
APPETIZERS  
 

HOT 
CRAB CAKE     

gra in  m ust ard  a i o l i ,  c i t rus  s law  

 
CALAMARI      

roas ted  gar l i c  a io l i ,  tom at o ba s i l  

 
BANG BANG BROCCOLI    

tem pura ,  ser ra no a io l i ,  sesam e  

 
FRIED DUMPLINGS     

as ia n  por k  an d shr im p ,  sweet  so y  

 
OYSTERS ROCKEFELLER    

pernod ,  b acon ,  h o l la nd aise  

 
FOIE GRAS     

wi ld  boar  and oui l le ,  s to ne  ground gr i t s  
a lab am a whi te  bbq  

 
 
BAR HARBOR MUSSELS    
v ietn am ese  ph o,  pork  b e l ly  
 

SPANISH OCTOPUS     

ch ickpe as ,  finger l i ng  po ta to  c on fit  
gar l i c ,  cherry  tom a to es ,  ancho v ies   
span ish  ch or i z o  
 

ROASTED PORTOBELLO    
asp aragus ,  ro as ted  tom at o v in a igrette  
 

PAN ROASTED QUAIL    

chef  insp i re d  gumbo ,  c r i spy  o kra  
tom a to ,  c i l an tro ,  l im e  

 
TEMPURA ROCK SHRIMP    
brusse l s  leave s ,  c ream y sp icy  m ay o  
 

SOUP  OF THE DAY     

 

COLD 
LOBSTER DEVILED EGGS   
c rèm e f ra îche ,  k ing  s a l m on cav iar  
 

OYSTERS OR CLAMS OF THE DAY   
bloo dy  m ary  coc kt a i l  s a uce  
orange  lo bs ter  t ar t ar  
 

CRAB OR SHRIMP COCKTAIL   

bloo dy  m ary  coc kt a i l  s a uce  
orange  lo bs ter  t ar t ar  
 

PRIME STEAK TARTARE    

to as ted  br i oche ,  he in z  5 7   
bone  m arrow butt er  

 

AHI  TUNA TARTARE   

peanu t  p on zu ,  av ocad o ,  sesam e  
m icro  wasabi ,  cott on ca ndy  
 

SMOKED ORA KING SALMON   

t rad iti on al  accom p anim ents  
 

VEGETABLE ROLL     

yam ago bo ,  os h in ko ,  m a ngo  
asp aragus ,  a voc ado  
 

CAVIAR      

i s rae l i  o setr a ,  c l as s i c  whi te  s turgeo n  
whi te  s turgeo n grandeu r  

SALADS 
 

FIELD GREENS      

raspberry  v i n a i g r e tte  o r   
b l u e  c h e es e  d re s s i n g   
 

ROASTED TOMATO CAPRESE    

grape  tom at oes ,  b as i l ,  a ceto  b a ls am ico  
c i l ieg ine  m oz zare l l a ,  ba s i l  pes to ,  b aguette  
 

GARBAGE       

lobs ter ,  hear ts  o f  pa lm ,  tom a to  
c rout on ,  c r i spy  on i on ,  egg ,  ch ive   
butterm i lk  ranc h  
 

GOAT CHEESE & ARUGULA   
bûcheron ,  ro as ted  grap es ,  p i ne  nu ts  
red  on io n,  b a l s am ic  

 
BUTTERNUT SQUASH & BURRATA   
sweet  po t at o ,  arugul a ,  t uscan  ka le  
c ranberr ies ,  can died  pe cans  
whi te  b a l sam ic  v i na igre tte  

 

 
JOE’S ULTIMATE      

rom aine ,  sp in ach ,  cucu m ber ,  t om at o  
avoc ado ,  car r ot ,  k a lam a ta  o l i ve  
champagne v i na igrette  
 

TOMATO & RED ONION    

gorgonz ola  d u lce ,  ba s i l  pest o  
 

CAESAR       

ancho vy  c rou t ons  
 

SUSHI  SALAD     
sa lmon ,  tun a,  seas on al  g reens   
avoc ado ,  m arco na a lm o nds   
cucum ber ,  t am ar i  dres s i ng  
 

