TAREOUT MENU
239-261-0622 or 239 300-3759

< Appetizers -

Beef Burger Slider* Prime Rib Slider* 12
usda prime sirloin slow roasted prime 1ib
Shrimp Sambal* 18 Beef Tips* 18
cucumber tomato coleslaw miyazaki beef~exquisite marbling
Pan Seared Scallops* 18 Jumbo Shrimp Cocktail* (4) 18
charred pineapple salsa citrus cocktail sauce
4 oz. Jumbo Lump Crabcake* 20 Calamari & Peppers* 17
Jumbo lump blue crab, julienne of lemon basil aotli & marinara
tomato & cucumber dipping sauces
< Soups & Salads -
Lobster Bisque* 14
velvety & rich with chunks of lobster; creme fraiche
French Onion Soup* 11
served with toasted baguette
Caesar Salad* 12
romaine, parmesan, creamy dressing, home made croutons
Spinach & Arugula* 12
with goat cheese, cranberries & nuts
Classic Wedge* 12
crispy bacon, cherry tomatoes, shaved onions, blue cheese
Chopped Salad* 12

tomatoes, cucumbers, onions, bacon, blue cheese, tomato basil balsamic vinaigrette

< Burger & Sandwiches -

choice of steak fries, potato chips or coleslaw

Prime Sirloin Burger* 14 Open Face NY Strip Sandwich* 25
lettuce, tomato & onion a T-Michaels signature lunch _favorite

French Dip* 14 Open Face Filet Mignon* 29

prime 12b au jus Juicy prime filet i
Fried Grouper Sandwich* 19 California Chicken* 15
Jfresh local black grouper; lightly breaded grilled chicken breast, lettuce, tomato
Bottles of Wine, Cocktails & Beer Available To Go
(You must order Food)

PLEASE ADVISE US OF ANY FOOD ALLERGIES OR SPECIALTY DIETS

ot 5 i




Filet Mignon*(10oz) 54 Seafood Trio* 46
lean, tender, juicy~absolutely delicious 70z lobster tail, pan seared scallops, shrimp scamp
Petit Filet Mignon*(6oz) 47 Scottish Salmon* 35
our smaller version~equally delicious served with a delicate lemon beurre blanc sauce
New York Strip Steak*(100z) 47 Lobster Tail* (6oz) 30
classic New vork boneless  (140z) 54 brotled or steamed, drawn butter

Bone in Berkshire Pork Chop* 37 Twin Lobster Tails* 59

thick cut double-boned (140z) 2 tails, brotled or steamed, drawn butter

43

Slow Roasted Prime Rib*(140z)

10 hour oven roasted with
T-Michaels special seasoning

Jumbo Lump Crab Cake* 39

Maryland jumbo lump blue crabmeat,
remoulade sauce

Butternut Squash Ravioli 31

contains nuts

Signature Steak & Lobster* 63

70z Lobster Tail & 6oz Filet Muignon

< Sides to-Share -

Sautéed Mixed Mushrooms* 11 Creamed Spinach* 11
Boursin Mashed Potato* 10 Baked Potato* 8
Steamed Asparagus* 11 Steak Cut Fries* 8

Shrimp Risotto* 12

< Daily Specials -

MONDAY FRIDAY
Steak Teriaki Stir Fry* 18 Baby Back Ribs* 1/2 or full rack 18/32
peppers, onions & yellow rice french fries, beans & slaw
. .
TUESDAY fih S dglion.
Hamburger with Fries* 12
Steak Taco* 15 SATURDAY
Prime Rib* 29
WEDNESDAY mashed potatoes & vegetables
Fresh Fish of the Day* 25
mashed potatos & vegetables SUNDAY
Pork Chop Milanese* 24
TH U. RSDAY mashed potatoes & vegetables
Filet Mignon* (5oz) 29 Rotisserie Chicken* 19
mashed potatos & vegetables mashed potatoes & vegetables

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS




