
oysters on the half shell* $25
red wine mignonette 

shrimp cocktail $24 
cocktail sauce  

tuna tartare* $23 
bigeye tuna, lemon, capers, remoulade 

herring under a fur coat $18 
beets, dill, potatoes

R AW  B A R  &  SEAFOOD COCKTAILS

C AV I A R* 
s e r v e d  w i t h 

blini, egg white, egg yolk, red onion, crème fraîche & chives

petrossian
tsar imperial 

siberian sturgeon  
1 oz.  $160

petrossian
tsar imperial 

ossetra  
1 oz.  $205

petrossian
tsar imperial 

kaluga
1 oz.  $185

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.  03/27/25

chicken paillard $22
almonds, picholine olives

french omelette $19
gruyère

chilean sea bass $62
miso marinade, haricots verts

broiled salmon* $36
shaved fennel, herb sauce

beef stroganoff $35
egg noodles

steak paillard* $36
olive-cornichon tapenade,  

grilled onions, tomato arugula

ENTREES

 crab stuffed avocado $27
fresh citrus 

pigs in a blanket $15
puff pastry, deli mustard  

  supremes of grapefruit $16
honey dressing, dill oil 

steak tartare* $45
hand-chopped filet, caviar

APPETIZERS

maryland crab cake $32
 jumbo lump crab meat

lobster bisque $24 
cognac and cream

caviar vichyssoise $26    
creamy potato, leeks 

wedge salad* $18
Nueske’s bacon, Point Reyes blue cheese

chinese chicken salad $20
shaved vegetables, mango,  
wontons, peanut dressing

SOUPS & SALADS

caesar salad $16 
crisp romaine, parmesan, rustic croutons

The Occidental has long been a destination for presidents, 
residents, and visitors to enjoy refined American cuisine, 

cocktails, and history around the same table.

WHERE STATESMEN DINE

Book your next celebration with us. 
We can make your event a smashing success .
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PLANNING A PARTY?

FROM THE OCCIDENTAL BROILER

STEAKS

béarnaise ............................ $6 
au poivre ............................. $8 
oscar style ........................ $25 

point reyes blue* ................ $8 
truffle butter .................  $12 
sunny side up eggs .............. $9

ACCOMPANIMENTS 

filet mignon* 8 oz.  ....................................................................... $58

filet mignon* 10 oz. prime   ............................................................ $79

new york strip* 14 oz. prime 40-day dry aged   .................................. $69

ribeye* 18 oz. prime 40-day dry aged .................................................... $78

steak fries $14 

whipped potatoes $14

onion rings $15

 

creamed spinach $15

 
grilled asparagus $16

 
mac & cheese $20 

Vermont cheddar, stewed tomatoes

SIDES  

green beans amandine $13 
brown butter, lemon, toasted almonds

french dip $38
Swiss, au jus, horseradish

corned beef reuben $27
Swiss, sauerkraut, rye 

king crab roll $38
drawn butter, potato roll

 

turkey club $25
bacon, avocado, aïoli

maryland crab cake  $36
 remoulade, brioche

the occidental burger* $28
8 oz. prime beef, gem lettuce,  

tomato, chopped pickles  
& onions, special sauce

SANDWICHES
Served with Steak Fries

+ Grilled Chicken Breast  $12    + Broiled Salmon  $16
+ Grilled Shrimp  $15
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