ANTIPASTI

JUMBO SHRIMP COCKTAIL negroni cocktail sauce . horseradish 23
WAGYU MEATBALLS red wine tomato . parmesan 18

CHILI SHRIMP calabrian chili . butter . lemon 24

TRUFFLE SPINACH ARTICHOKE DIP served with pasta chips 16
MUSSELS garlic . fennel . white wine 18

CALAMARI hand cut . negroni cocktail sauce . lemon 17

ZUPPE E INSALATE

CAESAR SALAD* homemade dressing . croutons . parmesan 12
CAPRESE SALAD tomatoes . mozzarella . basil 13

CARBON SALAD cheese . arugula . radish . beets . onion . nuts 14
SIX ONION SOUP parmesan crostini 10

STEAK

FILET MIGNON* 80z 50

NEW YORK STRIP* 160z 58

BONE-IN RIBEYE* 260z 80

STEAK FRITES* 80z . Snake River Farms wagyu . truffle fries 55

SEAFOOD ADDITIONS: LOBSTER TAIL 32 / SCALLOPS 25 / SHRIMP 21

PRIMI

SPICY RADIATORI  calabrian chilis . tomato . cream 22

PINK PEPPERCORN ALFREDO cream . parmesan . white wine 20
DIRTY MARTINI BUCATINI  olives. vodka . mascarpone 21
DRUNKEN RADIATORI eggplant . mozzarella . tomato 24

ADDITIONS: CHICKEN BREAST 9 / SHRIMP 21 / MEATBALLS 15 / TENDERLOIN 24

SECONDI

SEARED SCALLOPS* mushrooms . risotto 46

CHILEAN SEA BASS* caesar pasta . lemon . vegetable 47
CHICKEN PARMAGIANA burrata . tomato . sweet pea 30
BRAISED SHORT RIB mash . red wine vegetable 43

CONTORNI

LOBSTER MAC & CHEESE 22

CREAMED SPINACH parmesan 11

ASPARAGUS carbon butter . lemon zest 12

BAKED POTATO butter . sour cream 10

GARLIC MASH 10

TRUFFLE PARMESAN FRIES 13

MUSHROOMS white wine . herbs . butter 12
*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
Please alert your server if you have any food allergies or

dietary restrictions. Prices and menu subject to change.
20% service charge added to parties of 6 or above.

MATTHEW MOLLI Executive Chef

CAVIAR

BUMP* 12 / FLIGHT* 30

potato chip . créme fraiche
chives

cucumber . boursin . basil

pasta chip . lemon
black pepper mascarpone

WAGYU
JAPANESE A5* MKT

2 ounce minimum

FOR THE TABLE
ROASTED SEAFOOD TOWER* MKT

lobster tails . shrimp
scallops . crab clusters
mussels . chili butter

STEAK SAUCES
AND BUTTERS

CARBON BUTTER 4

TRUFFLE BUTTER 5

CHILI BUTTER 5

GARLIC PARMESAN CRUST 5

CARBON STEAK SAUCE 3

MAKER’S MARK OLD FASHIONED SAUCE 7
CREAMY BRANDY PEPPERCORN 6

COCKTAILS
MARILYN MONROE 14

stoli vanilla vodka . passion fruit
vanilla . lime

LIMONCELLO MARTINI 14

ketel one citroen vodka
cointreau . limoncello. lemon

PRICKLY PEAR 14
casamigos reposado . pear. lime

BLOOD ORANGE PALOMA 14

casamigos reposado . agave
blood orange . grapefruit soda

BLACK ROSE 14

hendrick's gin . blackberry. lime
ginger beer. rosemary

ROYAL LOUIS 250

louis XIll . cointreau
lemon . orange

Sous Chef HECTOR MARTINEZ