ICEBERG WEDGE      

poin t  reyes  b lue  cheese ,  sm oke d bac on  
tom a to  
 
 

SIDES  
 

KING CRAB ELOTE     

roas ted  corn ,  k ing  c rab ,  s r i racha  a io l i  

ROASTED BRUSSELS  SPROUTS   
bacon hol l and aise ,  p ic k l ed  m ust ard  

BROCCOLINI      

ca labr i an  ch i le ,  s have d parm esan  

BROCCOLI      
ste am ed or  sa utée d  

SPINACH     

sau téed ,  s team ed ,  a l f re do  

SAUTÉED FOREST MUSHROOMS   

ASPARAGUS     

gr i l led ,  s team ed  

HARICOTS VERTS     

am andi ne  
 

 
 

FRIED RICE     
ch inese  s aus age ,  roc k  s hr im p  

KORROKE      

unag i  s auce  

DUCK DUCK MAC     

duck  con fi t ,  fo ie  g ra s ,  s he l l s  

‘ROMANOS’  CREAMED CORN   

POTATOES AU GRATIN    

JUMBO ONION RINGS    

SHOESTRING ONION RINGS   

GARLIC  MASHED POTATOES   

‘DAMN’ GOOD FRIES    

SWEET POTATO FRIES    
m olasse s  ke tchu p  

FOUR CHEESE MAC     

 



APPETIZERS  
 
HOT 
OYSTERS ROCKEFELLER        
pernod ,  b acon ,  h o l la nd aise  
 

ACADIAN DUTCH MUSSELS       

v ietn am ese  ph o,  m icro  herbs  
 

SPANISH OCTOPUS         

ch ickpe as ,  finger l i ng  po ta to  c on fit ,  gar l i c ,  cherr y  tom a t oes  
ancho v ies ,  sp an i sh  chor i zo  

 
FOIE  GRAS         

wi ld  board  and oui l l e ,  s t one  groun d gr i ts ,  a l ab a m a whi te  bb q  
 

ROASTED PORTOBELLO        

asp aragus ,  ro as ted  tom at o v in a igrette  
 

COLD 
LOBSTER DEVILED EGGS       
c rèm e f ra îche ,  k ing  s a l m on cav iar  
 

OYSTERS OR CLAMS OF THE DAY       
bloo dy  m ary  coc kt a i l  s a uce ,  or ange  lob ster  tar t ar  
 

CRAB OR SHRIMP COCKTAIL       

bloo dy  m ary  coc kt a i l  s a uce ,  or ange  lob ster  tar t ar  
 

PRIME STEAK TARTARE        

g luten  f ree  to as t ,  he in z  5 7 ,  bone  m arrow bu tter  
 

SMOKED ORA KING SALMON       

t rad iti on al  accom p anim ents  
 

VEGETABLE ROLL         
yam ago bo ,  os h in ko ,  m a ngo,  asp aragu s ,  avoc ad o  
 

CAVIAR          

i s rae l i  o setr a ,  c l as s i c  whi te  s turgeo n or   
whi te  s turgeo n grandeu r  
 

SALADS 
 

FIELD GREENS      

raspberry  v i n a i g r e tte  o r  b l u e  ch e es e  d r es s i n g   
 

ROASTED TOMATO CAPRESE    
grape  tom at oes ,  b as i l ,  a ceto  b a ls am ico  
c i l ieg ine  m oz zare l l a ,  ba s i l  pes to  

 
BUTTERNUT SQUASH & BURRATA    

sweet  po t at o ,  arugul a ,  t uscan  ka le  
c ranberr ies ,  can died  pe cans  
whi te  b a l sam ic  v i na igre tte  
 

GOAT CHEESE & ARUGULA   

bûcheron ,  ro as ted  grap es ,  p i ne  nu ts ,  red  on ion ,  ba l sam ic  
 

JOE’S ULTIMATE      

rom aine ,  sp in ach ,  cucu m ber ,  t om at o ,  av ocad o ,  car rot  
ka l am at a  o l i ve ,  cham pa gne  v ina igrette  

