
For The Table

Seafood Tower  35 Per person
Lobster, Jonas Crab Claws, Lump Crab, Jumbo Shrimp, Mussels 

Farmhouse Cheese Fondue  19
With Beef Tips  24

Calamari Fritto  16 
Fra Diavolo, Remoulade

Miniature Beef Wellingtons 14
Bordelaise 

Pork Belly Tots  14
Apple Brandy Reduction  

Steel Cut Kettle Potato Chips  8
Avocado Ranch

Salads

Mixed Baby Greens  12
House Dressing

Caesar Salad  14 
Parmigiano Reggiano, Olive Tapenade

Poached Pear Salad  16 
Bosc Pears, Fresee, Toasted Hazelnuts, Goat Cheese 

Iceberg Wedge Salad  16
Ranch, Maytag Blue, Buffalo Bacon Bits  

Seafood Salad  18
Lobster, Shrimp, Mango, Avocado, creamy sesame Basil Vinaigrette

Appetizers

French Onion Soup  10

Fried Artichoke Hearts  16
Roasted yellow tomato, walnut, Shaved Parmesan

Jumbo Lump Crab Cake 16
Grain Mustard Aioli  

Diver Sea Scallops  18
Smoked Bacon, Apple Cider Reduction 

Salmon and Tuna Tartare  18
Pickled Mustard Seed, Ginger, Avocado Puree, Sesame Tuille

Prime Steak Tartare  19
Quail Egg, Fried Capers

Jumbo Shrimp Cocktail  20   



Gratuity of 20% will be added to parties of 6 or larger

Dylan Signatures

Truffled Vegetable Pot Pie  22
baby carrots, portabellas, asparagus

Marinated Skirt Steak  26 
Chimichurri Sauce, creamy potatoes

Roasted Spring Chicken 28
Sweet Pea Puree, Baby Carrots, Young Garlic 

Seasonal Wild Mushrooms

Slow Roasted Prime Rib 38
Garlic Jus, Horseradish Cream

(Tuesday–Thursday, Limited Quantities)

Carpetbagger Steak  46
11 oz. Filet Mignon Stuffed with Blue Point Oysters

Guinness and Brown Sugar Sauce, Spinach, Fingerlings  

Dylan Beef Wellington  46
Grilled Portabella Mushroom, Foie Gras Sauce

  Surf and Turf
7 oz. Filet, 7 oz. Maine Lobster Tail  68

Seafood

Atlantic Salmon  28

Yellowfin Tuna  32

Daily Catch  MP

Baby Baked Potatoes and Bacon
Creamy Mashed Potatoes
Crispy Fries
Wild Mushrooms
Grilled Asparagus
Sauteed Green Beans, Ham, Pecans

Sauteed Broccoli Rabe, Pancetta
Brussels Sprouts
Creamed Spinach
BBQ Baked Beans
Mac and Cheese
Truffle Lobster Mac and Cheese  16

ACCESSORIES   10

Maytag Blue & Chive 

Parmigiano Reggiano

Mushroom Truffle

Bacon & Cheddar

Chapeaux   3

Compound Butter    3

Cabernet Butter • Foie Gras Butter • Roasted Garlic Tomato Basil

Bordelaise
Black Pepper Beurre Rouge
Black Truffle Beurre Blanc  

Bearnaise
Greenmarket Hot Pepper

Horseradish Cream

Sauces   3

28 Day Dry Aged Prime Beef

7 oz. Filet  32

11 oz. Filet  36

14 oz. Ribeye  39

12 oz. New York Strip  38

16 oz. New York Strip  46

35 oz. Porterhouse  105

24 oz. Creekstone Farms Bone in Ribeye  52




