INCLUDES YOUR CHOICE OF ONE IN
EACH OF THE FOLLOWING COURSES:

21 MAIN

- =

STARTER

PRIME STEAKHOUSE

NEWSKI'S OVEN ROASTED BACON
Balsalmic Maple Bourbon Glaze,
Peach Peppers Jam

COLOSSAL BAKED SHRIMP (3)

Served in a Roasted Parmesan Cream

COLOSSAL SHRIMP COCKTAIL (4)
Cocktail Sauce

SOUP OR SALAD

STEAKHOUSE SALAD

Spring & Romaine Lettuce, Honey and Lemon
Wensleydale Cheese, Grapes, Green Apples,
Candied Pecans, Basil Lemon Vinaigrette

CAESAR SALAD
Romaine Lettuce, House Made Caesar Dressing,
Croutons, Parmesan Crisp

LOBSTER BISQUE
$ 175 PE R Sherry, Tarragon, Cream

PERSON

ENTREE
SERVED WITH CHEF'S CHOICE OF STARCH AND VEGETABLE

8oz PRIME FILET MIGNON

140z PRIME DELMONICO

200z 45 DAY DRY-AGED BONE-IN PRIME RIBEYE
CHILEAN SEA BASS

DESSERT

HOUSE MADE NY CHEESECAKE
Served with Melba Sauce and Fresh Berries

NO SUBSTITUTIONS. RESERVATIONS AFTER
EXCLUDES TAX AND GRATUITY 8:30PM WILL HAVE THE TABLE FOR THE EVENING.




