
 SALADS 

WEDGE SALAD 

Iceberg, Bacon, Egg, Grape Tomato, 
Red Onion,  Blue Cheese 

24 

CLASSIC CAESAR SALAD 

Romaine Hearts,  Parmesan Cheese, 
Croutons, Greek Yogurt Based Dressing 

24 

STEAKHOUSE SPIRIT, NANTUCKET SOUL 
RAW BAR 

LOCAL OYSTERS 

w/ Cocktail Sauce & 
Apple Cider Mignonette

 31 

TUNA TARTARE 

w/ Green Onions, Gochujang, 
Toasted Sesame Seeds, 

Rice Cracker 

42 

JUMBO SHRIMP COCKTAIL 

BILLIE’S SIMPLE GREEN SALAD 

Romaine Hearts, Feta, English Cucumber, 
Sweet Onion, Dill, Champagne-Dijon Vinaigrette 

21 

*Before placing your order, please inform your server if a person in your party has a food allergy. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

22% Service Charge added for all parties of 5+. 

SPLIT PLATE FEE $4 

HOUSE BREAD SERVICE 

Warm Pull Apart Rolls, 
w/ Butter, Sea Salt, Herbs 

14

BILLIE'S GREEK SALAD

Seasonal Tomatoes, Red Onion, Peppers,
Feta, Cucumber, Olive Oil & Red Wine Vin

26

w/ Cocktail Sauce & Lemon 

8.75ea 

SEAFOOD TOWER 
145 

6 Oysters, 6 Jumbo Shrimp, 1.5# Lobster, & Crab Salad 
w/ Cocktail Sauce, Apple Cider Mignonette 

**ADD CALVISIUS 'TRADITION' CAVIAR** 28 grams......130
50 grams......220

CALVISIUS CAVIAR SERVICE   

w/ Sliced Cucumber, 
Potato  Chips, & Creme Fraiche

28 grams.......150
50 grams......240

SAUCES $4 

HOUSE STEAK SAUCE 

CHIMICHURRI 

DEMI-GLACE 

SAUCE AU POIVRE 
w/ Green Peppercorns, 

Brandy, Cream 

BEARNAISE 

ADD-ONS 

BROILED LOBSTER TAIL 
20 

POTATO PUREE 

  ROASTED VEGGIES.....$17
w/ Broccolini, Zucchini,  Peppers, 

Herbs, Balsamic Glaze
 

CREAMED SPINACH 
w/ Roasted Garlic, Bacon 

CREAMED CORN 
w/ Jalapeno, Feta 

SIDES $16 

LOADED BAKED POTATO 
w/ Sour Cream, Cheddar Cheese, Scallions, Bacon  

SAUTEED MUSHROOMS 
w/ Assorted Mushrooms, Garlic, Herbs, Olive Oil 

  STEVIE’S MACK & CHEESE 
w/ Cavatelli, Tri-Cheese Blend, Topped w/ Ritz 

HOUSE-CUT FRENCH FRIES 

SAUTEED SPINACH 

TRIPLE CROWN CAVIAR SERVICE   

w/ Marie Courtin 'Resonance' Champagne,
Calvisius Caviar,

Potato  Chips, & Creme Fraiche

750mL btl / 28 grams caviar.......250



FILET 
8oz............................80 

BONE-IN RIBEYE 
28oz........................152 

NY STRIP 
12oz.........................88 

PORTERHOUSE 
40oz,

Serves 2+.............................187 

 USDA PRIME 

FAROE ISLAND SALMON 

 Pan Seared, w/ Corn & Veggie Medley, 
Orzo, Chimichurri 

44 

ORGANIC CHICKEN FRITES 

Marinated in Citrus, Pepper, 
& Herbs, Demi-Glace 

w/ French Fries

42 

ENTREES 

STEAKS 

BECAUSE BILLIE’S DOES IT BIGGER... 
295 

Caesar Salad, Shrimp Cocktail, Grilled Bacon 
Porterhouse, Roasted Veg, Spinach, Potato Puree 

Serves 3-4 

*Before placing your order, please inform your server if a person in your party has a food allergy.*
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.* 

22% Service Charge added for all parties of 5+. 

BILLIE’S CHEESEBURGER 

8oz. Beef Patty, American, LTO, 
Special Sauce, Potato Bun

w/ French Fries 

34 

STEAK FRITES 
. Prime Bavette Steak, 

Sauce Au Poivre
w/ French Fries

60

CRAB PASTA 

Lump Crab, Squid Ink 
Linguine, Sauce Pomodoro, 

Garlic, Basil, Chili Oil 

42 

BERKSHIRE PORK CHOP 

Bone-In Chop, 
Garlic Sauteed Kale, Pickled 

Onions, Aged Balsamic 
46 

CRAB CAKE 

Lump Crab, Peppers, Shallots, 
w/ Pickled Jalapeno Tartar Sauce 

34 

GRILLED BACON 

Thick Cut Bacon, Pickled 
Vegetables, Herbs 

28 

APPETIZERS 

CRISPY SHRIMP 

Jumbo Shrimp, Spiced Dredge, 
w/ Lemon Aioli 

25 

FRENCH ONION SOUP 

Gruyere Cheese, 
Croutons 

19 

MEDITERRANEAN SEA BASS 

Whole Fish, 
Sauteed Spinach, 

Lemon-Caper Sauce 

70 

*Before placing your order, please inform your server if a person in your party has a food allergy.*
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.*

22% Service Charge added for all parties of 5+. 

SPLIT PLATE FEE $4 SPLIT PLATE FEE $4 

FLAT IRON
8oz........................86

RIBEYE
10oz........................121

AMERICAN
WAGYU  