 

 
TOMATO & RED ONION    

gorgonz ola  d u lce ,  ba s i l  pest o  
 

GARBAGE       
lobs ter ,  hear ts  o f  pa lm ,  tom a to ,  egg ,  ch i ve   
butterm i lk  ranc h  
 

SUSHI  SALAD     

sa lm on ,  tun a,  seas on al  g reens ,  a voc ado  
m arcona a lm ond s ,  cuc u m ber ,  t am ar i  so y  dress i ng  
 

ICEBERG WEDGE      
poin t  reyes  b lue  cheese ,  sm oke d bac on ,  t om a to  
 

CAESAR       

white  a nchov ies  
whi te  b a l sam ic  v i na igre tte  
 

GLUTEN FREE MENU 

SIDES  

KING CRAB ELOTE      

roas ted  corn ,  k ing  c rab ,  s r i racha  a io l i  

 

ROASTED BRUSSELS  SPROUTS    

bacon hol l and aise ,  p ic k l ed  m ust ard  

 

BROCCOLINI       

ca labr i an  ch i le ,  s have d parm esan  

 

BROCCOLI       

ste am ed or  sa utée d  

 

SPINACH      

sau téed ,  s team ed ,  a l f re do  

 

 

 
SAUTÉED FOREST MUSHROOMS    

 

ASPARAGUS      

gr i l led ,  s team ed  

 

HARICOTS VERTS      

am andi ne  

 

GARLIC  MASHED POTATOES    

 

POTATOES AU GRATIN     

 

 

 



FILET MIGNON  1 0  OZ      

PRIME AGED RIB EYE 1 6  OZ     

PRIME AGED COWBOY 2 2  OZ     

PRIME DRY AGED NEW YORK SIRLOIN 1 6  OZ   

PRIME NEW YORK SIRLOIN 1 8  OZ     

‘BONE IN’  PRIME AGED SIRLOIN 22  OZ    

PRIME AGED PORTERHOUSE  2 6 /4 8  OZ    

SAM’S WHOLE ROASTED CHICKEN    

BISON FILET 8  O Z       

SURF ’N’  TURF       

COLORADO LONG BONE LAMB CHOPS 1 6  O Z   

honey  m in t  pes t o  

MANGALITSA PORK CHOP 1 6  OZ     

m iso roas ted  veget ab les ,  t ogara sh i  b utter  

NICK & SAM’S CLASSICS  
 

PRIME ’BONE IN’  FILET  1 6  OZ        

DRY AGED ’LONG BONE’  COWBOY  b l ack  t ruffl e butter     

FRIED LOBSTER as sor t ed  d ipp i ng  sauce s       

‘THE DIRK’  dry  aged ‘4 1 ’  ounce  tender l o in ,  b o ne  m arrow gravy    

MAINE LOBSTER MAC ‘N’  CHEESE       

STEAKS AND CHOPS 
AL L  STE AKS  & CHO PS  AR E  ACCOM PA NIED WIT H NICK  & SAM ’S  STE AK  SA UCE  

STEAK TOPPERS  
 

OSCAR        

KING CRAB OSCAR       

THREE TIGER PRAWNS      

FOIE GRAS        

BLUE CHEESE  CRUST      

BLACK TRUFFLE  BUTTER      

 

 

MUSHROOMS & ONIONS      

FOIE GRAS HOLLANDAISE      

BRANDY PEPPERCORN SAUCE     

BONE MARROW GRAVY      

BEARNAISE        

RARE  -   COOL RED CENTER 

MEDIUM RARE  -   WARM RED CENTER  

MEDIUM  -   HOT RED CENTER 

MEDIUM WELL  -   DISAPPEARING TRACES OF PINK 

SEAFOOD  

WEST AUSTRALIAN LOBSTER TAIL     

drawn butter ,  g r i l led  le m on  

 

B IG EYE TUNA ‘HOT ROCK’      

korro ke ,  t ruffle pon zu ,  y uzu  m us t ard  m iso ,  ch i l i  dash i   

s zechu an l im e s a l t ,  wa s abi  ho ney ,  t om a to g inge r  chutne y  

 

