
AHI poke 
SEARED ahi with shallots, cilantro 

and avocado in a yuzu soy dressing, 
wonton crisps

TOMATO BRUSCHETTA  
TOASTED ASIAGO BREAD, CAMBOZOLA,  

ROASTED GARLIC, BALSAMIC REDUCTION

Jumbo Lump Crab Cake 
Wilted Arugula, Mango corn Salsa

ROASTED POBLANO CHILI 
STUFFED W/ WILD SHRIMP AND  

JACK CHEESE, SPICY CORN SAUCE

Spinach, Artichoke &  
Gruyere Dip 

Served warm with crusty baguettes

rum drunken shrimp 
Cajun crusted, coconut rum sauce, 

grilled pineapple

S t a r t e r s

parties of 6 or larger will automatically include an 18% gratuity

please refrain from using cell phones in dining areas   |  no separate checks for parties of e ight or more

classic WEDGE 
Apple Smoked Bacon, Tomato, Chives,  

Point Reyes Blue Cheese Dressing

THE FALLS CAESAR SALAD 
PREPARED FROM SCRATCH  

TABLE SIDE: FOR TWO

Falls Dinner Salad 
Iceberg and field greens,  

beefsteak tomatoes, Cucumbers,  
avocado, boiled eggs,

Shaved Romano, Red Onions,  
Green Goddess Dressing 

 
Baby Spinach & 

 Strawberry Salad 
Feta Cheese, Red Onions,  

Candied Cayenne Pecans, Balsamic  
Reduction, Red Wine Vinaigrette

Chilled Asparagus Soup 
Spicy Grilled Shrimp,  

Goat Cheese Crouton

OYSTERS ON THE 1⁄2 SHELL (6)
SPICY TOMATO HORSERADISH SAUCE,  

FRESH LEMON

ROASTED OYSTERS (4) 
CRAB, WILD SHRIMP, SWEET CORN,  

PARMESAN CREAM

SHRIMP COCKTAIL
WILD WHITE JUMBO SHRIMP 

	

ESCARGOT 
ROASTED IN GARLIC BOURSIN  

CHEESE BUTTER AND PUFF PASTRY
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C l a s s i c s

PER PERSON

THE FALLS SEAFOOD TOWER 

SERVICE FOR A MINIMUM OF TWO

a chilled display of shrimp, lobster, alaskan king crab,  
oy  sterS, on the 1/2 shell, ahi tuna POKE

24

Prosciutto Wrapped 
Mozzarella 

Heirloom Tomatoes, Honey Balsamic, 
Smoked Sea Salt, Extra Virgin Olive Oil

Steakhouse Risotto 
Asparagus, Porcini Mushroom and 

Shaved Romano, Charred tenderloin, 
white truffle oil



NEW YORK STRIP (14OZ)

RIB EYE (16OZ)

Certified Natural
THESE CUTS OF MEAT ARE FREE OF HORMONES AND  

ANTIBIOTICS, HAVE BEEN FED A 100% VEGETARIAN DIET,  
AND are TRACEABLE TO PLACE OF BIRTH
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IDAHO BAKED POTATO 
KOSHER SALT & PEPPER CRUSTED

CREAMED SPINACH 
GOAT CHEESE GRATIN

STEAKHOUSE FRIES 
CHIPOTLE KETCHUP

red skin MASHED POTATOES 
cream cheese, BUTTER

sautéed mushrooms
cremini mushrooms sautéed  

in butter, brandy and fresh herbs

garlic roasted  
red bliss potatoes

MACARONI & CHEESE
Creamy Sauce with White  

and Yellow Cheddar

STEAMED ASPARAGUS 
WITH HOLLANDAISE

Sautéed Spinach  
Roasted Garlic and Olive Oil

grilled summer vegetables
garlic, balsamic & soy mariande

Sweet Summer Corn
Sautéed with toasted cumin  

and cilantro butter

Parmesan garlic french bread
First basket complimentary with dinner
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S i d e s

                                                                                                  
Small

PETIT FILET (8OZ)
 

STILETTO SIRLOIN (8OZ)

LARGE
FILET (12OZ)

PORTERHOUSE (23OZ)
 

                                           CLASSIC FEATURES
DRY AGED BONE-IN RIB EYE (20OZ)

 THIS STEAK IS HEAVILY MARBLED AND IS NOT 
FOR THE FAINT OF HEART. IT HAS BEEN WET 

AGED FOR 30 DAYS AND THEN DRY AGED FOR 
A MINIMUM OF 15 TO INTENSIFY THIS  

GREAT STEAK’S FLAVOR                                                                    
 

grilled double cut  
berkshire pork chop (14OZ)

Balsamic Glaze

Roasted Prime Rib of beef  
Au Jus 
(14OZ)
(18OZ) 

rare (red cool center)  |  medium rare (red warm center)  |  medium (pink center)   |  medium well (slightly pink center) 
 well (cooked through)   |  the falls is not responsible for steaks requested medium well and above

Half Roasted Chicken  
balsamic and sugar brined,  

garlic and fresh herb rub,  
with grilled summer vegetables

 
Chefs Fresh Fish Feature

Creatively prepared daily

Sashimi Style Ahi TunA  
Coriander Crusted, Crunchy Napa 

Cabbage and Almond Salad, 
Soy Vinaigrette

GRILLED SALMON
Citrus Compound Butter,  

Grilled Asparagus

Roasted Garlic Shrimp  
& SCALLOP Fettuccini 

 Jumbo white shrimp and day boat 
sea scallops pan roasted with cloves 
of garlic and house dried tomatoes, 

finished with fresh basil,  
parmesan cream and fettuccini

Mustard Crusted  
Rack of Lamb  

Wild Mushroom lentils,  
Minted Demi glacE

TWIN COLD WATER  
LOBSTER TAILS (7OZ each)

SIMPLY BUTTER BASTED AND BROILED
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H o u s e  
F e a t u r e s

S t e a k s  & 
C h o p s

MARKET 
PRICE

MARKET 
PRICE

Consumer Warning
Public Health advises that eating raw or under cooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially the elderly,  

young children under 4, pregnant women and highly susceptible individuals with compromised immune systems.
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all steaks served with your choice of (choose one):

PEPPER MÉLANGE CRUSTED, POINT REYES BLUE CHEESE,  
CABERNET REDUCTION, BEARNAISE SAUCE,  

STEAKHOUSE ONION RINGS & ROASTED GARLIC, FALLS RUB & BUTTER   




