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PRIME STEAKS AND SEAFOCD RESTAURANT

Frst Course

Strawberry salad
Mixed greens with Arugula, Candied Pecans, Fresh strawberries, Pancetta, Goat Cheese, and Roasted Strawberry
Vinaigrette

Entrée
Chotce of

Surf'n’ Turf Filet mignon Steak Oscar, Crab cake and Bacon wrap Shrimp
Herb Roasted Fingerling Potatoes, Bourdin Butter glazed Carrots.

or

120z Lobster tail
Braised Artichoke Hearts with Butter and Parmesan Cheese, Pink Risotto, Lemon Cream Sauce

or

Porterhouse Steak
Sautéed Bacon Mushrooms, Grilled Vegetables, Pureed Jicama

Dessert
Choice of:

Chocolate Cake Truftle
Red Velvet Cake Coated in Dark Chocolate, Dipped Gold Dark Chocolate Bark,
Chocolate Dipped Strawberry

or

Strawberry Mousse
Decadent Dark Chocolate Mousse, Chocolate Ganache,
Fresh Berries and Chocolate Twig

$125 per person

Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness, especially if you have certain medical
conditions .Please inform your server if you have any allergy of any type of food.



