
 
Menu C - Steakhouse 
($65.00 per person) 

 

Appetizer Tower 
Spiced Seared Ahi Tuna, Colossal Shrimp Cocktail, 

and Kobe Beef Pot Sticker 
 

A Choice of  
Butternut Squash Soup 

Topped with Candied Almonds 
 

Chop House Salad 
Chopped Lettuce, Tomatoes,  

Olives, Carrots and Feta Cheese  
 

Caesar Salad 
 

Almond Crusted Goat Cheese 
and Baby Spinach Salad 

 

BLT Wedge 
Bacon, Lettuce, Tomatoes & Onions 
With Creamy Blue Cheese Dressing 

 
A Choice of Entrée  

Prime Rib 12 oz 
Served with Garlic Mashed Potatoes 

 

Filet Mignon 8 oz. 
 With 40 Creek Peppercorn 

Served with Garlic Mashed Potatoes 
 

Sautéed Tiger Shrimp 
With Lemon Caper Beurre Blanc 

Served with Garlic Mashed Potatoes 
 

Ribeye 16 oz. 
Port Wine Au Jus 

Served with Garlic Mashed Potatoes 
 

Pan Seared Salmon 
With Roasted Red Pepper Vinaigrette 
Served with Garlic Mashed Potatoes 

 

Herb Roasted Chicken  
With Wild Mushrooms  

and Served with Garlic Mashed Potatoes  
 

Entrées are served with a family style dish of 
Fresh off the Cob Creamed Corn and Green Beans in Garlic Sauce 

 
A Choice of Dessert 

Hazelnut Truffle Mousse Cake 
Crème Brûlée 
Cheesecake 

 
BEVERAGES, SALES TAX, AND 21% GRATUITY WILL BE ADDED 
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