T-Michaels
STEAK & LOBSTER HOUSE

MOTHER’S DAY MENU
Sunday, May 10, 2026, 12-9pm

~ Starters *

House Salad 14

Spring Salad with fresh berries & nuts 16
Caesar Salad 16

Classic Wedge With Blue Cheese Salad 16
New England Clam Chowder 16
Maine Lobster Bisque 16
Shrimp Sambal 25

Colossal Shrimp Cocktail 28

PEI Mussels 22

Calamari & Peppers 20
Seafood Tower 90/135

oysters, shrimp cocktail, crab legs, lobster (for 2 or 4)

~ Entrees -

Colorado Rack of Lamb 63
Halibut-orange reduction beurre blanc 60
Beef Wellington 69

Filet Mignon (60z) 60

Bone In Ribeye (200z) 89

New York Strip Steak (140z) 75

6oz Steak Filet & 100z Lobster Tail 99
Chilean Miso Sea Bass 65

Cedar Plank Scottish Salmon 55
Black Grouper-roasted tomato & caper sauce 59
Seafood Trio-/0z lobster tail, scallops & shrimp scampi 65
70z Twin Lobster Tails 79

Fusilli Primavera ~vegan 45

A Treat for Mom 73

~ Pan-Seared Scallops
with parmesan english pea risotto

Every Mom Receives a Rose!!

A Sldesy
10

Baked Sweet Potato Smashed Cauliflower 16

Steamed Asparagus 16 Sauteed Mushrooms 16

Baked Potato 10 Shrimp Risotto 22

Boursin Mashed Potato 14 Steak Cut Fries 14
Fre;)sh Vegetable of the Day 15

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




