
SANDWICHES

PICKLE BRINED FRIED CHICKEN BREAST
dill pickles, sriracha mayo, oil and vinegar, cabbage slaw, toasted brioche roll 15

BIG PRIME BURGER
ten ounces of USDA Prime ground sirloin, lettuce, tomato, onion, challah bun 16

COLD BAR

SHRIMP COCKTAIL
fresh horseradish, lemon, tabasco 19

CRAB COCKTAIL
cocktail sauce, remoulade, lemon 20

APPETIZERS

SURF & TURF TEMPURA ROLL
steak, lobster, cream cheese, scallion, sweet soy, chili wasabi aioli 19

BACON STEAK
thick cut neuske’s bacon, bourbon apple cider glaze 15

FRIED SHISHITO PEPPERS
pepperoni, feta, jerez vinegar, avocado buttermilk dressing 14

7-HOUR CHERRY PEPPER PORK
fresh fried chips, cherry and banana peppers, tomato, pepper jack cheese 16

SOUP + SALAD

LOBSTER BISQUE 7

BAKED FRENCH ONION SOUP 6

WEDGE
iceberg, bacon two ways, gorgonzola cheese, tomato, red onion, crispy shallots, 

creamy blue cheese and house dressings 14

PRIME CAESAR
bread croutons, creamy caesar dressing, lemon, extra virgin olive oil 12

+grilled salmon 12.   +grilled shrimp 12.   +tenderloin steak 16.   +grilled chicken 6.

677 PRIME
TO GO + DELIVERY MENU

TUESDAY - FRIDAY 12-8 | SAT 4-8
DELIVERY WITHIN a 15 MILE RADIUS

PLACE ORDER BY PHONE: (518) 427-7463
LUNCH MINIMUM $25 | DINNER MINIMUM: $75



Steaks

PETITE FILET 7 oz. Iowa Premium 39
FILET MIGNON 10 oz. Iowa Premium 54
NY STRIP 14 oz. Prime Iowa Premium 60
COWBOY 18 oz. Prime Iowa Premium 69

KANSAS CITY STRIP 16 oz. Dry Aged Bone-In Prime 61
CAP STEAK 8 oz. Snake River Farms Gold Label American Wagyu 64

A5 JAPANESE WAGYU Kagoshima Prefecture 2 ounce increments 25/oz.
GRASS RUN FARMS Natural Grass Fed Beef, Today’s Cut MP

PORTERHOUSE FOR TWO 36 oz Iowa Premium Prime, parmesan popover, truffle steak fries 139
TOMAHAWK FOR TWO 40oz Long Bone Prime, Cherry Pepper Steak Fries, Grilled Scallion 145

COMPANIONS
Garlic Shrimp 18

Sauteed Colossal Lump Crab 19

TOPPERS
blue cheese +5  / au poivre +5

BUTTERS
black truffle +6 / gorgonzola bacon +5 / roasted garlic foie gras +6

SAUCES
veal demi glace +4 / peppercorn cream +2 / chimichurri +2

creamy horseradish +2 / garlic mojo +2

SIDES
Truffle Steak Fries 14

Baked Potato 8
Sweet Potato Mash 9
Brussels Sprouts 10

Asparagus 12
Jalapeno Creamed Corn 10
Lobster Mac n Cheese 27

ENTREES

HORSERADISH CRUSTED SALMON
fennel, celeriac, apple, onion, cucumber, whole grain mustard crema, dill 32

CHILEAN SEA BASS
cauliflower and barley “risotto”, fava bean saute, sage beurre blanc 45

VEAL MARIA
veal milanese, arugula, cherry tomato, red onion, balsamic, parmesan, lemon 38

DESSERT

Coconut Cream Pie 10
Carrot Cake 15 

Chocolate Cake 15


