
A P P E T I Z E R S

Linguine Marinara with Meatballs or Sausage	 18

Seafood Linguine in Saffron Cream Sauce	 26

Lobster Ravioli in Sweet Corn Cream Sauce	 24

P A S T A S 
(pasta dishes include your choice of soup or steakhouse salad)

S P E C I A L T Y  S O U P S  &  S A L A D S

HOMEMADE SOUPS &  CHILI
Cup    4            Bowl    7 

Caesar Salad	 8.5

Beefsteak Tomato and Buffalo Mozzarella	 12

Traditional Cobb Salad    	 12

Chef’s Salad Du jour	 12

(made tableside for 2 or more)
pp

Superbowl Salad    15
Served in a Parmesan Bowl with your choice of Smoked Buffalo, Steak, Chicken, Shrimp, Scallops, or Salmon.

With Grilled Vegetables only       11

S I G N AT U R E

B U R G E R S  &  S A N D W I C H E S
(includes choice of dinner side)

Steak Burger (choice of cheese) 	 9

Buffalo Burger (choice of cheese) 	 11

Prime Rib Dip	 12 

Sonny’s Chicken Breast Sandwich	 12

Prime Rib Nachos/Half Order	  13/8

Jumbo Shrimp Cocktail	 12

Crab Cakes	 13 

Ahi Tartare	  14

Oysters Rockefeller	 14

King Crab Leg Cocktail	 13

Bacon Wrapped Sea Scallops	 14

Bruschetta	 8

Artichoke Dip	 10

Fried Calamari	 10

Oysters on the Half Shell	 10

Carpaccio	 10 

Mussels (Saffron, Garlic or Marseilles)	 12

Smoked Buffalo (With Toasted Baguette)	 10

(Carpaccio, Shrimp Cocktail, Ahi Tartare and Bruschetta)
Signature Sampler 	 18

(grilled or fried w/choice of cheese)



S T E A K S  &  C H O P S

SL OW ROASTED PRIME RIB
Carol Jo’s 8 oz. Cut    24      Sonny’s 12 oz. Cut    28      Linebacker’s 16 oz. Cut    32

Baked Sweet Potato 
Large Baked Potato

White Cheddar Au Gratin Potatoes

French Fries

Vegetable Sauté

Risotto Cake

Onion Rings

Rice Pilaf

Garlic-Parmesan Mashed Potatoes

D I N N E R  S I D E S 
(entrées include your choice of one)

Cowboy Ribeye (Bone-In 18 oz.)      38                   Porterhouse (22 oz.)       39
S I G N AT U R E

Char-Broiled Salmon Fillet	  22

Chicken Breast du Jour	 18

Mahi-Mahi Fillet, Citrus Sauce	 20

Tequila Lime Shrimp	   22

S E A F O O D  &  P O U L T R Y

Jumbo Sea Scallops, Spicy Thai	 28 

Shrimp and/or Scallop Kebobs	 25 

King Crab Legs (half pound) 	 32

Twin Maine Lobster Tails (2x6oz.)	 39

Cauliflower Gratin 
Creamed Sweet Corn

S I D E S  T O  S H A R E
($8 each)

Creamed Spinach French Green Beans 
Signature Mac & Cheese

Beef Tenderloin Kebob	 22 
Top Sirloin (10 oz.)	 25
Steak and Crab Relleno	 28
New York Strip (14 oz.)	 37

Petite Filet (6 oz. Bacon Wrapped)	 27 
Filet Mignon (9 oz. Bacon Wrapped)	 34
Bone-In Filet (12 oz.)	 39 

Colorado Rack of Lamb	 39

all    e n tr  é es   ser   v ed   w ith    a  stea    k house      salad      made     tableside         , 
w ed  g e  salad     ,  or   a  bo  w l  o f  soup     a n d  choice       o f  side    .

A D D - O N SO V E R  T H E  T O P
($3.5 each)

Sautéed Mushrooms

Sautéed Onions

Béarnaise Sauce

Gorgonzola Sauce

Peppercorn Sauce

Crab Relleno	 12
Oscar Topping	 12
Shrimp or Scallop Kebobs	 12
King Crab Legs	                   16
Maine Lobster Tail	 20

Classic Bouillabaisse       39
(Spicy Tomato Broth with Lobster, Scallops, Shrimp, Mussels and Fresh Fish)

S I G N AT U R E

Seafood Extravaganza       39
(Maine Lobster Tail, King Crab Legs, Scallop & Shrimp Kebob)

(any steak available peppered or blackened upon request)
Buffalo Ribeye (16 oz.)      38

(our prime rib is slow roasted daily, therefore we may occasionally sell out)




