-

Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENU1 —

$85 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZERS ( SERVED FAMILY STYLE )

PRIME BEEF CROSTINI

Shredded Prime Beef, Arugula, Shaved Pecorino, Balsamic
Drizzle

SHRIMP TEMPURA

Chili Herb Glaze, Cooling Key Lime Aioli

— SALAD —

MIXED GREENS

Vine Ripened Tomatoes, Red Onions, Cucumbers, Fresh Baked Croutons, Sweet
Basil Vinaigrette, Blue Cheese Crumbles

CAESAR SALAD

Chopped Romaine, Fresh Baked Croutons, Pecorino Parmigiano, House Caesar Dressing

— ENTREES —

BRAISED BEEF SHORT RIBS

Smoked Mashed Potatoes, Asparagus, Jus Veau

ROASTED HALF CHICKEN

Baby Potatoes, Roasted Mixed Vegetables, House Chimichurri Sauce

CHARRED SALMON

Sweet Soy, Stir-Fry Vegetables, Citrus-Chili Glaze

— DESSERT —

CREME BRULEE
CHEF'S CHEESECAKE

CHEF CO-OWNER FRANCESCO CARVELLI | WE RESERVE THE RIGHT TO ADD SUGGESTED GRATUITY OF 20%

Y Gluten-Free | * Raw/Undercooked | Please advise your server of any food allergies prior to ordering. Although every effort will be made to

accommodate food allergies, we're afraid we cannot always guarantee to meet your needs. NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or fresh eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.




-

Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENU2 —

$95 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZERS ( SERVED FAMILY STYLE )

FRIED SEAFOOD

Octopus, Calamari, Shrimp, Sweet Chili Sauce

SHRIMP TEMPURA CRISP
Chili Herb Glaze, Cooling Key Lime Aioli

PRIME BEEF CROSTINI

Shredded Prime Beef, Arugula, Shaved Pecorino, Balsamic Drizzle

— SALAD —

MIXED GREENS

Vine Ripened Tomatoes, Red Onions, Cucumbers, Fresh Baked Croutons, Sweet
Basil Vinaigrette, Blue Cheese Crumbles

CAESAR SALAD

Chopped Romaine, Fresh Baked Croutons, Pecorino Parmigiano, House Caesar Dressing

— ENTREES —

120z PRIME N.Y. STRIP

Baby Roasted Potatoes, Asparagus, Jus Veau

SURF & TURF

60z Filet Mignon, 50z Cold Water Lobster Tail, House Mashed Potatoes, Asparagus

ROASTED HALF CHICKEN

Baby Potatoes, Roasted Mixed Vegetables, House Chimichurri Sauce

CHARRED SALMON

Caramelized Crust, Stir-Fry Vegetables, Citrus-Chili Glaze

— DESSERT —

CHEFS CHEESECAKE
KEY LIME MERINGUE

CHEF CO-OWNER FRANCESCO CARVELLI | WE RESERVE THE RIGHT TO ADD SUGGESTED GRATUITY OF 20%

Y Gluten-Free | * Raw/Undercooked | Please advise your server of any food allergies prior to ordering. Although every effort will be made to

accommodate food allergies, we're afraid we cannot always guarantee to meet your needs. NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or fresh eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.




-

Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENU3 —

$105 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZERS ( SERVED FAMILY STYLE )

FRIED SEAFOOD

Octopus, Calamari, Shrimp, Sweet Chili Sauce

SHRIMP TEMPURA CRISP
Chili Herb Glaze, Cooling Key Lime Aioli

WAGYU MEATBALL

Melted Gruyére Cheese, Spinach, Spiced Tomato Sauce

— SALAD —

WEDGE SALAD

Vine Ripened Tomatoes, Smoked Bacon, Blue Cheese Dressing, Blue Cheese Crumbles

CAESAR SALAD

Chopped Romaine, Fresh Baked Croutons, Pecorino Parmigiano, House Caesar Dressing

— ENTREES —

120z PRIME N.Y. STRIP

Baby Roasted Potatoes, Asparagus, Jus Veau

SURF & TURF

60z Filet Mignon, 50z Cold Water Lobster Tail, House Mashed Potatoes, Asparagus

GROUPER DYNAMITOS

Spicy Blue Crab Meat, House Mashed Potatoes, Spinach, Kimchee Butter Sauce

— DESSERT —

CREME BRULEE
KEY LIME MERINGUE

CHEF CO-OWNER FRANCESCO CARVELLI | WE RESERVE THE RIGHT TO ADD SUGGESTED GRATUITY OF 20%

Y Gluten-Free | * Raw/Undercooked | Please advise your server of any food allergies prior to ordering. Although every effort will be made to

accommodate food allergies, we're afraid we cannot always guarantee to meet your needs. NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or fresh eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.