DIVER SCALLOPS        

t ruffle g l aze ,  brown butt er  sweet  po ta t o  puree  

whi te  s turgeo n cav i ar  

 

AMERICAN RED SNAPPER CIOPINNO     

rock  shr im p ,  l itt le  nec k  c lam s,  k ing  c rab ,  s affro n a io l i ,  b aguette  

 

BUTTER POACHED HALIBUT      

canne l l i n i  puree ,  rom an  artichoke  

s tewed tom a to ,  pre serv ed  lem on  

 

ORA KING SALMON        

lobs ter  red  cur ry  &  coc onu t  b i s que ,  c r i spy  f orb idden r i ce  

 

F ISH OF THE DAY       

 

THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR ANY RAW ANIMAL PROTEIN.  IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS AND SHOULD EAT OYSTER FULLY COOKED. 
 
20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 
 
PRIVATE DINING ROOMS AVAILABLE 20-100 PEOPLE 



FILET MIGNON  1 0  OZ       

PRIME AGED RIB EYE 1 6  OZ      

PRIME AGED COWBOY 2 2  OZ      

PRIME DRY AGED NEW YORK SIRLOIN 1 6  OZ    

PRIME NEW YORK SIRLOIN 1 8  OZ      

‘BONE IN’  PRIME AGED SIRLOIN 2 2  OZ     

PRIME AGED PORTERHOUSE  2 6 /4 8  OZ     

SAM’S WHOLE ROASTED CHICKEN     

BISON FILET 8  O Z        

SURF ’N’  TURF        

COLORADO LONG BONE LAMB CHOPS 1 6  O Z    

honey  m in t  pes t o  

MANGALITSA PORK CHOP 16  OZ      

togar ash i  butter  

NICK & SAM’S CLASSICS  
 

PRIME ’BONE IN’  FILET  1 6  OZ      

DRY AGED ’LONG BONE’  COWBOY 3 2  O Z    

b lack  t ruffle butter  

‘THE DIRK’  4 1  OZ        

dry  aged tender l o in  

STEAKS AND CHOPS 
AL L  STE AKS  & CHO PS  AR E  ACCOM PA NIED WIT H NICK  & SAM ’S  STE AK  SA UCE  

STEAK TOPPERS  
 

OSCAR       

KING CRAB OSCAR      

THREE TIGER PRAWNS     

FOIE GRAS       

BLACK TRUFFLE  BUTTER    

 

 

MUSHROOMS & ONIONS     

FOIE GRAS HOLLANDAISE     

BEARNAISE       

BRANDY PEPPERCORN  SAUCE    

BONE MARROW GRAVY    

RARE  -   COOL RED CENTER 

MEDIUM RARE  -   WARM RED CENTER  

MEDIUM  -   HOT RED CENTER 

MEDIUM WELL  -   DISAPPEARING TRACES OF PINK 

SEAFOOD  

WEST AUSTRALIAN LOBSTER TAIL       

drawn butter ,  g r i l led  le m on  

 

BIG EYE TUNA ‘HOT ROCK’        

ch i l i  da sh i ,  szec hua n l i m e sa l t ,  was abi  h oney ,  tom a to g i nger  chut ney  

 

DIVER SCALLOPS          

brown butter  swee t  po t at o  puree ,  whi te  s t urgeon cav i ar  

 

AMERICAN RED SNAPPER CIOPINNO       

rock  shr im p ,  l itt le  nec k  c lam s,  k ing  c rab ,  s affro n a io l i  

 

BUTTER POACHED HALIBUT        

cannel l i n i  puree ,  roman  artichoke ,  s tewed toma to ,  preserve d lemon  

 

ORA KING SALMON          

lobs ter  red  cur ry  &  coc onu t  b i s que  

 

FISH OF THE DAY          

GLUTEN FREE MENU 

THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR ANY RAW ANIMAL PROTEIN.  IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS AND SHOULD EAT OYSTER FULLY COOKED. 
 
