
December
P R I M E  R I B  B E E F  D I P  2 4 . 9 5

P E T I T E  F I L E T  3 6 . 9 5

Slow-roasted Prime Rib Steak topped with provolone cheese on a baguette and accompanied by au jus

5oz Filet Mignon charbroiled to your liking

5oz Filet Mignon served with a side of our jumbo shrimp charbroiled over an open flame

Double breast of chicken flame-broiled on a bed of fresh romaine hearts, topped with grated parmesan cheese
(substitute steak $5.95)

Grilled New York Steak on a Baguette with our signature bleu cheese dressing, lettuce, tomato, and red onion

LUNCH ENTREES

P E T I T E  F I L E T  A N D  J U M B O  S H R I M P  3 9 . 9 5

N E W  Y O R K  S A N D W I C H  2 4 . 9 5

Lunch menu is served until 3 p.m.
All entrees served with our giant baked potato, house salad, red cabbage and cheese bread.

C L E A R M A N ’ S  C H E E S E B U R G E R  1 8 . 9 5  
1/3 lb patty ground fresh everyday atop a bun toasted with all the fixings (Cheese spread upon request)

G R I L L E D  C H I C K E N  C A E S A R   2 1 . 9 5

T H E  S T E I N  P O T A T O  1 9 . 9 5
Giant baked potato stuffed with strips of Filet Mignon, New York strip, rib eye & top sirloin, cooked with onions, bell peppers & topped with

Provolone cheese & fresh green onions

SIGNATURE SALADS
All signature salads served with our cheese bread.

B L E U  C H E E S E  W E D G E  W I T H  F I L E T  M I G N O N   2 8 . 9 5
5oz filet, flame broiled and sliced, next to a giant wedge topped with bacon bits, tomatoes, red onion, almonds and bleu cheese dressing 

S E A R E D  A H I  T U N A  S A L A D   2 3 . 9 5
Seared, sashimi grade ahi tuna placed on a bed of spring mix with Mandarin oranges, almonds & wontons tossed in a Thai peanut dressing


