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PICK UP OR DELIVERY WITHIN THE WELLS FARGO CENTER
72-hour notice for all orders / delivery fee / minimum required

Small serves 6 / Large serves 12

STARTERS & SALADS
MIXED GREEN SALAD organic mixed greens, sweet cherry tomatoes, shallot vinaigrette

N+S CAESAR SALAD romaine hearts, Caesar dressing, Parmigiano-Reggiano, cracked black pepper,
warm olive oil croutons

ICEBERG WEDGE SALAD smoked bacon, blue cheese crumbles, cherry tomatoes, pickled onions, heirloom radish,
Maytag blue cheese vinaigrette

CLASSIC SHRIMP COCKTAIL poached jumbo Mexican shrimp, house cocktail sauce, horseradish

ENTREE SALADS

GRILLED CHICKEN COBB SALAD gem lettuce, free-range chicken breast, egg, smoked bacon, tomato, avocado,
Maytag blue cheese, dijon vinaigrette

STEAK SALAD gem lettuce, grilled corn, black beans, avocado, sun-dried tomato, tortilla strips, dijon vinaigrette
ATLANTIC GRILLED SALMON Israeli couscous, oven-dried tomatoes, feta cheese, olives

SLIDERS

STEAK SLIDER grilled hanger steak, blue cheese crumbles, chimichurri, pickled red onions

STEAKHOUSE SLIDER certified angus beef, Tillamook cheddar cheese, caramelized onions, secret sauce
FRIED CHICKEN SLIDER Jidori chicken, Napa cabbage slaw, house-made pickles, whole-grain mustard aioli

ENTREES FROM THE GRILL
HANGER STEAK (8 0z.)

PETIT FILLET (6 oz.)

ATLANTIC SALMON (6 oz.)

GRILLED HALF JIDORI CHICKEN

STEAKHOUSE SIDES

SAUTEED BROCCOLINI chili flakes, lemon zest, pistachios

POTATO GRATIN Yukon Gold potatoes, Gruyére

POACHED ASPARAGUS

N+S MAC + CHEESE orecchiette pasta, Mornay sauce, Gruyére, chives

DESSERTS
ASSORTED DESSERT PLATTER mini meyer lemon meringue tart, mini assorted cheesecake, assorted macarons

Current state sales tax and 4% administrative fee are additional. Menu items subject to availability.
N I C K ‘ ST E F ,S ® Restaurant reserves the right to substitute any of the above-mentioned items. Dietary restrictions
= E accommodated on-site. *Consuming raw or undercooked meats, poultry, seafood,

STEAKHOUSE shellfish or eggs may increase your risk of foodborne illness.



