
 
 

Flapper Menu 

Automatic gratuity of 22% for parties of six or more.   
No Corkage Allowed.   Every attempt is made to cook items to your order; however, we cannot  

guarantee any steak cooked above Medium Well.  Some items will have limited availability.  Bon Appétit!  
 Also, we are obliged to tell you that ~ “These items may contain raw or undercooked ingredients.  Consuming  
Raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.” 

 
 
 
 
 

APPETIZERS 
 

PROSCIUTTO-WRAPPED BEEF LOLLIPOPS* GF 
Gorgeous sliced USDA Prime New York Strip rolled up in 

prosciutto & filled with sweet onions!  Served with our  
amazing custom French Bordelaise sauce    16 

 
ESCARGOTS a la BOURGUIGNONNE* 

Nothing more classically French than six (6) delicious herbed garlic 
butter-covered snails and a chewy, warm Crostini!    17   

 
GATSBY’S SAVORY SCALLOPS* GF 

Unbelievably tender! Pan-seared U-10 scallops prepared in thyme and 
brown butter and drizzled with our own Lemon-Dill Beurre Blanc!  28 

 
GATSBY’S MUSHROOM LOVE  GF 

Yes, decadent!  Cremini mushrooms stuffed with flavors of 
more seasonal mushrooms, peppers, Parmesan, our  

house seasoning and a touch of  balsamic glaze!   
(3) Per serving    15 

 
 
 
 
 

SALADS 
 

CLASSIC BURRATA HEIRLOOM SALAD GF  
A timeless combination of bright heirloom tomatoes, basil, an elegant 

balsamic glaze and luxurious Burrata cheese.  Nothing can be better!    18 
 

CAESAR SALAD 
Beautiful chopped Romaine, crunchy croutons, and of course, fresh shaved Parmesan    15 

 
WARM GOAT CHEESE SALAD GF 

Fresh Arugula, with roasted wild mushrooms  
and a delicious cider vinaigrette    16 
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ENTREES OF THE WEEK 
    Add Lobster Tail to any steak*   ~ 42 

Split Plate Charge   - $8 
 

PETITE FILET MIGNON* GF 
When less is more . . . 8 oz. of mouthwatering USDA Prime  

Black Angus served with Chef Jeff’s custom Steakhouse au Jus    68 
 

BONELESS USDA PRIME BLACK ANGUS RIBEYE* GF 
This 16 oz. cut of beef is hands down the most popular steak in America!  Chef Jeff 

highly recommends cooking this steak to a delicious medium-rare for maximum  
flavor!  Served with our very own custom Steakhouse au Jus    73 

 
PAN-SEARED NEW YORK STRIP STEAK* GF 

12 Oz. USDA Prime Black Angus whopper of deliciousness!    
A cut of beef that is one of the most tender cuts of beef you can find.    

Served with our lush custom Steakhouse au Jus    65 
 

ORA KING SALMON FILET* GF 
The “Wagyu of the sea” in the salmon world!  Beautifully bred in New Zealand, these 

outstanding 7-8 oz. filets are laden with high natural oil content and sought-after marbleized  
fat lines.  Served with our very own Lemon-Dill Beurre Blanc.    47 

 
TWIN LOBSTER TAILS* GF 

Two (2) beautiful North Atlantic cold-water lobster  
tails served in the classic steakhouse fashion     84 

 
 
 

SIDES GF 
 

Sautéed Wild Seasonal Mushrooms   17 
Sea Salted Baked Potato    8    (loaded  11) 

Haricots Verts (French Green Beans) with shaved almond & lemon    13 
Prosciutto and Puff Pastry-wrapped White Asparagus*   17  [Non GF] 

 
 
 
 

DESSERTS 
 

Chef’s Weekly Surprise    16  
Cheese Cake    16 

 


