Entrees are served with relish trays (cucumbers, tomatoes, mixed vegetables), rolls, your choice of
homemade soup or dinner salad, roasted onion, smashed or baked potato (excluding Steakhouse Salad)

All of our steaks and chops are cut and prepared in-house to ensure quality and weight accuracy

Traditionally authentic dry-aged beef is a natural aging process in a temperature and humidity
controlled environment that tenderizes the meat and traps the juices thus adding to its unique flavor

T-BONE (Dry-Aged) RIBS
Small 120z. $26.25 Full Slab $§21.75
Medium 240z. $36.25 Half Slab $16.75
Large 360z. $47.25 PORK CHOPS $19.75
X-Large 480z. $59.25 Plain, BBQ, Seasoned

LAMB CHOPS $24.75
STRIP (Dry-Aged) Plain or Marinated white wine/oregano
Small 120z. S27.25

Medium 180z. $34.25 CHICKEN BREAST (Bonein) $18.75

Large 240z. $42.25 Plain, BBQ, Seasoned

X-Large 320z. $51.25 STEAK SANDWICH S21.75
70z. Filet

STEAK-FOR-TWO (Dry-Aged) STEAKHOUSE SALAD $13.75

Porterhouse 480z. $62.25 Choice of Chicken, Steak, Shrimp or Vegetables only

FILET MIGNON ALASKAN KING CRAB LEGS Market
Small 8oz. $24.25 200z.
Medium 130z. $33.25 LOBSTER TAIL Market
Large 180z. $43.25 Cold water tail(s) 11-120z.
X-Large 240z. $55.25 SURF & TUORF Market
(Filets are not Dry-Aged) Cold water tail(s) & 8oz. Filet

FISH $21.75
PRIME RIB $32.95 Wild Salmon, Tilapia, Walleye
200z. (limited quantity) (weekly sauces, plain, butter, lemon, seasoning

or any combination)

WEEKLY SPECIAILS SHRIMP DEJONGE $§21.75
Ask your Server for Details
House made steak rub available upon request

Supersedes any previous menus prior to May. 1, 2012. Sizes may vary slightly
We are not responsible for rare or well done orders







