A4 COURSE COUNTIDOWN

$ ’75 PER GUEST

Prus Tax & GraTruITY

STARTER

Select One

LUMP CRAB CAKE

CHEESESTEAK EGGROLLS
Cabbage Slaw & Roasted Garlic Tartar Sauce

Sweet & Spicy Chili Sauce, Honey Mustard
JUMBO SHRIMP COCKTAIL

Cocktail Sauce, Louie Sauce & Lemon

TRUFFLE STEAK TARTARE"*
Challah Toast, Cornichons, Pickled Shallots

UPGRADE YOUR STARTER WITH A SEFEAFOOD SAMPLER
Serves 2 +18
Cracked Stone Crab Claws, Cocktail Shrimp, Alaskan King Crab & Oysters on the Half Shell

SOUP OR SALAD

Select One
SHRIMP & LOBSTER BISQUE

CAESAR SALAD
Shrimp, Lobster, Sherry & Cream

Heart of Romaine, Shaved Parmesan,
Toasted Crouton, Creamy Caesar Dressing

ICEBERG LETTUCE WEDGE

Vine Ripe Tomatoes, Crumbled Blue Cheese

MARKET FRESH GREENS
& Blue Cheese Dressing

Cherry Tomatoes, Radish, Shaved Gruyere Cheese
& Shallot-Dijon Vinaigrette

Select One
FILET MIGNON* 8oz HERB BRICK CHICKEN
Garlic Fingerling Potatoes, Cherry Peppers & Balsamic Cipollini Onions
RIBEYE™* ¢ 16 0z d d yTERP :
SIMPLY PREPARED FISH
NEW YORK STRIP* ¢ 7120z

Citrus Basil Butter

UPGRADE YOUR ENTREE WITH ONE OF OUR BONE-IN SELECTIONS +20

BONE-IN FILET* ¢ 74 0z DRY-AGED LONG-BONE RIBEYE " 260z

WAGYU BONE-IN STRIP* ¢ 76 0z LONG-BONE BERKSHIRE PORK CHOP* ¢ 760z

Chipotle Peach Salsa

ENHANCE YOUR STEFAK

OSCAR STYLE +11 ALASKAN KING CRAB LEGS

LOBSTER TAIL ¢7+20
Lump Crab, Asparagus & Béarnaise

+20

SIDE DISHES

Select One
GARLIC HORSERADISH GRILLED ASPARAGUS THREE CHEESE MAC
MASHED POTATOES
Select One
BANANAS FOSTER NEW YORK-STYLE CHOCOLATE COVERED
BREAD PUDDING CHEESECAKE

STRAWBERRIES

Caramel Sauce & Vanilla Bean Ice Cream Créme Anglaise

Graham Cracker Crust & Fresh Strawberries

fl | L L I V ﬁ N 'j <<<<<<<<<<<<<<<<<<<<<< “These items are served using raw or undercooked ingredients. Consumption

of raw or undercooked meats, seafood, shellfish or eggs may increase risk
GLUTEN FREE

of foodborne illness. Before placing your order, please inform your server if
STEAKHOUSE SCRANINGIIS LR anyone in your party has a food allergy.




