
 Chandler SteakhouSe Signature item

Before placing your order, please inform your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

RAW & CHILLED
new engl and oySterS • 21

Strawberry and Champagne Vinegar Mignonette

Chilled half maine lobSter • 36

Yuzu Aioli

gulf Shrimp CoCktail • 22

Gin-Spiked Cocktail Sauce

temayaki • 26

Tuna, Spicy Mayo, Sushi Rice, Seaweed Salad, Sesame Seeds

Chilled ShellfiSh pl ateau (ServeS 3) • 144

Six New England Oysters, Half Maine Lobster,  
Six Gulf Shrimp, Spicy Tuna Poke, Crab Salad

APPET IZERS
 the Chandler Crab Cake • 26

Jumbo Lump Crab, Lemon Caviar Aioli, Capers

garliC Shrimp • 24

Garlic Lemon Butter, Grilled Crostini

CriSpy pork belly • 19

Spicy Honey Reduction, Pickled Peach,  
Arugula Salad

prime truffle meatballS • 26

Truff le Béchamel, Mushrooms, Scallions

Charred oCtopuS • 28

Chorizo Potato Hash, Black Garlic Aioli, Chili Crisp

new engl and CheeSe experienCe • 28

Chef ’s Curated Selection, Honeycomb,  
Stone Fruit Jam, Marcona Almonds 

SOUPS &  SAL ADS
 frenCh onion • 16

Comté, Thyme, and Sourdough 

tomato and red pepper biSque • 18

Crispy Chickpeas, Basil Oil

CaeSar • 14

Gem Lettuce, Croutons, Meyer Lemon,  
Parmigiano-Reggiano

iCeberg & blue • 18

Double-Smoked Bacon, Great Hill Blue Cheese,  
Pressed Egg, Heirloom Tomatoes,  

Crispy Shallots, Buttermilk Vinaigrette 

heartS of palmS Chopped Sal ad • 18

Cucumbers, Tomato, Red Onions, Avocado, Arugula, 
Cotija Cheese, White Wine Vinaigrette 
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ENTRéES
 Steak friteS • 40

Marinated Bavette Steak,  
Red Wine Shallot Butter, Truff le Fries

pan-Seared organiC ChiCken • 36

Great Northern Bean Cassoulet, Rapini,  
Lemon-Thyme Chicken Jus

yellowfin tuna Steak • 50

Seaweed Salad, Miso-Lime Emulsion

roaSted ora king Salmon • 38

Creamed Leeks, Smoked Tomato Beurre Blanc, 
Crispy Leeks

 Seared SCallopS • 40

Corn Soubise, Crispy Tasso Ham,  
Blistered Fava Beans,  

Whole Grain Mustard Cream   

pr ime WOOD-F IRED STE AKS
 Slow-roaSted prime rib 14oz • 54

filet mignon 8oz • 64

 porterhouSe for two 40oz • 150

new york Strip 12oz • 66

WOOD-F IREd chops
bone-in rib eye 18oz • 64 kurobuta pork Chop 14oz • 48

ADDIT IONS
bl aCk truffle butter • 8

blue CheeSe CruSt • 8

truffle CruSt • 8

horSeradiSh Crème fraîChe • 4

béarnaiSe • 4

ChimiChurri • 4

maker'S mark au poivre • 4

kaluga Caviar • 26

Crab oSCar • 32

grilled Shrimp • 22

grilled half lobSter • 40

Seared SCallopS • 36

ACCOMPANIMENTS 
Sherry Cream wild muShroomS • 14

herbed truffle frieS • 12

potato purée • 12

bl aCk truffle maCaroni • 16 
                              Fontina Cheese

potato gratin • 12

Creamed SpinaCh • 12

loaded baked potato • 14

bliStered aSparaguS • 12

                              Sauce Gribiche 


