


O Y S T E R S

mignonette, lemon, tabasco 

half dozen — 21      dozen — 42

S T E A K  T A R T A R E  ( C A B )

hand-chopped tenderloin, potato gaufrette,  

egg yolk — 25

T I G E R  P R A W N  C O C K T A I L  ( 4 )

horseradish cocktail sauce, avocado salad,  

herb oil — 21

B I S O N  C A R P A C C I O

truffle aioli, parmesan, arugula, walnut, maple 

balsamic vinegar, crostini — 22

D E V I L L E D  E G G S  ( 4 )

dijon & smoked paprika yolk filling, Northern Divine 

sturgeon caviar — 19

F R E N C H  O N I O N  S O U P

caramelized sweet onions, veal bone stock,  

sourdough crouton, melted gruyere — 16

G R E E N  G O D D E S S  S A L A D  ( G F )  ( V G )

mixed greens, pickled watermelon radish, grape  

tomato, cucumber, roasted almond, goat cheese, 

mandarin — 15

C A E S A R  S A L A D

romaine, baby kale, bacon, crouton crumbles,  

caesar dressing  — 15

Please inform your server of any special dietary needs and we will do our best to accommodate.

APPETIZERS

SAL AD & SOUP

R A V I O L I  ( 3 )

lobster, prawn, crab, aromatic herbs, butternut 

squash purée — 20

F O I E  G R A S  T E R R I N E

pickled cherry, brioche toast, red cherry coulis, 

pistachio, petite garden salad — 28

C R A B  C A K E S  ( 3 )

watermelon radish, asian pear, red pepper slaw, 

ravigote sauce — 24

S C A L L O P S  ( 5 )  ( G F )

soft shell crab, corn purée, asparagus,  

chimichurri — 23

W E D G E  S A L A D  ( G F )

iceberg lettuce, grape tomato, bacon, chives,  

blue cheese crumble & dressing — 16

B U R R A T A  C A P R E S E  ( G F )

heirloom tomato, burrata, torn basil,  

balsamic reduction — 21



C H I C K E N  F R I E D  L O B S T E R

2 x 6 oz lobster tails, light batter and crisp fried, green 

chili aioli, market vegetable, whipped potato — 70

B E E F  S H O R T  R I B  B O R D E L A I S E

wine braised short rib, whipped potato, market 

vegetable, bordelaise reduction — 41

S M O K E D  P O R K  C H O P  ( G F )

12 oz. bone-in, polenta, mushroom applesauce,  

market vegetable — 39

L A M B  C H O P S  ( G F )  ( H A L A L )

sweet potato pavé, gremolata, broccolini, pistachio — 47

T R U F F L E  C H I C K E N  ( G F )

pomme purée, baby carrot, madeira sauce — 55

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.

SIGNATURE ENTRÉES

STEAKS
Carver’s proudly serves premium Certified Angus Beef® exclusively. Accompanied with market 

vegetable, choice of whipped, baked potato, or french fries and finished with butter & maldon salt.

A C C O M P A N I M E N T S

garlic shrimp — 12
butter poached  
lobster — 24
oyster & portobello 
mushroom — 8
twice baked potato — 8
truffle ravioli— 7

S A U C E S

house béarnaise — 4
green peppercorn — 4
chimichurri — 4
blue cheese — 4
beef au jus — 4

S I D E S

creamed spinach — 11
corn crème brûlée — 12
asparagus &  
hollandaise — 12
onion rings — 9
truffle fries — 10

D U C K  B R E A S T  ( G F )

radicchio and white bean cassoulet, pear compote,  

wild rice pilaf, soy honey glaze — 51

S A S K A T C H E W A N  S T E E L H E A D  T R O U T  ( G F )

wild rice, carrot purée, broccolini, honey roasted  

carrot — 35

P R I M E  B U R G E R

prime beef patty, red wine shallot reduction, arugula, 

beefsteak tomato, garlic aioli, house brioche — 30

Z A A T A R  C A B B A G E  S T E A K  ( V )

mejadra lentils, vegan herb yogurt, tahini dressing, 

dates, dukkah — 34

N E W  Y O R K  (DRY AGED) 

12 oz — 55

F I L E T  O S C A R 

7 oz — 60 

9 oz — 65

C O L D  S M O K E D  R I B E Y E

18 oz bone-in, truffle cauliflower purée, crispy 

thrice-cooked potato batonnet, broccolini — 79
(sides listed above in lieu of market vegetable and potato options.)

R I B E Y E  (DRY AGED) 

16 oz — 65

F I L E T  M I G N O N 

7 oz — 54 

9 oz — 59

S T E A K  A U  P O I V R E

9 oz tenderloin, cracked peppercorn sear,  

brandy peppercorn sauce — 65 



O L D  F A S H I O N E D  2 O Z

bourbon, angostura, orange, cherry — 14
smoked +3.50

R U S T Y  N A I L  2 O Z

scotch, drambuie, cherry — 14

R O Y A L  S O U R  2 O Z

rose gin, lemon, egg white — 18

P A R T  T I M E  M O D E L  2 . 7 5 O Z

mezcal blanco, montenegro, campari, orgeat, 

lemon — 22

H E M M I N G W A Y  D A I Q U I R I  2 O Z 

white rum, maraschino liqueur, grapefruit, lime — 13

B L O O D Y  M A R Y  2 O Z 

lucky bastard vodka, port house horseradish mix, 

tomato — 13

P A P E R  P L A N E  2 . 2 5 O Z 

bourbon, aperol, montenegro, lemon — 14

M A R T I N E Z  2 . 2 5 O Z 

black fox oaked gin, sweet vermouth, maraschino 

liqueur, orange bitters — 15

BOLD CL ASSICS

CARVER' S CREATIONS

REFRESHING CL ASSICS

D E W  D R O P

cucumber, mint, lemon, soda — 10

P R E T T Y  I N  P I N K

grapefruit, orange, ginger beer — 10

W O L F  W I L L O W  0 %

sangria or rhubarb raspberry — 7

ZERO-PROOF

S A Z E R A C  2 O Z

rye, peychauds, lemon, absinthe burn  — 13

N E G R O N I  3 O Z

black fox gin, campari, sweet vermouth, orange — 15

T H E  S T A R K  2 . 2 5 O Z

bourbon, yellow chartreuse, lemon, honey — 19

L A S T  D A N C E  2 . 2 5 O Z  ( L O W  A B V % )

punt e mes, elderflower, lemon, tonic, cucumber, 

celery bitters — 16

S A N G R I A  (RED OR WHITE) 

brandy, fruit juice, ginger-ale, fresh fruit — 12

P E N I C I L L I N  2 O Z

scotch, lemon, ginger, islay scotch burn — 14

E S P R E S S O  M A R T I N I   2 O Z

lucky bastard vodka, kahlua, cold brew — 14

P I S C O  S O U R  2 O Z

pisco, lime, egg white — 12


