
 

APPETIZERS 

North Country Smokehouse Bacon 16  Jumbo Shrimp Martini 23 

Jumbo Lump Crab Cake 20  Chilled Crabmeat Cocktail 26 

Seared Wagyu Carpaccio 34  Lobster Cocktail 35 

Sautéed Shrimp 24  Sautéed Sea Scallops 25 

Seared Ahi Tuna 21  Oysters on the Half Shell MP 

Asparagi Fritti 18  Chilled Alaskan King Crab Leg (1/2 lb) 38 

     

PRIMAL CUT’S SEAFOOD TOWER 
Chef’s selection of fresh, chilled shellfish, & sushi, presented on our signature ice tower 

 

SUSHI SELECTION 
Veggie Roll 18  60th Street Roll 29 

Spicy Tuna Roll 24  King Crab Roll 24 

Lobster Roll 29  Yellowtail Hamachi with Jalapeno 28 

Shrimp Tempura Roll 24  Ahi Tuna Tartare 25 
 
 

SOUPS & SALADS 
Lobster Bisque 17  Wedge Salad 13 

French Onion Soup 14  Chopped Salad 12 

Seafood Salad 32  Heirloom Tomato & Burrata 20 

Caesar Salad 13  Baby Arugula Salad 12 
 

CUTS 
Filet Mignon (8 oz) 41  Cowboy Ribeye Dry Aged (36 oz) 120 

Filet Mignon (12 oz) 48  Our Signature Porterhouse (44 oz) 130 

Filet Mignon (14 oz) 54  Australian Wagyu Tomahawk (40 oz) 140 

New York Strip (14 oz) 48  Pork Chop 36 

Ribeye Steak Dry Aged (20 oz) 52  Primal Burger  28 

Cajun Pepper Steak 54  Bell & Evans Chicken  28 

 
ALL NATURAL CUTS 

All natural, vegetable diet, no hormones, no antibiotics, added 
 

New York Strip Aspen Ridge Farms (16 oz) 56  Ribeye Cedar River Farms (14 oz) 54 
     

EXCEPTIONAL CUTS 
Japanese Wagyu A5+ Strip 

 
SEAFOOD  

Atlantic Salmon  38  Twin Lobster Tails  68 

Chilean Sea Bass  38  Alaskan King Crab Legs (1lb) 70 

African Tiger Shrimp 36  Fish of the Day  MP 

 

POTATOES & FRESH VEGETABLES 

Lobster Mac & Cheese 35  Spinach (Sautéed, Cream, or Steamed) 13 

1lb Baked Potato (Loaded or Unloaded) 15  Broccoli (Sautéed or Steamed) 13 

Twice Baked Potato 14  Asparagus (Sautéed or Steamed) 14 

Garlic Mashed Potato 13  Jalapeño Créme Corn Brûlée 15 

Peppered Potato Au Gratin 14  Roasted Brussel Sprouts 14 

Truffle Parmesan Frenched Fries 14  Beer Battered Onion Rings 13 

Steak Fries 13  Sautéed Mushrooms 13 

 

Prepared by Executive Chef Daniel Fleming Jr. 



 

 

 

PRIMAL CUT’S SPECIALTY COCKTAILS 

KARMEL SUTRA MARTINI (Megan Troll) 
Grey Goose Vodka, Sour Apple Schnapps, Triple Sec, Caramel Rim with a little sugar, Shaken till 
Climax, Poured and Garnished with a Green Apple 

30 

  

OLD FASHIONED LUST (Maria Miraglia) 
2oz of Bourbon, Simple Syrup, 2 dashes of bitters, 4 dashers with Orange Bitters, Stirred, Served 
on Ice with an Orange Peel Delicately Touched around the Rim 

35 

  

LAZY LOVER (Lucija Marinkovic) 
Sapphire Gin, St. Germain, Lemon Juice, Shake, Strain into a Champagne Flute, Topped with 
Champagne, Garnish with a Lemon & Jump Start your Libido 

30 

  

SWEET LIPS (Emanuel Zervos) 
Makers Mark Bourbon, Homemade Strawberry Simple Syrup, Dashes of Dark Chocolate Bitters, 
Stir never Shaken, Slowly & Sensually Poured over Ice, Garnish with Candy Strawberry 

35 

  

UN-BASIC BITCH SANGRIA (Chantal Cyr) 
Red or White Wine, Apricot Brandy, Orange Juice, Splash of Ginger, Served over Ice, Garnish with 
Orange, Cherry, & a Little Nasty Thoughts 

25 

 

PRIMAL CUT GENTLEMEN’S  LIST 

Single Malt Glass Bottle  Bourbon Glass Bottle 
Brora – 37 Year 750 7500  Rip "Pappy" Van Winkle – 23 Year N/A  9000 
Macallan – 25 Year 450 4500  Kentucky Owl #7 400 4500 
Mortlach - 25 Year 375 3850  Rip "Pappy" Van Winkle - 10 Year 300 3250 
Talisker - 1985 275 2750  Orphan Annie Rhetoric – 24 Year 75 800 
Dailuaine - 34 Year 250 2500  I.W. Harper – 15 Year 45 450 
Talisker - 25 Year 250 2500  Booker’s 40 400 
Cragganmore - 25 Year 200 2000  Bulleit Bourbon 30 350 
Balvenie - 21 Year 100 1000  Knob Creek 35 350 
Macallan - 18 Year 95 1000  Makers Mark 30 300 
Glenmorangie Signet 90 1000     
Oban - 18 Year 70 700  Scotch Whisky   
Lagavulin - 16 Year 60 600  Johnnie Walker Blue 90 900 
Macallan - 12 Year 50 500  Johnnie Walker Black 25 400 
Laphroaig - 10 Year 50 450  Chivas Regal - 12 Year 25 400 
Oban - 14 Year 50 450  The Hilhaven Lodge 25 400 
Talisker - 10 Year 50 450  Crown Royal 20 350 
Cragganmore - 12 Year 45 400  Bushmills 20 350 
Balvenie - 12 Year 40 400     
Glenlivet - 12 Year 45 400  Whiskey   
Glenfiddich - 12 Year 40 400  Jack Daniels Single Barrel 40 500 
Glenmorangie 25 350  Jameson 20 400 
    Gentleman Jack 25 400 

Cognac    Jack Daniels 20 350 
Louis XIII 900 9000  Dickel Barrel Select 20 350 
Hennessy Paradis Imperial 800 8000  Cutty Sark 20 350 
Hennessy XO 80 850  Fireball Cinnamon  20 350 
Remy XO 80 850     
Hennessy VSOP 50 600     
Remy VSOP 50 600     

 


