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T-Michaels

STEAK & LOBSTER HOUSE
“Easter Swmi@y Dinner™” |
e Appetizers e g

SHRIMP SAMBAL 18
CoLossAL SHRIMP COCKTAIL 18
P.e.1. MuUssELs 16
CaALAMARI & PEPPERS 14
KinGg CraB LEGs 1/2 LB 35 // 1 LB 60

qua
New ENGLAND CrLAM CHOWDER 11
LoBsTER BisQue 11

Salads

Crassic WEDGE wiTH BLUE CHEESE 11
CAESAR SALAD 11
House Sartap 10

Entrees

CoLoraDO RAck oF LAMB 49
APPLEWOOD BAKED HAM ~ PINEAPPLE SALSA 34
SrLow CookeD PrRIME RiB OF BEEr 45
60z FILET MIGNON 57
200z BONE IN RIBEYE 65
140z NY STRIP STEAK 64
60z STEAK & 7 0z LOBSTER TAIL 69
CHILEAN Miso SEA Bass 53
CEDAR PLANK ScoOTTISH SALMON 46
BLAcKk GROUPER ~ ROASTED TOMATO & CAPER SAUCE 49
SEAFOOD TRIO ~ 70z LOBSTER TAIL, SCALLOPS & SHRIMP SCAMPI 55
TwiN LoBsTER TAIL 56
STUFFED BUTTERNUT SQUASH ~ VEGETABLE MEDLEY, QUINOA, TOFU 35

L
~

Sides

BAKED SWEET POTATO 7 SMASHED CAULIFLOWER 10
STEAMED ASPARAGUS 10 SAUTEED MUSHROOMS 10
BAKED POTATO 7 SHRIMP RISOTTO 12
BOURSIN MASHED POTATO 10 STEAK CUT FRIES 10

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



