N APPETIZERS «

Prime Beef Tartare e 25

Prime Beef Tenderloin, Dijon, Capers, Truffle, Tallow Toast,

Tempered Egg Yolk, Pickled Mustard Seed @) 3

ESCAIGOU v 21
Garlic-Herb Butter, Country Bread

Foie Gras e e 36
Poached Pear, Brioche, Citrus Creme Fraiche,
Toasted Almonds, Pickled Shallots @ 0 @)

Panzanella Salad e 19
Heirloom Tomatoes, Basil, Kalamata Olive, Bleu Cheese,
Citrus Miso Vinaigrette, Garlic Croutons V (1)

Alfredo's Caesar Salad 18

Hearts of Romaine, Parmigiano Reggiano, Anchovy,
Garlic Croutons @) 3

Roasted Bone Marrow 23
Red Cabbage Mostarda, Fennel-Parsley Salad,
Pink Peppercorn, Grilled Sourdough

N SOUP «

Lobster CappuccCing s 25
Lobster Bisque, Cognac Cream ‘% M)

N CHILLED SEAFOOD «

Alaskan KingCrab 11b/450g 142
Seasonal Oysters  6pcs 40 | 12pces 75
Jumbo Prawns 6pcs 35 | 12pes 56
Diver Scallops 6pcs 32 | 12pes 60
Lobster Tail 11b/ 4548 s 120

ALFREDO's

STEAKHOUSE

JAPANESE A5 WAGYU

Tenderloin
30z/85¢
60z/1708

Striploin
30z/858
60z/170g

125

90z/2558 185
120z/340¢ 228

90z/2558 172
120Z/340 g 210

USDA PRIME STEAKS

Ribeye
Cowboy Ribeye
Bone-In

New York Strip
T-Bone

Filet Mignon

DRY-AGED SELECTION

Carefully aged to enhance tenderness and develop exceptional depth of flavor.

Please inquire aboul tonight's offerings.

160z/450¢ - 78

320z/9058 132

160z/450¢ — 68

2007/565¢ — 89
6o0z/1708 58
100z/280¢g — 86

N SEAFOOD TOWER «

Demi Tower

Full Tower

—————— 155

""" 290

Alaskan King Crab, Lobster Tail,
Seasonal Oysters, Jumbo Prawns, Diver Scallops

Served with Mignonette, Wasabi Cocktaill Sauce,
Tabasco, and Charred Finadene.

N ENTREES £

Kurobuta Pork Chop 140z/395g 62

Coconut -Smoked Tomato Dinanche,

Charred Finadene ¢

Pan-Seared Hamachi 6o0z/170g 45
Turmeric Creamed Spinach, Coconut Chimichurri,

Pickled Local Vegetables @& &

Live Maine Lobster
Green Garlic Butter, Citrus Crumble, Grilled Lemon

Subject to availability. Markel price. % (1)

Y Vegetarian & Gluten Free Nut Allergy % Shellfish Allergy

(T) Contains Dairy @) Contains Egg

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager.

Alfredo’s Steakhouse uses USDA Prime quality meat %

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

All mentioned prices are in US dollars and are subject to 10% service charge.

NSIDES <« 16

Velvet Potato Purée
Butter, Heavy Cream Y @ M

Charred Broccolini
Spiced Tomato Sauce, Balsamic Reduction V @ (0

Classic Fries
Coarse Sea Salt V@

Creamed Spinach
Triple Cheese Garlic Cream V @ M)

Parmesan Risotto
24-Month Parmigiano Reggiano V @ (1)

Wagyu Fried Rice
Crispy Garlic, Scallion, Oyster Sauce %

Fried Brussels Sprouts
Za'atar, Miso Sesame, Green Grape, Feta Vi

Grilled Asparagus
Olive Oil Béarnaise ¥ @)

Sautéed Wild Mushrooms
Garlic-Herb Butter, Citrus Crumb V @

N SAUCES «

Red Wine Jus

Natural Bone Stock, Tomato, Roasted Aromatics

Horseradish Cream
Grated Horseradish, Lemon Aioli v @ 6D

Whiskey Peppercorn

Jim Beam, Peppercorn Medley, Heavy Cream (1)

Olive Oil Béarnaise
Extra Virgin Olive Oil, Tarragon-Shallot ReductionV @60

Chimichurri
Argentinian Herb Sauce. Garlic, Vinegar, Olive Oil V@

Charred Finadene
Authentic CHamoru Condiment. Charred Vegetables,
Soy Sauce, Vinegar, Lemon
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