STEAKS &

y

SEAFOOD

LUNCH MENU

Appetizers

Escargol - garlic cream 11.95
Jumbo Prawn Cocktail 17.95
cocktail sauce & horseradish

Soup & Salads
New England Clam Chowder 8.05
Lobster Bisque 0.95
Lunch Salad
vinaigrelle dressing 6.95
Dlwe cheese diessing 705
Caesar a La John's 14.95
Bay Shrimp Louie 17.95
Roquelort Salad 17.95
seasomal greens, shrimp, crimbled vogueeford
tossed fn our fumons Wew cheese vinaigrelte
Roasted Beet Salad 15.05

candicd malnuts, feta cheese, lenron afoli, microgreens
Heirloom Tomato & Burrata Cheese  160.95
aged halsamic, extra virgin ofive oil, hasil
Jack LaLanne’s Favorite Salad
seasomal greens, crab, shrimp, avocado,
msfirooms, fomalo tossed Tn our fumous
creamy et cheese vinaizretle dressing

Seafood & Shellfish

Grilled Pacific Snapper
sawice figuant (spiced tomato sauce)
Jumbo Prawns Dijonnaise 19.05
Sauteed with musfirooms, wine, garlic, dijon cream

20.95

17.95

Broiled Salmon 22.05
mashed potatoes, hollandaise sauce

Pelrale Sole Amandine 18.95
sliced almonds, lemon-bulier sauce

Fried Jumbo Prawns 19.05

Fried Sea Scallops 28.05

Fried Oyslers 16.05

Fried Combination Seafood 25.05%

Pracons, scallops & ovslers

= =eoqled with herbed panko bread craombs, served with
fartar sance ***

ALL ABOVE SERVED WI'TH FRESH VEGETABLES

Fish & Chips 17.05
Beer battered wild caught pollock, caper tarlar sauce

Pre Fix Menu

75 per person

Lobsler Bisque

Filet Mignon & Maine Lobster Tail
served @ith mashed or baked Idaho potatlo and
seasonal vegelables

Dessert Choices

Triple Chocolate Torte

New York Cheesecake

Tohn’s Featured Steaks

New York Steak 31.05

Ribeve Steak 30.05
Filet Mignon 38.05
Surf and Turf 43.95
New York Steak & 3 Fried Jumbo Prawns

Add 3 Fried Jumbo Prawns 12.00
Add 5 oz Maine Lobster Tail 10.05

served with vour chioice of mashed or baked Idalo potato
& seasonal vegelalles

Peppercorn Demi Glace or Bearnaise Sauce  3.00

Cher steaks ave sourced from Black Angus, corn fed,
Midwest beef. The finest available. Naturally aged to
etstere meaximun flavor and tenderness.

Sam Spade’s Lamb Chops 35.05
served awith baked Idaho potalo and sticed Tomaloes
“Sam Spade went fo Folots Grill, asked the waiter o
hurry up his ovder of chops, baked potato and sliced
tomalo... and was smoking a cigaretle with his coffee
ahen... " As quoted from “The Maltese Faleon™

Sandwiches

Served with fries. letiuce. tomalo. onion & pickle

Broiled Deluxe Burger 19.95
Broiled New York Steak Sandwich 24.95
Crispy Chicken Sandwich 17.05

add ons - blue cheese 3 | cheddar 2 | mozzarella 2
avocado 1| bacon 3| fried ece 2 | sauteed onions 3

Pasta

Tortellone
filled with sundried tomato, ricotta, romano &
parmesan cheeses, basil cream sauce, grana padano

1595

Maine Lobster Ravioli 18.95
frerbed tomato cream saunce grana padano

Chicken Linguine Alfredo 18.95
Fisherman's Pasla 25.05

linguine, jumbo prawns, salmon, snapper, mushrooms,
basil cream sauce, grana padano

On 'The Side

Baked Idaho Polato 5.05
French Fries 6.95
Sauteed Mushrooms 7.05
Fresh Creamed Spinach 7.05
Caramelized Onions 7.05

19 % service added for parties of 5 or more of which 13% zoes to vour service team and 4% zoes into a stall retention bonos fund
Minimum Charge of 530 per person | 4.05% surcharge will he added to vour hill to support SF employer mandaies.




