
 
menu provided by David Burke Primehouse 

 

 
    
Small plates 
 

“Cheese & Crackers”                        9 
goat cheese fondue, cranberry peppercorn & 
fennel raisin crackers 
 
Mini Kobe Beef Corn Dogs            10 
mustard oil, moroccan ketchup 
 
Crispy Escargot Fritters                                    9 
escargot, roasted garlic, citrus mayo 
 
Sliders                 11  
mini burgers (3 pcs), cheddar, potato bun,  
sweet potato chips 
 
Broccoli cheddar Spring Rolls            9 
chili cheese dipping sauce 
 
Petite Chorizo & Shrimp Cakes         10 
mango crema  
 
Oysters Shooters            5 
cocktail sauce, horseradish                   
 
Grilled Beef Tacos           11 
chipotle guacamole, red onions, cilantro 
 
French Fries with Chipotle Mayo                                        5 
 
Truffle Asiago Cheese Fries            7 
 
 

Big plates 
 

Prime Dry Aged Rib Eye Sandwich                     12 
smoked mozzarella, caramelized onion,  
wild mushrooms, tomato tapenade, frites 
 
Turkey Club            13 
sweet potatoes chips 
 
40 Day Dry Aged Burger          12 
potato bun, garlic spinach, fried shallots,  
bacon mayo and frites 
 
“Kentucky” 20oz Rib Eye          48 
dry aged 28 days, frites 
 
Roasted Chicken Cobb Salad         12 
blue cheese, bacon and avocado 
 
 

Sweets 
 

Kickin’ Doughnuts – fill your own           8 
 
Cheese Cake Lollipop Tree                                15 
 
Prime bites              8 
layers of chocolate cake, mousse & marshmallow 


