

DESSERT COCKTAILS

Chocolate Martini
Godiva Dark Chocolate Liqueur, Kahlua, 
Vanilla Vodka & Cream|12

Kahlua Supreme
Kahlua, Grind Espresso Coffee Liqueur, 
Vanilla Vodka, Crème de Menthe & Cream|10

Grasshopper
Godiva Dark Chocolate liqueur, Vanilla Vodka, 
Crème de Menthe & Homemade Blended Whip Cream|10

Doncaster’s Butterscotch
Butterscotch Liqueur, Baileys & Cream & Homemade Blended Whip Cream |10

BOURBON & WHISKIES
| AMERICAN WHISKEY 
Bourbon
Angel’s Envy
Angel’s Envy Cask
Basil Hayden
Basil Hayden Subtle Smoke
Bulleit
Buffalo Trace Single Barrel
Elijah Craig 1792
Four Roses Single Barrel
Four Roses Small Batch
Jim Beam Masterpiece
J. Rieger
Knob Creek
Knob Creek 12yr
Knob Creed 15yr
Maker’s Mark
Maker’s Mark 101
Maker’s Mark 46
Maker’s Mark 46 Cask
Nelson Green Brier
Rabbit Hole Cavehill
Rabbit Hole Heigold
Russell’s Reserve
Stellum
Mahogany Select Barrel
Stranahans
Woodford Reserve
Rye
Highwest Double Rye
Highwest Midwinter Dram
Rabbit Hole Boxergrail
Seagrass 
Templeton 4 yr
Whistle Pig 6 year
Whistle Pig Farmstock
Whistle Pig Roadside

Tennessee
Gentleman Jack
Jack Daniel’s
Jack Daniel’s Sinatra




| IRISH WHISKEY |

Jameson
Jameson Blk Barrel

| JAPANESE WHISKEY|
Suntory Whisky Toki
Ichiro’s Malt & Grain
Legent

| SCOTCH WHISKEY |
Blended
Chivas Regal 12 yr
Cutty Sark
Johnnie Walker Black
Johnnie Walker Blue
Johnnie Walker Bicentary 28yr

Islay
Laphroaig 10 yr
Lagavulin

Highland
Dalwhinnie 15 yr
Glenmorangie 10 yr
Glenmorangie X
Oban 14 yr
Speyside
Balvenie 21 yr
Glenlivet 12 yr
Glenlivet 14 yr
Glenlivet 18 yr
Glenrothes Makers Cut
Macallan 12 yr
Macallan 18 yr
Macallan 25 yr
Macallan 30 yr

| CANADIAN WHISKEY|
Alberta
Canadian Club
Crown Royal
Seagrams VO



























COGNAC
	  Grand Marnier Cuvee Du Centenaire
D’Usse Cognac VSOP
Courvoisier XO
Hennessy VS, VSOP & XO
Remy Martin XO
Louis XIII


Please Ask Your Server about Any Additional Allocated Spirits Not Listed, Drinks, Pairings, or After Dinner Experiences
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Vanilla Bean Crème Brûlée 
fresh berries, pecan cookies | 11

Fresh Berries
in a walnut & pecan lace cookie cup | 12

Key Lime Pie
house-made walnut & pecan graham cracker crust | 11

Carrot Cake
cream cheese frosting, walnuts, whipped cream | 12

Mahogany Cheesecake
marinated berries, candied nuts, raspberry & chocolate | 12

Something Chocolate
chocolate, chocolate, chocolate | 12

Brandy Ice
vanilla bean ice cream, liqueurs | 11
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The Nieport Flight
Discover the profound difference of young vs. aged ports, and enjoy the wine that evolves with time |38
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HARVEST WINES 
Nieport Tawny | 9
Nieport Ruby | 9
Neiport 10yr | 15
Neiport 20yr | 20
Nivole Moscato d’Asti 2019 | 8
FONSECA BIN 27 RESERVE PORTO 2019 | 9
Rare Wine Co. Charleston Sercial Madeira | 12
Trimbach Gewurztraminer Alsace 2012 | 13
Chateau Guiraud “Sauternes” 2008 |14
Trefethen Late Harvest Riesling 2013 | 17
Far Niente Dolce 2013 | 30




