?[GFO] romaine | garlic bread croutons | parmesan | caesar dressing 16 half 11
BURRATA SALAD ﬂ@ burrata cheese | roasted red & golden beets | gf everything bagel croutons

hibiscus balsamic glaze | pesto oil 18
MIXED GREEN SALAD @ mixed greens | cucumber | carrots | onion | tomato | white balsamic 13 half O

add-ons chicken +8 | shrimp +15 | scallops* +18 | salmon™ +18

SAUCES ¢
FILET MIGNON* 8 OZ 48 breck bourbon steak sauce | béarnaise

peppercorn sauce | chimichurri | choose any 3 sauces 15
NEW YORK STRIP® 120/ 38

*RIBEYE® 160Z 54 ENHANCEMENTS : :
oscar style 18 grilled shrimp 15
BISON RIBEYE® 120Z 52 grilled lobster tail 35 seared scallops* 18

ENTREES

% ELK MEDALLIONS® @)
pea tendrils | fingerling potatoes | crispy leeks | breck bourbon demi 45

* PAN SEARED SCALLOPS®

seared scallops | pistachio butter | sweet chili pork belly | petite salad | lemon vinaigrette 34

GLAZED BALSAMIC SALMON"

pan seared salmon | balsamic glaze | creamed spinach | crispy herbed potato medallions 34

SHRIMP AND POLENTA @)

jumbo shrimp | garlic butter | creamed corn polenta | green chili sausage | parmesan | green onion

breck bourbon demi 32
% VEGAN BOLOGNESE &

mushroom & lentil tomato sauce (contains nuts) |fettucine | vegan parmesan 30

HERB ROASTED CHICKEN )

brined airline chicken breast | chili sofrito corn & pork succotash | creamy polenta [ au jus 37

THE BEAVER DAMBURGER"®
1/31b beef patty | pork belly | caramelized onion jam | pepper jack cheese | mixed greens

roasted cherry tomato | garlic aioli | brioche bun | fries 27

SIGNATURE SIDES
* CRISPY BRUSSELS SPROUTS " jor honey infused brown butter | pepitas 13

TRUFFLE PARMESAN FRIES™ espeletce pepper aioli 12
CHARRED ASPARAGUS lemon zest | crispy onions 14

vegetarian
WILD MUSHROOMS @ seasonal mushrooms | bourbon demi 14 vegan
@ gluten flr|endLyl
GARLIC MASHED POTATOES c¢hive cream 12 ;Sg%@ign option
luten friendl ti
*MAC & CHEESE white cheddar & fontina cheese sauce [ herb crust 14 Svailable Y oPHen

add-ons green chili sausage +6 [ add lobster meat +12

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions. Allergen information available upon request. Notice: All transactions are subject to state taxes, local taxes, and resort fees.
Parties of 6 or more subject to a 20% automatic gratuity. Notice: This restaurant collects and shares gratuities on a pre-established basis with other

employees who customarily receive tips.



