SEAFOOD BAR

OYSTER SELECTION

COLOSSAL SHRIMP

CLAMS ON THE HALFSHELL

MAINE LOBSTER TAIL

ALASKAN KING CRAB

CHILLED SEAFOOD BOUQUET (PER PERSON)

APPETIZERS

OYSTERS ROCKEFELLER BACON WRAPPED SCALLOPS
COCONUT CRUSTED SHRIMP BRAISED NEUSKE BACON
CLASSIC SHRIMP DEJONGE LAMB LOLLIPOPS

SESAME SEARED AHI TUNA SAUSAGE & PEPPERS
JUMBO LUMP CRAB CAKE MINI STEAKHOUSE SLIDERS

S1018) S CASYN N BIS)

BAKED FRENCH ONION SOUP LOBSTER BISQUE

HOUSE SALAD GREEK VILLAGE SALAD
OUR WEDGE CRISP EGGPLANT CAPRESE
BEETS & BLUE ROSEBUD CHOPPED
CLASSIC CAESAR STEAKHOUSE SPINACH

ADD TO ANY SALAD: CHICKEN 9 | SALMON 14 | SKIRT STEAK 15 | SHRIMP 5 | KING CRAB 15

STEAKS & CHOPS

ADD TO ANY STEAK: HERB BUTTER | BLUE CHEESE BUTTER | FOIE GRAS BUTTER | TRUFFLE BUTTER 4
8 OZ. FILET MIGNON
12 OZ. FILET MIGNON
16 OZ. BONE IN FILET
15 OZ. NEW YORK STRIP
22 OZ. BONE IN K.C. STRIP
18 OZ. DELMONICO RIBEYE
24 OZ. BONE IN RIBEYE
24 OZ. PORTERHOUSE
16 OZ. SKIRT STEAK WITH CHARRED ONIONS
BROILED DOUBLE CUT LAMB CHOPS
16 OZ. VEAL CHOP (BROILED OR MILANESE)

SEAFOOD STEAKHOUSE FAVORITES

BUCATINI & CLAMS 25 RIGATONI ALLA VODKA
DOVER SOLE AMANDINE 49 FETTUCCINI BOLOGNESE
SALMON PICATTA 29 BRICK ROASTED CHICKEN
BROILED LAKE SUPERIOR WHITEFISH 27 FIRECRACKER PORK CHOP
COLOSSAL FRIED SHRIMP 32 BABY BACK RIBS

PAN SEARED JUMBO SCALLOPS 28 PRIME CHOP STEAK

COLD WATER LOBSTER TAIL MP ROSEBUD BURGER

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness
SAUCES POTATOES & MOREK VEGETABLES

HOLLANDAISE OR BEARNAISE TRUFFLED TATER TOTS CREAMED CORN
FIRECRACKER STEAKHOUSE FRIES 9 FRIED BRUSSELS SPROUTS
BRANDY PEPPERCORN COLOSSAL BAKED POTATO 9 ASPARAGUS (STEAMED OR GRILLED)
OREGANATO MASHED POTATOES BROCCOLI (STEAMED OR ROASTED)
WILD MUSHROOM BACON CHEDDAR MASHED BRAISED MUSHROOMS
VELASCO JALAPENO HASH BROWNS SPINACH (STEAMED OR CREAMED)
LEMON BEURRE BLANC BAKED MAC & CHEESE CAULIFLOWER GRATIN
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