TMtdzaels
STEAK & LOBSTER HOUSE

FATHER’S DAY DINNER MENU
Serving 12-8pm

Starters ~

House Salad 14

Caesar Salad 16

Classic Wedge With Blue Cheese Salad 16
New England Clam Chowder 16
Maine Lobster Bisque 16

Shrimp Sambal 22

Colossal Shrimp Cocktail 23

PEI Mussels 20

Calamari & Peppers 20
Seafood Tower 80/125

oysters, shrimp cocktail, crab legs, lobster (for2or4)

Entrees ~

Colorado Rack of Lamb 62
Halibut-orange reduction beurre blanc 55
Grass-Fed Delmonico Ribeye (140z) 85

with 4oz poached king crab topped with béarnaise sauce
Filet Mignon (60z) 60
Bone In Ribeye (200z) 89
Prime Porterhouse (240z) 75
New York Strip Steak (14oz) 70
60z Steak Filet & 70z Lobster Tail 81
Chilean Miso Sea Bass 62
Cedar Plank Scottish Salmon 52
Black Grouper-roasted tomato & caper sauce 59
Seafood Trio-7o; lobster tail, scallops & shrimp scampr 60
Twin Maine Lobster Tails (70z, 100z) 79/90

Butternut Squash Ravioli brown “butter”sauce-contains nuts-Vegan 45
Add a 100z Cold Water Maine Lobster Tail to any Entree 45

SLdes x

Baked Sweet Potato Smashed Cauliflower 14
Steamed Asparagus 14 Sauteed Mushrooms 14
Baked Potato 14 Shrimp Risotto 18
Boursin Mashed Potato 12 Steak Cut Fries 14

Sweet Potato Fries 14

PLEASE ADVISE US OF ANY FOOD ALLERGIES OR SPECIALTY DIETS
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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