
All of our hand cut Steaks start with the best Midwest beef, the top 
end of USDA Choice or Prime aged Beef, then we dry age them in
house to maximize �avor and tenderness.  
 
Our steaks are accompanied by our fresh spinach and strawberry salad  
(with candied pecans and your choice of dressing. We suggest the 
vinaigrette), and our signature twice baked lava potato. For a lighter  
choice, you may substitute our vegetable medley for the potato.  
Add three prawns for $9    

RIB EYE  
The primes younger brother if you will. A little quicker on the heat and 
not as seasoned at life but still demands respect. Tender, juicy and a hint 
of smoke. This cut always brings a smile.  (12oz) 31.49  •   (16oz) 38.99

KC STRIP
Like I-70, this cut is a bit long and leaner than most but is known from coast to
coast. A cut most enjoy for its meaty �avor.  

 
•(10oz 26.99)      (14oz) 32.99

PORTER HOUSE
This cut is like a Royals and Chiefs game all on the same day. (Sweet) KC 
Strip on one side of the bone and Fillet on the other, you just have to 
choose which team wins tonight.  (22oz) 49.99

SIRLOIN  
The work horse of all the cuts. The sirloin has sold more than all the other 
cuts combined and there’s a reason for that.  (8oz) 19.99

BACON WRAPPED FILLET
This would be the GOLD MEDAL Olympic gymnastic equivalent of all 
cuts.  Perfect size, lean, powerful and majestic all wrapped up in a cool 
uniform (BACON).  (6oz) 24.99     •  (12oz) 43.49

TOMAHAWK  Must Be Pre-Ordered 
YES, you read that correct! 48oz of special order, slow smoked bone in 
rib steak. You know the kind that tips over the Flintstone’s car!!! Sorry 
though, this one is a special order and must be pre-paid. Please ask your 
wait sta� for details.  (48oz) 135.00

PRIME RIB  Weekends Only
Our prime is dry aged in house and then slow smoked for hours until it 
is about to fall apart. We then cut each piece to order and serve it with 
our house made Au Jus that demands respect of its own. Served with a 
baked potato.  (12oz) 29.99 •      (16oz) 39.99 •           (32oz) 68.00

PROSCIUTTO WRAPPED CHICKEN BREAST
Form and function on a plate. ½ chicken breast wrapped with prosciutto 
then grilled. Served with asparagus, our grilled house vegetable mix 
and a small fresh spinach, strawberry salad with candied pecans. 13.99

CRISPY CHICKEN & WHISKEY MAC N CHEESE 
Our custom whiskey mac n cheese with bacon and hand battered 
chicken breast pieces fried or grilled. This promises to be a tasty union 
you have not yet tried. A full labor of love in one skillet. 15.49

SUN-DRIED TOMATO STUFFED
BACON WRAPPED CHICKEN BREAST
Take a premium chicken breast and stu� it with sharp cheddar cheese, 
sun-dried tomato, caramelized onions, garlic and spices then wrap it 
with bacon and smoke it until it’s hot and bubbly. Served with baked 
potato and asparagus. 15.29

BBQ BRISKET STUFFED
BACON WRAPPED CHICKEN BREAST 
Brisket Burnt ends, caramelized onions and garlic with sharp cheddar 

wrapped with bacon. Served with house vegetable and baked potato. 14.29

CORDON BLEU STUFFED CHICKEN BREAST
Chicken breast dusted with mustard, parsley, rosemary stu�ed with stone 
ground mustard, shaved ham, Swiss cheese and wrapped with bacon. 
Served with baked potato and seasoned vegetable. 14.49

CHICKEN PICCATA WITH VEGGGIES
Tender large chicken breast sautéed in a lemon butter, caper sauce and 
served with your choice of seasoned vegetable. 13.49

SMOKED PORK LOIN CHOPS
Is it the other white meat or THE ONLY WHITE MEAT?  2” thick pork loin 
chop lightly seasoned and grilled with a touch of smoke. Served with 
house vegetable and baked potato. 14.99

OSSO BUCO
Slow smoked pork shank served in twice baked potato mash with

SLOW SMOKED RIB MAC
Our signature whiskey mac n cheese with slow smoked beef 
rib meat. 13.49

STEAKS HOUSE
SPECIALTIES

BUTTERFLIED PRAWNS (6) 
Some might call them a shrimp, but we are not brave enough and after 
you see these babies you might not either. They come grilled or fried on 
a spicy smoky chorizo rice pilaf, laced with onions, peppers, fresh herbs 
and a side of our fresh vegetable medley. 19.99

TUNA STEAK
Lightly seared peppered Tuna steak served with asparagus spears and 
our house grilled veg mix. A great light meal for those hoping to leave 
room for dessert. 15.99

GRILLED SALMON WITH PEACH, PAPAYA CHUTNEY 
Easily one of the owner’s favorite creations.  A beautiful grilled skin on
salmon �llet, placed on a bed of chorizo rice pilaf topped with a
drunken tropical chutney of peach, mango, onion, roasted jalapenõ,
garlic, cilantro, basil, olives and seasoning. 16.99 

FISH & CHIPS

to a golden brown. Served with crispy fries, house made coleslaw and 
tartar sauce. 12.49

LOBSTER MAC
Three cheese white mac n cheese, grilled onions, garlic, and chunks of 
lobster meat. 19.49

SEAFOOD

BAKED BEANS 2.99
SEASONAL VEGETABLE 2.99
FRIES 2.99
ONION RINGS 2.99
CHEESY SKILLET CORN 4.99

SIDES
TWICE BAKED LAVA POTATO 3.79
PARMESAN POTATOES 3.49
PERSIAN CARROTS 2.99
BRUSSEL SPROUTS 3.49
GREEN BEANS 2.99

EXTRA DRESSING OR SAUCES .50

Served with fries and includes a chocolate chip cookie.                                  

CHICKEN & WAFFLES 
Three small chicken breast pieces placed between wa�es served
with honey. 6.99                                   

CORN DOG NUGGETS
Five to six bite sized corn dogs. 5.99                                                                       

GRILLED CHEESE
Two-cheese grilled cheese sandwich. 6.99                                                                             

BURGER SLIDERS
Two cheese burger sliders. 6.99                                                                                   

MAC N CHEESE                                                                            
Kids love Kraft, so we give it to them. 3.69   

KID’S MENU

DRINKS  2.49
COKE PRODUCTS,
TEA & COFFEE

For kids under 10 


