APPETIZERS

LoBsTeR BiSOUE
Maine Lobster, Crisp Red Pepper Ravioli

JuMBO SHRIMP
Homemade Cockrail Sauce and Cucumber Salad

ICEBERG LETTUCE SALAD
Marinated Vegerables, Smoked Bacon,
Tomaroes, Srilton Cheese ViNAiGRETTE

VINE RIPENED TOMATOES AND RED ONION
Sliced Cucumber, Sweer Basil, Tomato WATerR ViNAiGRETTE

Lumvp CrAB CAKE
Porato Salad, Haricors Vert, Corn Salsa, Remoulade

RoasteD GOLDEN BEETS AND GRILLED ASPARAGUS
Srilton Cheese, Fresh Red Beer, Sherry VinaiGrerte

StriP House RoasteD BACON
Frisée, Russian DRressing

NEw ENGLAND SEA ScALLOPS
Edamame Succorash, Black Truffle Burter, Corn Broth

CAESAR SALAD
Hearts of Romaine, Paprika Croutons and Shaved Parmesan

Mixep BABY GREENS
Parmesan Crisp, Sliced Tomato and Sherry VinaiGrerte

TABLE SHARE APPETIZERS

WARM GARLIC BREAD WITH GORGONZOLA FONDUE

SEAFOOD PLATEAU
Sauces 10 Complement




ENTIREES

Sesame CRUSTED YELLOW FIN TunA
Green Peppercorn Sauce and Steamed Vegerable Roll

PAN SEARED SALMON
Arrtichokes, Pancerta, Fingerling Potatoes and Basil Sauce

MAINE LOBSTER LINGUINE
LemoN-Cream And Lobster Bordelaise

OVEN CRISPED ORGANIC CHICKEN BREAST
Garlic-Herb Fries or Fried Onions

PROILER

NEw YORK SIRIP
16 oz.
20 oz. Bone-In

FiLer MIGNON
10 oz.
14 oz.

BoNE-IN RiIB EYE
2201

TaBLE SIDE CARVINGS FOR Two:
26 02. Center Cut Chateaubriand
40 o1. Classic PorterHouse

VEAL T-BoNE
Roasted Pepper and Parsley Salad

CoLORADO LAMB RACK
Dijon Bread Crumb Crusted and White Bean Stew

MAINE LOBSTER
Broiled or Steamed

House SAuces:
Bordelaise, Srilton Cheese, Sweer Chili, Béarnaise, Strip House



SIDES

Crisp GOOSE FaT POTATOES
Brack TRUFFLE CREAMED SPINACH
WHiPPED POTATO PUREE
GAruc - HerB FRENCH FRIES
FrRIED ONIONS
SAUTEED WILD MUSHROOMS
POTATOES ROMANOFF
Steamep Broccoul
CREAMED CORN WITH PANCETTA
SauteeD GREEN BEANS WiTH GARLIC

Bakep PotATO

Executive Chef: John Schenk
Chef de Cuisine: Michael Vignola

18% Graiuity for Parries of Seven or More
%7 Supplemental Charge for Shared Entrees
WEe AppRECIATE SeTTING YOUR CEll phone on vibrate while in The restaurANT



