Rochester's Steakhouse Since 1972
APPETIZERS ‘N SOUP

Jumbo Shrimp Cocktail - by-the-shrimp (minimum of 3 pieces)................... each 1.50
Deep Fried Shrimp - by-the-shrimp (minimum of 3 pieces) ................cuvuts. each 1.50
Escargot - baked in butter and garlic, topped with seasoned bread crumbs
French Onion Soup - baked with gruyere and Swiss cheese............. cup 4.00 bowl 5.00
SO DL IO s 5 o romeamns § SAVEREITS § CURSH § LS § SRR § & e cup 4.00 bowl 5.00

Unlimited Salad Bar as Entrée

Unlirmitad Salad Bar and SOUD . cocouss os svmvaens vismnns s sommensin s is cup 11.00 bowl 12.00

STEAKS
Hged and Cut o Premises”

Top Sirloin — the steak we built our reputation on
Full Cut...... 21.00 Petite Cut...... 17.00

Steak Teriyaki — top sirloin marinated in our own teriyaki sauce
Full Cut...... 21.00 Petite Cut...... 17.00

New York Strip — combines flavor and tenderness
FULCIE. : oo 24.00

Filet Mignon — very tender with some fat
Full Cut .« ;= 29.00 Petite Cut...... 24.50

Our Famous Sautéed Mushrooms
flamed in sherry, a perfect complement to steak or primerib ....... 3.50

PRIME RIBS OF BEEF

FullCut...... 24.00 Petite Cut...... 18.50
Very Rare - Dark Red, Cool Throughout Medium - Pink with a Bit of Red in the Center
Rare - Dark Red, Cool Center Medium Well - Brown with a Bit of Pink in the Center
Medium Rare - Red Throughout, Warm Center Well - Brown Throughout
Please cut into center of the meat when checking to see

if your food has been cooked to your specifications.

All entrées include salad bar and choice of side

06-08















