
SALAD

801 Iceberg Wedge 
Campari Tomato, Maytag Blue Cheese, 
Applewood Smoked Bacon,
Blue Cheese Dressing

801 Caesar Salad* 
Crisp Romaine Lettuce, 
House-Baked Croutons, 
White Anchovy, Parmesan

DESSERT
Vanilla Bean Ice Cream Sundae
Crѐme Chantilly, Chocolate Cake, 
Chambord-Raspberries

Restaurant Week 
Per Person ~ $65

Choice of one selection from each course
January 19th - February 1st

ENTREE | AGED U.S.D.A. PRIME ONLY

Upgrade Sizes Available*

6 oz Filet Mignon 
Deburgo Sauce, Garlic Mashed Potatoes, Grilled Asparagus

Ora King Salmon
Grilled ~ Red Potatoes, Brussels Sprouts, Caper Beurre Blanc

10 oz Prime Rib 
Garlic Mashed Potatoes, Green Beans

8 oz . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 68
12 oz . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 2
Bone-In Filet 16 oz  . . . . . . . . . . . . . . . 129

Single Cut . . . . . . . . . . . . . . . . . . . . . . 66
801 Cut~Bone-In . . . . . . . . . . . . . . . . . 78

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.  
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

New York Cheesecake
Blueberry Compote, Graham Crumble

  


