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THE GRILL 58 BUTCHER'S BLOCK
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I I |_| Working directly with farmers and cattlemen around the globe, our Grill 58 Head Chef has developed a series of exclusive beef selections.
From an array of breeds and farms evolving with the season, Chefs will guide you through the ranches' grazing uniqueness, cuts, preparation options from our signature expertly dry-aging techniques and live fire charcoal grills.
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20+ Days Dry Aged Tomahawk

AERE0I 45¢ 0| & E2}0| ofjo| & et m|FtLf
A5+ ZRAARFTBEER
45+ Days Dry Aged Picanha
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15+ Days Dry Aged Bone-In Striploin

‘\“k-\é _— eSS
15 O| & Ax[Ho =2 =44t & 0t0] 20¢ 0|M =ato| ofjo|F3t mate 2
158+ FRERAL AR 208+ B ARSI
15+ Days Beef Fat Aged Ribeye 20+ Days Dry Aged Prime Rib
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While we recommend medium rare for the ideal tenderness and juiciness. We are happy to cater to your preferred doneness as well.
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Signature Chimichurri Black Peppercorn Jus Horseradish Creme Fraiche ENES Béarnaise Garlic Butter
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