
specialty entrées
Each menu choice is served with a cup of soup or salad

Chateaubriand for Two
Classically prepared - Medium rare suggested • Served with classic 
gratin potato and fresh vegetables • Sauce Bearnaise
64.99

Lobster Macaroni and Cheese
Sharp white Vermont cheddar • Baked golden with Panko, butter, 
herbs, and a sherry lobster cream sauce 
24.99

Shrimp, Scallop and Lobster Linguine Alfredo
Roasted tomato garnish • Fried basil
23.99

Chicken Oscar
Pan seared breast of chicken topped with an Indonesian crab cake and 
fresh asparagus • Topped with Hollandaise sauce • Wild rice pilaf
22.99

Cajun Bronzed Fillet of RED Snapper
Served with tomato roasted jalapeno cucumber salsa with cilantro and 
Jambalaya style rice pilaf
21.99

Pommery Mustard Crusted Roasted Salmon
Roasted tomato and lemon butter sauce • RED garlic mashed potato
20.99
 

appetizers

Lobster Nachos
15.99

Fresh Oyster Shooter (4)
Traditional cocktail, aioli, jalapeno 
salsa and Avery island sauces
12.99

Prosciutto Wrapped Asparagus 
Spears
10.99

Spinach Feta Souffle
Garlic flatbread
9.99

Balsamic Marinated Portabella 
Mushrooms
Roasted tomato and flatbread crisps
9.99
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dessert feature
Heart-Shaped White Chocolate Raspberry 

Cheesecake for Two
Crowned with a mirror of raspberry gelee

13.99

soup and salad course  
(included in entrée price)
• House Salad
• Caesar Salad
• Spinach Salad with Pomegranate
   Vinaigrette

• Seafood Chowder
• Italian Sausage Zupa with Kale
• Garlic Crouton

► signature steaks 
Each menu choice is served with a cup of soup or our tossed house salad and one potato or rice selection • 
Substitute our Caesar salad for 1.99 

New York Strip Steak
10 oz. 23.99
14 oz. 28.99

Top Sirloin
8 oz. 18.99

Filet Mignon
6 oz. 21.99 
8 oz. 26.99

Ribeye
10 oz. 24.99
14 oz. 29.99

Prime Rib of Beef, au jus
10 oz. 20.99 
14 oz. 24.99 
18 oz. 29.99

► step 1: temperature
Very Rare: cold center
Rare: red, cool center
Medium Rare: warm, red center
Medium: warm, pink center
Medium Well: hot, slightly pink center
Well Done: fully cooked, brown center

► step 2: style
Flame broiled
Au Poivre 
Cajun grilled
Montreal Style

► step 3: sauce
all choices 1.59
Wild mushroom demi glace  
Leek demi glace
Bearnaise
Maytag blue cheese demi glace

► step 4: enhancements
Bacon wrapped 1.99
Caramelized onions 1.99
Roasted wild mushrooms 3.59
4 grilled shrimp 9.99
Lobster tail 15.99
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