
*THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, FISH, LAMB, MILK, POULTRY OR SHELLFISH REDUCES THE RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH 

CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.

L A N D *

S T E A K  F R I T E S

NY Strip / Au Poivre / Garlic Parmesan Fries 60

F I L E T  6 0

R I B E Y E  “ C O W B O Y ”  S T E A K  7 0

B O N E - I N  F I L E T  9 2

A L L  S T E A K S  C A N  S U R F

L O B S T E R  T A I L  3 3

C R A W F I S H  O S C A R  2 3

J U M B O  S H R I M P  S C A M P I  2 3

S H E L L S

O Y S T E R S  O N  T H E  H A L F  S H E L L* 

Daily Selection / Mignonette 

1/2 Dozen 25 / Dozen 42

S H R I M P  C O C K T A I L

Classic Presentation 23

O Y S T E R S  R O C K A F E L L A H H *

Bacon / Spinach / Lemon 19

S H E L L F I S H  S T A C K S *

Daily Oyster / Jumbo Shrimp / Lobster  

Tuna Tartare / Middleneck Clams

Small 70 / Large 110

S T A R T E R S

M E A T  &  C H E E S E  C O M B O 

Housemade Charcuterie / Jams 27

H A M A C H I * 

Yellowtail Crudo / Avocado Lime Salsa  

Pickled Fresno Chili 26

T U N A  T A R T A R E * 

Avocado / Togarashi Spiced Wontons / Soy Wasabi 27

C R I S P Y  C A L A M A R I

Lemon Aïoli 20

S O U P  &  G R E E N S

T H E  S T A C K  T O M A T O  S O U P

Grilled Cheese 19

C A E S A R *

As it should be 18

W E D G E

Smoked Bacon / Blue Cheese / Egg  Tomato 19

G R I L L E D  P E A C H  S A L A D

Vanilla Mascarpone / Pistachio

Watercress 17

S I D E S  1 4

C R E A M E D  S P I N A C H

L O A D E D  M A C  &  C H E E S E

G R I L L E D  A S P A R A G U S

M A S H E D  P O T A T O E S

A D U L T  T A T E R  T O T S

Bacon & Brie Stuffed 16

B R U S S E L S  S P R O U T S

B R O C C O L I N I

C A J U N  “ S H R I M P  M A T E R S ”

R O A S T E D  M U S H R O O M S

T H R E E - S I D E  S T A C K

Adult Tater Tots + Two Sides 36

C L A S S I C S

C L A S S I C  B U R G E R *

White Cheddar / STACK Bacon  

Onion Ring / Cajun Aioli 32

O R G A N I C  C H I C K E N

Mashed Potatoes / Chicken Jus 37

R A C K  O F  L A M B *

Farro Salad / Roasted Peppers / Chimichurri 58

D O U B L E  C U T  P O R K  C H O P *

Bourbon Barrel Glazed / Smothered Greens 52

S I G N A T U R E

H O T  R O C K S *

Ribeye / Ponzu / Tableside Preparation 27

S P I C Y  T U N A *

Crispy Rice / Soy Honey 27

P I G S  I N  A  B L A N K E T

Yes, we tuck them in ourselves 19

W I N G S

Signature Sauce / Blue Cheese 23

L O B S T E R  T A C O S

Lemon / Chili / Herbs 32

S T A C K ’ S  B I G  P L A T E S *

U L T I M A T E  S U R F  &  T U R F  ( F O R  T W O )

2 lb. Stuffed Maine Lobster 

32 oz. Porterhouse Steak + Two Sides 185

3 6  o z .  ‘ T O M A H A W K ’  R I B E Y E  1 9 4

S E A

G R O U P E R

Crawfish Etouffee / Short Grain Rice 44

G R I L L E D  M A H I

Green Chili / Drunken Cherry Relish / Sugar Snap Peas 43

2  l b .  S T U F F E D  M A I N E  L O B S T E R

Ritz Cracker® Shrimp Stuffing MP

S E A  B A S S

Tom Kha Broth / Brussels Sprout Salad 49

S E A F O O D  R I S O T T O

Lobster / Shrimp / Saffron Broth 46

W H O L E  F R I E D  B R A N Z I N O

Papaya Habanero BBQ / Smashed Potato Salad MP


