
ENTREES

Petite Filet (8 oz.)  ¥ $26

Filet (12 oz.)  ¥ $33

Prime New York Strip (14 oz.)  ¥ $33

Bone-In Rib Eye (22 oz.)  ¥ $30

Prime Porterhouse (22 oz.)  ¥ $36

Kansas City Strip (22 oz.)  ¥ $30

Veal Chop (16 oz.)  ¥ $33

Lamb Chops  ¥ $29

Salmon Fillet, Ginger-Soy Glazed  ¥ $21

Chef RobertÕs Grilled Chicken with Asparagus and Sun-Dried Tomato Sauce  ¥ $17

Petite Filet and Lobster  ¥ Market Price

APPETIZERS
Broiled Sea Scallops  ¥  $9

Sun-Dried Tomato Butter

Shrimp Cocktail  ¥  $11
Spicy Cocktail Sauce

Seared Ahi Tuna  ¥  $10
Coriander-Peppercorn Crust, Wasabi-Chili Sauce

Steamed Mussels  ¥  $9
White Wine, Spinach, Shiitake Mushrooms, Butter

Crab Stuffed Mushrooms  ¥  $10
Lump Crabmeat, Panko Breadcrumbs, Sweet Butter

Lobster Bisque  ¥  $7
French Onion Soup  ¥  $5

VEGETABLES
Asparagus with Hollandaise  ¥ $7

Burgundy Mushrooms  ¥ $6
Onion Rings  ¥ $5

Creamed Spinach  ¥  $5
Green Beans with Garlic ¥  $5

POTATOES
Yukon Gold Mash  ¥ $5

Au Gratin  ¥ $6
Baked Potato  ¥ $4

Yukon Gold Loaded Mash  ¥ $6
Steak Fries  ¥ $4

Our Steaks are served topped with Maitre dÕ Butter.
You may substitute Bourbon Demi-Glace, Cognac-Peppercorn Sauce, Creamy Horseradish Sauce,

Dijon Vermouth Demi-Glace, B�arnaise Sauce, Gorgonzola Cream Sauce or Hollandaise Sauce by request. 
Saut�ed Mushrooms and Onions can be added to any entree for $2.95.

SALADS
Market  ¥  $6

Mixed Baby Greens, Bacon, Bleu Cheese, Sweet Basil Vinaigrette 

Wedge  ¥  $6
Iceberg Lettuce, Bleu Cheese Dressing, Red Onions

Caesar  ¥  $6
Romaine Lettuce Hearts, Caesar Dressing, Shaved Parmesan

Spinach  ¥  $7
Baby Spinach, Apple Smoked Bacon, Mushrooms, Red Onions, 

Chopped Egg, Roasted Pecans, Warm Bacon Vinaigrette

Tomato  ¥  $6
Vine Ripened Tomatoes, Red Onions, Bleu Cheese, 

Balsamic Vinaigrette

HOUSE FAVORITES
Delmonico  ¥  $27

16 oz. USDA Prime Delmonico Served with Roasted Portobellas, Bourbon Demi-Glace and Gorgonzola Cream Sauce

Pan Asian Sea Bass  ¥  $26
With Sauteed Spinach and Pacific Rim Sauce

Filet Oscar  ¥  $33
Petite Filet with Lump Crab Meat, Asparagus and Hollandaise Sauce


