
Appetizers

Garlic Cheese Bread…………………………………………………………………………………..$4.50
Saratoga Chips with Sweet & Spicy Sauce…………………………………………………….$5.50
Roasted Corn Fritters with Lump Crab Meat……………………………………………….$11.50
Crispy Fried Frog Legs with Zesty Horseradish Sauce…………………………………...$7.75
Gulf Shrimp with Garlic Herb Crust……………………………………………………………$12.50
Shrimp Rémoulade…………………………………………………………………………………...$8.50

Soups & Salads

Classic French Onion Soup with Three Cheeses……………………………………………...$5.50
   Louisiana Seafood Gumbo………………………………………………….………………………$6.50

Beefsteak Tomato, Bermuda Onion & Bleu Cheese with Vinaigrette………………...$6.50
Hearts of Romaine with Caesar Dressing & French Bread Croutons………………..$7.50

Entrées
All entrées are served with our famous Steak House spinning salad.  
Tomato or Caesar Salad may be substituted for an additional $3.00.

Steakhouse Selections
All steaks are cooked in a Montague, high intensity broiler which cooks at 1800°.    

All steaks are graced with steak butter, unless otherwise requested.

Slow Roasted Prime Rib of Beef
Petite  10 oz…………………………………………………………………………………………….$18.50
Ladies  12 oz……………………….………………………………………………………..………….$22.25
Gentlemen  16 oz………...…………………………………………………………………………….$25.75
Slow Roasted Baby Back Ribs with Signature Barbeque Sauce………………….…...$19.75
Shish Kabob - Tenderloin, Shrimp, Onions, Peppers & Tomatoes & Rice Pilaf…...$21.75
Center Cut Filet Mignon
Queen’s Cut  7 oz……………………………………………………………………………………....$25.75
King’s cut  10 oz……………………………………………………………………………………….$29.75
Bone-In Ribeye Steak  16 oz………………………………………………………………………..$27.75
Bone-In New York Strip Steak 16 oz……………………………………………………………$28.25
British Isles Filet - Lump Crabmeat, Artichokes, & Hollandaise……………………...$29.75
T-Bone Steak  24 oz…………………...……………………………………………………………...$31.50
Filet Mignon & Cold Water Lobster Tail…………………………………………...Market Price

All steaks are served with our signature colossal baked potato loaded.
Side dishes may be substituted for an additional $2.00.

Sauces
Peppercorn, Bleu Cheese, Béarnaise…………………………………………………………….$2.00



Local Favorites

Mississippi Catfish with Hushpuppies & Cajun Slaw…….……………...……………....$17.50

Herb Roasted Chicken with Minnesota Wild Rice Pilaf………….…..…………………$19.50

Pan Sautéed Rainbow Trout with Toasted Almonds & Smokehouse Bacon……...$23.00
Served with Fried Green Tomatoes

New Orleans Barbeque Shrimp with Red Beans & Rice……….……………………..…$25.50
It’s messy shelling them, but a bib & a hot towel comes with it.

Stuffed Florida Lobster with Wild Rice Pilaf………………………..………..…Market Price
Consult your server for today’s preparation.

Fresh Catch of the Day…………………………………………………………………..Market Price
Consult your server for today’s preparation.

Sides Dishes

Asparagus……………………………………………………………………………………………….$4.00
Creamed Spinach……………………………………………….……………………………………..$4.00
Dirty or Rice Pilaf…………………………………………………………………………………....$5.00
Sautéed Garlic Mushrooms…………………………...…………………………………………...$5.00
Deep Fried Onion Rings…………………………………………………………………………….$4.00
Steak House Fries……………………………………………………………………………………..$4.00
Potato Soufflé…………………………………………………………………………………………..$6.00
Smashed Sweet Potatoes……………………………………………………………..……………..$5.00

Desserts
Served from our trolley.  All desserts are $6.00.

Triple Chocolate Cake Mile High Carrot Cake
New York Style Cheesecake Granny Smith Apple Crumble
Crème Brule Gold Brick Sundae
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