20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE 
 
PRIVATE DINING ROOMS AVAILABLE 20-100 PEOPLE 



SUSHI  
ROLLS  
WARM CRAB ROLL         
alas ka n  k ing  c ra b,  avoc ado ,  s oy  p aper  
yuz u  m ango s auce  
 

NEGIHAMA SHRIMP ROLL        
sp icy  ye l l owt a i l ,  sp ic y  t una ,  shr im p tem pura   
avoc ado ,  ser ra no ,  s r i rac ha ,  j a la peno mis o  
 

NICK & SAM’S TEMPURA ROLL       

shr im p tem pur a,  red  c ra b,  a voc ado  
c ream  cheese ,  tob i ko  
 

KUNG PAO LOBSTER ROLL        

ca l i for n ia  ro l l ,  c r i s py  lo bster ,  pe anu ts  
kung  po a s auce ,  ch i l i  th reads  
 

PARK CITIES ROLL         

shr im p tem pur a,  c ream  cheese ,  avoc ad o  
sp icy  tun a,  sp icy  m a yo ,  ee l  sauce  
 

VOLCANO ROLL         

sp icy  tun a ro l l ,  c r i spy  l o bster ,  ch i l i  a io l i  
hab anero  m as ago ,  tem pura  fl akes  
 

HAWAII  ROLL         
ebi ,  red  c ra b,  asp aragu s  tem pura ,   
avoc ado ,  cucumber  s auc e  
 

SURF ‘N’  TURF ROLL        
wagyu beef ,  shr im p & a sparag us  tem p ura  
ch i l i  pon zu ,  ee l  s auce  
 

UNAGI  ROLL          

prosc iutt o ,  ee l  tem pur a,  avoca do ,  sh i so ,  ch ive s  
 

N & S SIGNATURE LOBSTER ROLL      

m aine  lob ster ,  a voca do ,  sp icy  t una ,  j a lape no c r eam  cheese  
th a i  ch i l i  s auce ,  ee l  sa u ce  
 

KETO RAINBOW ROLL        

ye l low ta i l ,  k i ng  sa lm o n,  ah i  t una ,  r i ced  ca u l i flo wer  
c ream  cheese ,  red  c rab  

 
 
STARTERS  

CRISPY RICE TUNA          
sp icy  tun a,  c r i s py  r i ce ,  s r i racha  
 

HOT ROCK WAGYU          

m ish im a reserve ,  t ogara sh i  sa l t ,  warm  so y  gar l i c  butter  
 

‘CHILI ’  SASHIMI          

big  eye  tu na ,  ye l l owt a i l ,  k ing  sa lm o n,  pon zu ,  or ange ,  ser rano  
 

BLUE FIN TORO PLATTER         

Sash im i ,  n ig i r i ,  t ar t are  quai l  egg ,  pon zu  
 

ORA KING SALMON & AVOCADO       
rayu  was abi ,  c i l an tro ,  fi sh  ch ips  
 

HOKKAIDO SCALLOPS         

sh iso ,  um e sh iso ,  fish  ch ips  
 

‘SMOKING’  TUNA TATAKI         

big  eye  tu na ,  po nz u,  ‘ s m oke ’  
 
 

SASHIMI & NIGIRI      SASHIMI  {5}        NIGIRI  {2}  
 

TUNA           

HAMACHI           

SALMON          

RED SNAPPER          

OMAKASE -CHEF INSPIRED SELECTION OF SASHIMI  & SUSHI        

Chef  Joe X ie  is  our  corporate sushi  chef .   With over  20 years  of  tra ining,  h is  
cul inary  career  has  carr ied h im from Tokyo across  the United States.   His  
creative sushi  dishes are loca l ly  inspi red,  often sourc ing local  ingredients .   
You can find Chef  Joe at  any one of  our  concepts .  



