
Raw Bar

On Iced Platters with appropriate accompaniments

Oysters ½ dozen	 14

Shrimp ½ dozen	 16

Crab Claws	 Market Price

Chilled Half Lobster	 Market Price

18 Oaks Tasting Platter 
crab claws, oysters, shrimp, lobster	 24/person

Salads

Heirloom Tomato, mozzarella made  daily, 
25 year balsamic vinegar	 11

Baby Spinach, crisp pear, pecorino, house       
cured pancetta, poached egg	 9

Whole Leaf Caesar                                                         
pan toasted croutons, white anchovies 	 9

Traditional Steak House Wedge	 10

Appetizers

Traditional French Onion Soup	 8

Windy Bar Ranch Beef Carpaccio                    
mustard, celery, capers	 10

Fisherman’s Daughter Shrimp Bisque                     
peas, basil	 9

Grilled Oysters
roasted garlic butter, nueske’s bacon	 12

Seared Foie Gras
texas toast, fredricksburg peach jam 	 15

Gulf Crab Cakes 
asparagus, corn pudding	 17

Steaks

32 oz Tomahawk, 28 day dry-aged	 88

8 oz Filet Mignon	 34

16 oz Ribeye	 42

8 oz Flat Iron	 27

12 oz NY Strip, 40 day dry-aged	 39

Texas Wagyu 8 oz Filet Mignon	 68

Locally Raised Grass-Fed Market Cut	 Market Price

Add Roasted Marrow Bone with Parsley Salad                             6       
Add Sautéed Shrimp or 1/2 Lobster	 Market Price

Sauces: Peppercorn, O-18 Steak Sauce, Blue Cheese, Classic 
Béarnaise, Creamy or Fresh Grated Horseradish, Chimmichurri

Seafood

Grilled Diver Scallops
jalapeno honey	 32

Loch Duart Salmon 
soy ginger glaze 	 30

Maine Lobster
drawn butter	 Market Price

BBQ Seared Albacore Tuna
spicy slaw	 26

Entrees

Roasted Freebird Ranch ½ Chicken	 25

Iron Seared Pork Chop
nueske’s bacon vinaigrette	 27

Windy Bar Ranch Short Ribs	 32

Colorado Lamb Rack
herb crust	 30      

Crisp Gnocchi, spring vegetables 	 21

Vegetables	 7

Truffled Cream Corn

Bronzed Mushroom and Cipollini

Grilled Asparagus, Sea Salt, Lemon

Creamy Spinach Reggiano Gratin

Caraway Glazed Carrots

Buttered Peas, Pancetta, Mint

Starches	 7

Yukon Gold Pureé

Baked Giant Russet

Goat Cheese Gratin 

Garlic Roasted Fingerling Potatoes

Parmesan Truffled Fries

At JW Marriott, we share a deep appreciation of our collective role in 

the vibrant health of our environment and our guests. Our chefs partner 

with local artisans, organic farmers and sustainable fisheries to deliver  

authentic cuisine for the sophisticated palate. This collaboration between 

JW chefs and our trusted partners is designed to provide unique food 

experiences that celebrate wellness and sustainability.

Some Farms and Ranches we use: Windy Bar Ranch, Niman Ranch, 

Beeman Family Ranch, Freebird Ranch, Cleanfish, Fisherman’s Daughter, 

and Blue Bonnet Hydroponics.

An 18% gratuity will be added to parties of 6 or more. 

The Department of Health states that consuming raw or undercooked seafood, meat, 
or eggs may increase your risk of food-borne illness.


