
FIRST COURSE
(Choose One)

STRAWBERRY BURRATA HALF SALAD
Mixed greens, fresh strawberries, and toasted walnuts 

with quinoa and torn basil, dressed in strawberry 
champagne vinaigrette, finished with burrata and olive oil 

STEAKHOUSE WEDGE SALAD
Crisp iceberg lettuce with tomato, bacon, 

house bleu cheese, and chives 

ENTREE 
(Choose One)

PRIME DIP PLATE
Shaved Prime Rib with Gruyère and 

Horseradish Cream on a Toasted Roll, Served 
with Au Jus, Onion Rings and House Fries

  FILET MIGNON — McGREGOR PLATE
6oz Center-Cut Filet Mignon, Creamy Mashed 

Potatoes, Seasoned Asparagus and 
Classic Diane Sauce

DESSERT
(Choose One)

CREME BRULEE 
Vanilla Custard, Caramelized Sugar Sugar, Raspberry 

APPLE CROSTATA
House-made Apple Crostata with a Buttery 

Crust and Caramel

DRINKS
(Choose One)

Iced Tea, Soft Drinks, Lemonade, or Coffee

3  C O U R S E  P R I X  F I X E 
T H U R S D A Y

AVA ILABLE  THURSDAYS  ONLY

$55

4/16/26

“Steakhouse in Bloom”
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