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STEAKHOUSE

APPETIZER
Vic & Anthony’s Signature Jumbo Lump Crab Cake 22

Citrus Beurre Blanc

Soups & SALADS

Steakhouse Salad 12 Caesar Salad

Tossed Baby Greens, Cucumbers, Sangria Croutons, classic Caesar dressing
Tomatoes, Roasted Rainbow Baby Carrots,

Shaved Watermelon Radish, Sherry Shallot Lobster Bisque

Vinaigrette

USDA PrRIME FROM THE GRILL

FEATURING USDA PrRIME MIDWEST GR AIN-FED BEEF

Filet Mignon (8 ounce) 45 Charbroiled Scottish Salmon Fillet 36
Au Jus Sautéed Kale, Quinoa, Grilled Asparagus, Cherry

Tomato Vinaigrett
New York Strip (16 ounce) 5q lomatoVinaigrette
Au Jus Prime Rib (16 ounce)

AuJ
Filet Mignon (12 ounce) 52 Hous
Au Jus

ACCOMPANIMENTS

Steamed Asparagus Spears 12 Roasted Poblano Creamed Corn 11
Creamed Spinach with Parmesan 11 Sautéed Mushrooms 11
Homestyle Mashed Potatoes 11 Baked Potato 11

[DESSERTS

Classic Cheesecake 10 Key Lime Pie
Creamy vanilla cheesecake with toasted Creamy, smooth lime flavored filling in a
graham cracker crust sweet graham cracker crust

Chocolate Cake 10 Pecan Roll
Chocolate cake and chocolate icing drizzled Vanilla ice cream with crushed pecans, & Sy
in rich chocolate ganache fresh whipped cream and chocolate sauce % &

WE ARE HAPPY TO HAVE YOU JOIN US IN OUR DINING ROOM ONCE AGAIN. PLEASE KNOW THAT WE ARE LIMITED ON )
SEATING CAPACITY DUE TO SOCIAL DISTANCING GUIDELINES. WE APPRECIATE YOUR UNDERSTANDING AND PATIENCE
AS WE ARE OFFERING A LIMITED MENU WITH LIMITED STAFFING. IN ORDER TO ALLOW US TO SERVE AS MANY / S
VISITORS THAT ARE EXCITED TO JOIN US FOR DINE IN, WE ASK THAT YOU PLEASE LIMIT YOUR DINING EXPERIENCE TO 505
APPROXIMATELY ONE HOUR DURING BUSY PERIODS. “Q.:;, ,
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