SOUP

CHICKEN SOUP

Pulled chicken, Julienne Carrot, Celery Onion, Homemade
Chicken Broth

CORN SOUP

Sweet Corn Puree, Creamy, Chicken Stock

SOUP DU JOUR

SALADS

CLASSIC CAESAR SALAD

Romaine Hearts, Garlic Croutons & Homemade Caesar Dressing
Add chicken 8 / Add beef 10

ROASTED BEET SALAD

Mixed Greens, Red & Golden Beets, Pumpkin Seeds, Sweet Potato
Ribbon, Balsamic Vinaigrette

HOUSE SALAD

Mixed Greens, Carrot, Radish, Cucumber, Onion, Pickled Red Onion,

Italian Dressing

COLD APPETIZERS

YAKAR SIGNATURE BEEF JERKY

Smokey Tender Cuts of Seasoned Dried Beef; Plain, Spicy &
Teriyaki Flavors

CHARCUTERIE BOARD

Selection of Homemade Cured & Dried Meats Bresaola,
Dried Salami's, Prosciutto, Basturma & Pepperoni Served with
Hummus, Toasted Breads, Whole Grain Mustard & Pickles

BEEF CARPACCIO

Thinly Sliced Filet Mignon, Capers, Radish, Pearl Onion, Heirloom
Tomato, Truffle Oil, Balsamic Reduction

STEAK TARTARE

Lean Diced Fresh Beef, Capers, Mustard, Shallot, Lemon Juice,
Parsley, Egg Yolk
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HOT APPETIZERS

CHICKEN LOLLIPOPS
Deep Fried Served with Chili Glaze

BBQ PULLED BEEF TACOS

Served in Crunchy Tortilla with Pico de Gallo, House Made
Guacamole

CHICKEN FINGERS

Lightly Breaded Chicken Breast, Golden Fried Served with
Homemade Honey Garlic Sauce

BONELESS SHORT RIB RISOTTO

Tender Short Rib Served Over Portobello Risotto, Demi Glaze,
Crispy Onion

DRY AGED BEEF SLIDERS

Mini Burgers Served with Caramelized Onion, House Special Sauce

SIGNATURE MIAMI GRILLED SHORT RIBS
Salsa Verde, Salt & Pepper, Balsamic Glaze

CRISPY BEEF

Marinated Filet Mignon, Flash Fried, Served with Garlic Aioli,
Chili Sauce

ASIAN MEATBALLS

Oven Roasted Ground Beef Seasoned with Ginger, Soy, Sesame Qil,

Garlic, Parsley, Egg Served with Garlic Lemongrass Sauce

MEDITERRANEAN CRISPY CHICKEN

Lightly Breaded Crispy Fried, Marinated Ground Dark Chicken
Over Beef Facon, Pickled Onion, Honey Garlic Sauce

CRISPY SWEETBREADS

Pan Seared, Breaded in Italian Seasoning Over Risotto with
Raspberry Glaze

SOUTHERN FRIED CHICKEN GIBS

Giblets, Lightly Floured, Flash Fried Served with Hot Honey
BBQ Sauce

BRAISED BEEF TONGUE

Seared with Fresh Thyme, Green Apples & Sweet Red Wine
Reduction
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ENTREES

PAN SEARED HALF CHICKEN 49
Half Chicken with Roasted Potato, Roasted Garlic, Chimichurri

SCOTTISH SALMON 45

Pan Seared Served with Green Beans, Almondine, Rice Pilaf,
Caper Garlic Sauce

FROM THE GRILL Served with One Side Dish of Your Choice
VEAL CHOP 120z 70
FILET MIGNON 1107 77
CENTER CUT RIB-EYE 160z 86
YAKAR'S SURPRISE 110z Q2
(UPON AVAILABILITY)

COWBOY STEAK 2507 112
SKIRT STEAK 100z 79
BUTCHER'S CUT 110z 69
BABY LAMB CHOPS 4 PCS 94
EXTRA SIDES

FRIES 9 MASHED POTATOES 9
TRUFFLE FRIES 11 ROASTED POTATOES 9
SAUTEED PORTOBELLO SAUTEED GREEN BEANS
MUSHROOMS 11 WITH ALMONDS 9
SAUTEED VEGETABLES 11 SIDE SALAD 9

PORTOBELLO RISOTTO 9 GRILLED ASPARAGUS 9




DESSERTS

CHOCOLATE CAKE 15
TIRAMISU 15
WARM CHOCOLATE CINNAMON BABKA 17
CHOCOLATE SOUFFLE 17
CHURROS 15
CREME BRULEE 17

18% Gratuity will be added to all tables up to 5 guests & 20% Gratuity will be added to all tables of 6 plus