-

Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENU4 —

$130 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZERS ( SERVED FAMILY STYLE )

FRIED SEAFOOD

Octopus, Calamari, Shrimp, Sweet Chili Sauce

SHRIMP TEMPURA CRISP
Chili Herb Glaze, Cooling Key Lime Aioli

APPETIZERS ( SERVED INDIVIDUALLY )

WAGYU MEATBALL

Melted Gruyére Cheese, Spinach, Spiced Tomato Sauce

— SALAD —

WEDGE SALAD

Vine Ripened Tomatoes, Smoked Bacon, Blue Cheese Dressing, Blue Cheese Crumbles

CAESAR SALAD

Chopped Romaine, Fresh Baked Croutons, Pecorino Parmigiano, House Caesar Dressing

— ENTREES —

120z PRIME N.Y. STRIP

Baby Roasted Potatoes, Asparagus, Jus Veau

SURF & TURF

60z Filet Mignon, 50z Cold Water Lobster Tail, House Mashed Potatoes, Asparagus

SALMON OSCAR

House Mashed Potatoes, Asparagus, Bernaise

WILD MUSHROOM & TRUFFLE RISOTTO

— DESSERT —

CHEF'S CHEESECAKE
ASSORTED PETITE FOURS, VANILLA GELATO

CHEF CO-OWNER FRANCESCO CARVELLI | WE RESERVE THE RIGHT TO ADD SUGGESTED GRATUITY OF 20%

Y Gluten-Free | * Raw/Undercooked | Please advise your server of any food allergies prior to ordering. Although every effort will be made to

accommodate food allergies, we're afraid we cannot always guarantee to meet your needs. NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or fresh eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.




-

Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENUS —

$145 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZER ( SERVED INDIVIDUALLY )

WAYGU CARPACCIO

Greek Meledy, Truffle, Goat Cheese Crumble, Lemon Citrette, Toast Points

APPETIZER ( SERVED INDIVIDUALLY )

SEARED JUMBO SCALLOP

Corn Truffle Cream, Caramelized Leeks, Stir-Fried Broccolini, Gremolata

— SALAD —

WEDGE SALAD

Vine Ripened Tomatoes, Smoked Bacon, Blue Cheese Dressing, Blue Cheese Crumbles

CAESAR SALAD

Chopped Romaine, Fresh Baked Croutons, Pecorino Parmigiano, House Caesar Dressing

— ENTREES —

SURF & TURF

60z Filet Mignon, 50z Cold Water Lobster Tail, House Mashed Potatoes Asparagus

8oz FILET MIGNON

Humboldt Fog Goat Cheese, Potato Cake, Asparagus, Red Wine Reduction

MISO-GLAZED CHILEAN SEABASS*

House Mashed Potatoes, Szechuan Green Beans, Sake-Miso Glaze

WILD MUSHROOM & TRUFFLE RISOTTO

— DESSERT —

THREE LAYER CHOCOLATE CAKE, VANILLA GELATO, WILD BERRIES
CHEFS CHEESECAKE

CHEF CO-OWNER FRANCESCO CARVELLI | WE RESERVE THE RIGHT TO ADD SUGGESTED GRATUITY OF 20%

Y Gluten-Free | * Raw/Undercooked | Please advise your server of any food allergies prior to ordering. Although every effort will be made to

accommodate food allergies, we're afraid we cannot always guarantee to meet your needs. NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or fresh eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.




-

Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENUG6 —

$180 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZER ( SERVED INDIVIDUALLY )

KOBE TATARE

Capers, Lemon Zest, Citrus Ponzu, Truffle Aioli, Crispy Chicharron, Toast Point

APPETIZER ( SERVED INDIVIDUALLY )

SEARED JUMBO SCALLOP

Corn Truffle Cream, Caramelized Leeks, Stir-Fried Broccolini, Gremolata

— SALAD —

WEDGE SALAD

Vine Ripened Tomatoes, Smoked Bacon, Blue Cheese Dressing, Blue Cheese Crumbles

CAESAR SALAD

Chopped Romaine, Fresh Baked Croutons, Pecorino Parmigiano, House Caesar Dressing

— ENTREES —

STUFFED TUNA*

Crab Meat, Asparagus, Tempura Fried, Sushi Rice, Cucumber Salad, Kimchee Butter Sauce, Sweet Soy

120z WAYGU N.Y. STRIP

Asparagus, Wild Mushrooms, Roasted Baby Potatoes, Au Poivre Sauce

MISO-GLAZED CHILEAN SEABASS*

House Mashed Potatoes, Szechuan Green Beans, Sake-Miso Glaze

100z FILET
Steak Fries, Creamy Spinach, MP Sauce, Maui Onion Rings

— DESSERT —

CHOCOLATE SOUFFLE, CHOCOLATE GANACHE SAUCE

ASSORTED MINI PASTRIES, SORBET, WILD BERRIES,
CANDY PECANS, WILD BERRY COULIS

CHEF CO-OWNER FRANCESCO CARVELLI | WE RESERVE THE RIGHT TO ADD SUGGESTED GRATUITY OF 20%

Y Gluten-Free | * Raw/Undercooked | Please advise your server of any food allergies prior to ordering. Although every effort will be made to

accommodate food allergies, we're afraid we cannot always guarantee to meet your needs. NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or fresh eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.




