
S T A R T E R S

A H I  T U N A  T A R T A R E
AVOCADO, EDAMAME, CHILE, LIME,

CRISPY CHICKPEA CHIPS   20

C A L A M A R I
FRIED, LEMONS, HOT PEPPERS,
TABASCO AIOLI    12

R O C K  S H R I M P
CRISPY CAROLINA ROCK SHRIMP,
TWO DIPPING SAUCES   15

T W O  C O N E S
AHI TUNA TARTARE, MARINATED LOBSTER    16

P O R T O B E L L O  M U S H R O O M  F R I E S
ROASTED GARLIC & TOMATO AIOLI   11

M A R Y L A N D  C R A B  C A K E S  

SRIRACHA AIOLI, HERICOT VERTS,

PIQUILLO PEPPER, CELERY, FENNEL,

CITRUS VINAIGRETTE  19

P A R M E S A N  Z U C C H I N I  F R I T O
TWO DIPPING SAUCES - TOMATO & LEMON  10

C A V I A R  T O  T H E  N 9 N E S
POTATO PANCAKES, AMERICAN CAVIAR,

CREME FRAICHE, CHIVES   22

P O R T O B E L L O  C A R P A C C I O  

BABY ARUGULA, SHERRY BALSAMIC,

CRISPY PARMESAN CHEESE  11

S O U P  &  S A L A D

L O B S T E R  B I S Q U E
MAINE LOBSTER, COGNAC, CHIVE,
CREME FRAICHE   12

C A E S A R
AS IT SHOULD BE   10

I C E B E R G  W E D G E
UPPER RANCH DRESSING, CRISP BACON,
TOMATO, EGG   10 
BLUE CHEESE ADD    2

B E E T
ROASTED GOLD AND RED BEETS, FRISEE, ARUGULA,

GOAT CHEESE, RED WINE VINAIGRETTE   16

G A R B A G E  
ROMAINE, SHRIMP, MAYTAG BLUE CHEESE, 
CUCUMBER, TOMATO, HEARTS OF PALM, SALAMI,
OLIVES, DIJON VINAIGRETTE   13

S P I N A C H
CRISPY PANCETTA, HARD BOILED EGG,

SHAVED RED ONION, BALSAMIC VINAIGRETTE    11

A P P L E
MIXED GREENS, MICHIGAN APPLE,

CANDIED PECAN, MAYTAG BLUE CHEESE,

CHAMPAGNE VINAIGRETTE   12

C R U S T A C E A

G R A N D  S H E L L F I S H  P L A T T E R S
S E R V E D  O N  S H A V E D  I C E
P E R  P E R S O N   2 5

K I N G  C R A B

M A I N E  L O B S T E R

J U M B O  S H R I M P

L I T T L E N E C K  C L A M S

O Y S T E R S

M U S S E L S

E N T R E E S

B L A C K  C O D  M I S O
MISO MARINATED, SCALLIONS,
SHIITAKE MUSHROOMS   29

O R G A N I C  I R I S H  S A L M O N
GRILLED, SHIITAKE MUSHROOMS,
BOK CHOY, CHINESE MUSTARD GLAZE,
GINGER VINAIGRETTE   28

D A Y  B O A T  S E A  S C A L L O P S
PAN SEARED, LOBSTER RISOTTO,
TRUFFLE LOBSTER BUTTER   41

H A N G E R  S T E A K
MARINATED, GRILLED, SAUCE BORDELAISE,
ROQUEFORT SHALLOT BUTTER, GARLIC FRIES   28

B E E F  S H O R T  R I B S
BRAISED, PARSNIP PUREE,

ROASTED BABY VEGETABLES     30

S W O R D F I S H
GRILLED, CANNELLINI BEANS,

BRAISED PORK SHOULDER, SPINACH,

ONION STRINGS, RED WINE REDUCTION    36

O R G A N I C  C H I C K E N
ROASTED, SPINACH, FINGERLING POTATOES,

WILD MUSHROOMS, BRAISED SHALLOTS,

NATURAL JUS   26

K O B E  B U R G E R
GRILLED, APPLEWOOD SMOKED BACON,

HERKIMER CHEDDAR, SAUTEED RED ONION,

GARLIC FRIES   26

1 2 0 0  F

W E  P R O U D L Y  S E R V E  P R I M E  A G E D  S T E A K S

1 6 O Z .  N E W  Y O R K  S I R L O I N   4 8

2 4 O Z .  B O N E - I N  R I B E Y E   5 9

1 6 O Z .  B O N E - I N  F I L E T    5 8

1 4 O Z .  K O B E  F L A T I R O N   4 6

8 O Z .  F I L E T  M I G N O N   4 0

3  D O U B L E - C U T  L A M B  C H O P S   4 0

S U R F  A N D  T U R F
8 OZ. FILET MIGNON, 1/2 MAINE LOBSTER,
BEARNAISE, RED WINE SAUCE   56

A L L  S T E A K S  A V A I L A B L E  W I T H

L O B S T E R  T A I L  2 3

K I N G  C R A B  3 0

A C C E S S O R I E S  F O R  Y O U R  S T E A K
A D D  2  E A C H

C L A S S I C  B E A R N A I S E

H O R S E R A D I S H  C R E A M

W H I S K E Y  S A U C E

T R U F F L E  H O L L A N D A I S E

B A R O L O  R E D U C T I O N

B L U E  C H E E S E

G R I L L E D  O N I O N S

S A U T E E D  M U S H R O O M S

R E G G I A N O  P A R M E S A N

S I D E S

G A R L I C  S T E A K  F R I E S   9

S A U T E E D  S P I N A C H   9

H E R K I M E R  M A C - N - C H E E S E   9

S T E A M E D  B R O C C O L I   9

T W I C E  B A K E D  P O T A T O   9
ALL THE FIXINGS

D U C K  F A T  F R I T E S   9
TRUFFLE AIOLI, SEA SALT

B R U S S E L S  S P R O U T S   9
CRISPY PANCETTA, HONEY, CURRANTS

G R I L L E D  V E G G I E S   9
PESTO SAUCE

L O B S T E R  M A S H E D  P O T A T O E S   1 1

 C H I C A G O                                                L A S  V E G A S                    I N  T H E  L O O P                                                             A T  T H E  P A L M S                   

                  

W W W . N 9 N E . C O M

P R I V A T E  D I N I N G / S P E C I A L  E V E N T S

F O R  A  G O O D  T I M E  C A L L

J U L I E  Z E R E G A  3 1 2 . 5 7 5 . 9 9 0 0

20% GRATUITY ADDED TO PARTIES 6 AND LARGER


