
TOAST

Truffle Wild Mushrooms	 13  
Whipped Fresh Ricotta, Roasted Garlic

Lump Crab, Apple, Avocado	 15  
Fennel, Citrus Crème Fraiche

Short Ribs, Horseradish	 14  
Farm House Aged White Cheddar

Honey Roasted Figs	 13  
Local Goat Cheese, Aged Balsamic

Eggplant Caponata	 12  
Basil Ricotta, Extra Virgin Olive Oil

RAW BAR

Appetizers

Salmon Tartare 	 14 
Cucumber, Dill, Citrus Red Onion Crème Fraiche

Yellowfin Tuna Crudo	 16 
Chorizo, Heirloom Tomatoes, Saffron Potato Crema

Steak Tartare 	 16 
Hand Cut Filet Mignon, Quail Yolk, Mustard, Shallots

Achiote Grilled Shrimp  	 16 
Salsa Verde, Crispy Plantains, Cilantro

Charred Calamari Salad	 14 
Romesco Sauce, Cilantro Herb Salad, Avocado	                                                                    
	  	

Lobster 
Bisque  13 

Shrimp 
Oven Dried Tomato, 

Fine Herbs

 
Three Onion 

Soup  10 
Madeira, Thyme, 

Three Cheese 
Croustades 

Prince Edward 
Island Mussels 

12 
Roasted Garlic,  

Saffron, Pernod,  
Grilled Sourdough

Crisp 
Berkshire Pork 

Belly  13 
Apple, Parsnip,  

Banyuls Gastrique 
 

Charred 
Spanish 

Octopus  16 
Calabrian Chili Oil, 

Preserved Lemon,  
Parsley, Smoked  
Pimenton Aioli,  
Crispy Potatoes

Whipped 
Chicken Liver 

Mousse  16 
Bacon Onion Jam, 

Grilled Sourdough, 
Apple Fennel Slaw

Warm Goat  
Cheese Tart  13 
Caramelized Onion, 

Wild Mushrooms,  
30 year Balsamic, 

Chives 

Chorizo & 
Grilled Shrimp  

14 
Creamy Mascarpone 
Polenta, Manchego, 

Pepperonata 

Organic Beets  
13 

Black Pepper 
Whipped Ricotta, 

Shaved Fennel, 
Roasted Pistachios, 
Pickled Red Onion

CHEESE BOARD

S a l a d s

Warm Duck 
Salad 14 

Duck Confit, 
Baby Spinach, Frisee, 
Fingerling Potatoes,  
Marcona Almonds, 

Goat Cheese, Sun Dried 
Cherry Vinaigrette

Burrata 13 
Wild Mushrooms,  

Shaved Vegetables,  
Villa Mandori  Balsamic

Mache  13 
Honey Crisp Apples,  

Gorgonzola, Grapes,  
Candied Pecans,  

Red Moscato 
Vinaigrette

Catalan Caesar 
13  

Romaine Hearts,  
Chorizo Sausage,  
Shaved Manchego 

Cheese, Caesar Dressing

Autograph 
Wedge 12 

Baby Iceberg Lettuce,  
Bacon, Crispy Shallots,  

Tomatoes, Cabrales  
Blue Cheese Dressing
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H o u s e m a d e 
Pa s t a

Pappardelle 14
Duck Confit, Spinach, 

Wild Mushrooms, 
Dried Cherries, 

Walnuts, 
Goat Cheese, 

Citrus Truffle Jus

Lemon Parsley  
Linguine 15

Pan Seared Garlic 
Shrimp,  Artichokes,  

Calabrian Dried Chili,  
Oven Dried Tomatoes,  
Basil Chardonnay Pan 

Jus

Ricotta Gnocchi 
14

Veal Ragu Bolognese,  
Parmesan Reggiano,  

Black Pepper 
Mascarpone

Goat Cheese 
Tortelloni 13
Black Truffle Corn 

Emulsion, Red Onion, 
Shaved Grana, Basil

Artisanal Cheese		       16 
Honey Figs, Quince,  Marcona Almonds, Cherry Jam, 
Crostini

Dinner 5316
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POULTRY & &and MEAT

Steaks

Veal Milanese 	 32 
Panko Crusted Veal Scallopini, Burrata, Oven Dried Tomatoes,  
Baby Arugula, Aged Balsamic, Basil, Shaved Parmesan Reggiano

Heritage Pork Tenderloin 	 30 
Mascarpone Thyme Polenta, Roasted Garlic Broccolini, 
Fig Balsamic

Organic Four Egg Omelet 	 19 
English Farmhouse Cheddar, Brie and Manchego Cheese,  
Granny Smith Apple, Organic Greens, Fingerling Potatoes

Rohan Duck Breast 	 34 
Wild Mushrooms, Ancient Cracked Grains, Caramelized  
Vidalia Onions, Port Wine Cherry Duck Glace

Whole Roasted Chicken 	 29 
Chive Potato Puree, Wild Mushrooms, Madeira Sage Jus

Half Pound Prime Steak Burger 	 19 
Cheddar Cheese, Beefsteak Tomatoes, Bacon, Caramelized  
Onions, Chipotle Thousand Island Dressing, Garlic Fries 

Steak Frites  32 
Char Grilled Sliced Filet Mignon, 

Baby Arugula,  
Garlic Parsley Fries

8 oz Center Cut 
Filet Mignon  49 

 Omaha, Nebraska 

18 oz Dry Aged Angus 
Kansas City New York 

Strip  69 
Greeley, Colorado

  

 14oz Center Cut 
New York Strip  49 

Laramie, Wyoming 

14 oz Aged Angus 
Ribeye  59 

Greeley, Colorado 

Braised Prime 
Boneless Short Ribs  38 

Arkansas City, Kansas

FISH

Scottish Salmon 	 36 
Brown Butter Cauliflower, Pine Nuts, Preserved Lemon, 
Italian Parsley

Skate  	 32 
Chorizo Clam Broth, Fennel, Leeks, Fingerling Potatoes, 
Saffron Aioli

Bouillabaisse 	 38 
Red Snapper, Shrimp, Sea Scallops, Rouille, 
Grilled Sourdough

Maine Sea Scallops	 36 
Roasted Vegetables, Herb Spätzle, Merlot Thyme Glaze 

Whole Grilled Fish 	 MP 
Chimichurri Sauce, Charred Lemon, Roasted Garlic 

S I D E S

Corn Off 
The Cob  10  

Wild Mushrooms, 
Grilled Red Onions 

Creamed 
Spinach  8

Parmesan Panko Crust

Roasted Garlic  
Broccolini  8

Calabrian Red Chili

Grilled 
Asparagus  9  
Lemon Shallots,  

Extra Virgin Olive Oil

Brussels Sprouts 
9 

Almonds, Bacon,  
Brown Butter,  

Caramelized Onions,  
Citrus Vinaigrette

S I D E S

Roasted  
Fingerling 
Potatoes  9

Truffle and 
Parmesan

Hand Cut Fries  7
Garlic and Parsley

Yukon Gold 
Potato Puree  8

Fresh Chives

Mascarpone  
   Polenta  9  

 Thyme,  
Wild Mushrooms

Mac & Cheese  8
Truffle Brioche,  
Smoked Gouda 

Autograph Signature

E x e c u t i v e  C h e f  ~  R a l p h  P .  F e r n a n d e z

EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES

S e l e c t e d  f r o m  t h e  f i n e s t  r a n c h e s  t h r o u g h o u t  t h e  M i d w e s t
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C h o o s e  t w o  c o m p l i m e n t a r y  s i d e s  u n l e s s  o t h e r w i s e  s p e c i f i e d
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