
  Beef by the Ounce 

 

 
 
 

 

Filet Mignon, 8 oz. minimum 23.20 2.20 

NY Strip, 10 oz. minimum 27.00 2.00 

Rib Eye, 12 oz. minimum 33.60 2.10 

Sides  

Baked Potato 3.95 

French Fries 3.95 

Wild Mushrooms 4.95 

Mashed Potatoes 3.50 

Creamed Spinach 3.95 

Sweet Potato Fries 3.95 

Vegetable of the Day 4.95 

Entrees  

Prime Rib, 16 oz. 27.95 

Pan Seared Chicken 
    Full leg & half breast 22.95 

Atlantic Swordfish,  9 oz. 27.95 

Scottish Salmon, 9 oz. 24.95 

Baked Stuffed Lobster, 1¼ lbs. 32.95 

Shrimp Scampi 24.95 

Surf & Turf 32.95 

Twin Lobster Tails 34.95 

Rigatoni, sausage, peas, & tomatoes in a creamy 
marinara sauce with parmesan cheese 

21.95 

Crab Cakes 
Served with tartar sauce 
 

14. 

Coconut Shrimp 
With Thai Chile dipping sauce 
 

13. 

Steakhouse Macaroni & Cheese 
Chef’s homemade recipe with three cheeses 
 

8. 
 

Shrimp Cocktail 
3 Jumbo shrimp served with Chef Matty’s 
cocktail sauce 
 

12. 

Sauteed Shrimp 
Jumbo shrimp served scampi style, with 
lemon butter, white wine, and garlic 
 

12. 

Spinach Artichoke Dip 
Served with tortilla chips 
 

 8. 

Guacamole Molcajete 
Guacamole prepared fresh with toma-
toes, onions, jalapenos & cilantro; 
served with tortilla chips 
 

8. 

Kobe Burger 
8 oz., served with French fries 
 

13. 

Cheeseburger Sliders 
Fresh ground sirloin & tenderloin, 
topped with American cheese, served 
with French fries 
 

10. 

Prime Rib Sliders 
Served with au jus and  horseradish sauce, 
served with French fries 
 

10. 

Tenderloin Pizza 
Made with mashed potatoes,  truffle oil and 
caramelized onions 
 

14. 

Creamy Baked Potato Soup 
Made with Idaho potatoes, cheddar cheese, 
bacon bits, and scallions 
 

5. 

Salad Bar as an entrée 
 

15. 

Starters & Such Dinner Menu 

Entrees include our gourmet salad bar 

per ounce 
after  

minimum 

Add crumbled gorgonzola to any steak 
2.00 

Add a lobster tail to any steak 
16.95 

Add our gourmet salad bar to any starter 
8.00 