Please Ask Your Server about Any Additional Allocated Spirits Not Listed, Drinks, Pairings, or After Dinner Experiences
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PRIME STEAKHOUSE

APPETIZERS

Fried Calamari mango chile mojo sauce | 15
Dynamite Shrimp sweet chile and sriracha sauce | 16
Applewood Smoked Trout Dip garlic toast points | 15
Crab Cakes green apple, corn, black bean relish, goat cheese | 19
Bacon Wrapped Scallops spinach pesto, baby greens | 17
Tenderloin on Toast Points roastcd pepper and red wine sauce, served with béarnaise | 18
Seared Ahi Tuna red pepper louie, sesame ginger vinaigrette | 19
Shrimp Cocktail millionairc and red cocktail sauces | 17
Lobster Cargot hutter, garlic, havarti cheese | 29
Appetizer Platter shrimp, crab cakes, calamari | 65

SOUPS & SALADS

French Onion Au Gratin | 10

Crab & Lobster Bisque | 13

Wedge Salad bleu cheese, bacon, julienne

Mahogany House Salad adobe dressing, goat chec
Spinach Salad wild mushrooms, hardboiled egg, hot bacon dressing | 12

Caesar Salad whole leal’ romaine, cacsar dressing, parmesan | 11

Chophouse Salad bleu cheese, hearts of palm, house made croutons | 12

“M” Steak Salad sliced tenderloin, iceberg, bleu cheese, hearts of palm, parmesan crisp | 19
Heirloom Tomato & Burrata micro basil, balsamic reduction, pesto | 14

ots | 11
ndied walnuts | 11

— STEAKS

All of our steaks are finely seasoned with kosher salt, black pepper and butter

Filet Mignon 8oz | 42 Prime Cowboy Ribeye 210z | 59

Filet Mignon 120z | 54 Prime New York Strip 100z | 42
Bone-In Filet 140z | 59 Prime New York Strip 140z | 54
Prime Ribeye 140z | 47 Prime Porterhouse 2802 | 64

Mahogany recommends: Béarnaise, Chimichurri, Hollandaise, Peppercor
Ask your server about our Oscar Topping,

SEAFOOD
Jumbo Fried Shrimp | 29
Alaskan King Crab Legs | Half59 « Full 99
Coldwater Australian Lobster Tail | 69
Fresh Seafood Selection | Market
North Coast Salmon lump crab meat, capers, tomatocs, citrus beurre blanc | 35
Pan Seared Sea Bass pistachio dusted, mango-vanilla beurre blanc, seasonal fruit relish | 43

CHEF FAVORITES
All Chef Favorites are served with chive whipped potatoes.
Filet Mignon 6 oz | 36
Seared Filet Tips crimini mushrooms, cabernet reduction | 29
Chicken Marsala pan scared with mushrooms, sweet marsala | 22
Double-Cut Pork Chop apple-onion compote | 24
Rack of Lamb rosemary cabernet | 39

SHARED SIDES

Steak Fries | 10 Sautéed Napa Spinach | 11
Salted Jumbo Baked Potato | 10 Au Gratin Potatoes | 12
Onion Rings | 11 Brussels Sprouts | 11
Chive Whipped Potatoes | 10 Mushroom Risotto | 12
Sautéed Button Mushrooms | 12 Fresh Corn | 11
Fresh Asparagus | 13 Mac ‘0’ Cheese | 12

1§ you have allergies, please alert us as not all ingredients are listed! We are obliged to tell you that consuming raw or undercooked

meat, seafood, eggs and milk products may increase your risk of foodborne iiness.

PRIME STEAK. FINE WINE. PREMIER SERVICE. CHEERS!
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