ROLLS  
 
WARM CRAB ROLL         
alas ka n  k ing  c ra b,  avoc ado ,  s oy  p aper ,  yu zu  m a ngo sauce  
 

HAWAII  ROLL         

ebi ,  red  c ra b,  asp aragu s ,  cucumber  sa uce  
 

RAINBOW ROLL         

ye l low ta i l ,  k i ng  sa lm o n,  ah i  t una ,  red  c ra b,  avo cado ,  po nz u  
 

SPICY TUNA ROLL         

ahi  t un a,  avoc ado ,  ch i l i  gar l i c  sauce  
 

SPICY YELLOWTAIL  ROLL        
ye l low ta i l ,  a voca do ,  g in ca l l ion  
 

KETO RAINBOW ROLL        
ye l low ta i l ,  k i ng  sa lm o n,  ah i  t una ,  r i ced  ca u l i flo wer  
c ream  cheese ,  red  c rab  

STARTERS  
 

HOT ROCK WAGYU          

m ish im a reserve ,  t ogara sh i  sa l t ,  warm  so y  gar l i c  butter  
 

‘CHILI ’  SASHIMI          
big  eye  tu na ,  ye l l owt a i l ,  k ing  sa lm o n,  pon zu ,  or ange ,  ser rano  
 

BLUE FIN TORO PLATTER         
sash im i ,  n ig i r i ,  tar tare  quai l  egg ,  pon zu  
 

HOKKAIDO SCALLOPS         

sh iso ,  um e sh iso ,  fish  ch ips  
 

‘SMOKING’  TUNA TATAKI         

big  eye  tu na ,  po nz u,  ‘ s m oke ’  
 
 

SASHIMI & NIGIRI      SASHIMI  {5}        NIGIRI  {2}  
 

TUNA          

HAMACHI           

SALMON          

RED SNAPPER          

 

GLUTEN FREE SUSHI MENU 

Chef  Joe X ie  is  our  corporate  sushi  chef .   With over  20 years  of  tra ining,  h is  
cul inary  career  has  carr ied him f rom Tokyo across  the United States .   His  
creative sushi  d ishes  are local ly  inspi red,  often sourc ing  loca l  ingredients .   
You can find Chef  Joe at  any one of  our  concepts .  



WAGYU 

和牛 
 
OHMI,  SHIGA PREFECTURE       

皇帝の牛肉 
tender l o in         
exc lus ive  t o  jap anese  e mperors ,  d i stin t  
lus tr ous  m arb l ing ,  swee t  sm oo th  fla vor  
 
 

JAPANESE HYBRID,  KUMAMOTO PREFECTURE    

熊本和牛  
tender l o in         
j apan ese  brown c attle ,  m el low flav or  
lack  o f  ex cess  m arb l ing  m akes  i t  hea l th ier  
 
 

KIWAMI,  QUEENSLAND AUSTRALIA      
オーストラリアの和牛 

tender l o in         
fu l l  b l ood wag yu ,   bar le y  &  wheat  feed  wi t h  
m ol lases  and  d i sti l ler ’s  g ra in  
 
 

KOBE,  HYOGO PREFECTURE       

神戸牛 

tender l o in ,  s t r ip  lo in ,  r ib  eye        
100% ta j ima cattle ,  very  rare  and ex lus i ve  
refined swee tnes s ,  r i ch  flav or ,  de l i ca te  tex ture  
 

 

 

 
 
MISHIMA RESERVE ULTRA,  COLORADO      

国内和牛 

tender l o in         
black  angus  and wag yu hybr id  
buttery  fl av or ,  fine  m arb l ing  
 
 

SNOW BEEF,  HOKKAIDO PREFECTURE      

北海道和牛  
tender l o in ,  r ib  eye         
snowfl ake  l i ke  m arb l i ng ,  ra i sed  in  be l ow f reez i n g   
tem pera ture ,  r i ch  fl avor ,  de l i c ate  tex t ure  
 
 

MIYAZAKIGYU,  MIYAZAKI  PREFECTURE      

宮崎和牛 

tender l o in         
firm ,  te nder  an d sm oo th  in  flav or  
largest  of  the  j ap anese  breeds  
 
 

ROTATING JAPANESE WAGYU SELECTION    

回転選択和牛 

 

BROILED       
four  ou nce  m in im um        

 
ISHIYAKI       
two o unce  m in im um
togar ash i  sa l t ,  warm  so y  gar l i c  butter   




