JANTUTAIRY TO-GO SIPIECIALS

SUNDAYS & MONDAYS §WEDNESDAYS & THURSDAYS]) FRIDAYS

PRIME & WINE FOR 2 @ $45 FILET & TAIL @ $59/$69/$79 15% OFF
BUTCHER BLOCK

(2) 100z. Prime Burger with Fries Salad Selections: Caesar or Morton's Salad
(2) Signature Desserts

Uncooked items to

Entree Course: 60z, 80z or 120z Filet Mignon || Prepare at home.

1) Bottle of Pebble Lane: crrs
é )b ¢ Chard Pinot with Cold Water Lobster Tail Includes grilling
abernet, Chardonnay or Pino instructions and

Noir Side Selections: Creamed Spinach, seasoning salt for
Baked Potato, Sour Cream Mashed Potatoes § <teaks.
or Charred Street Corn

Dessert Selections: Key Lime Pie,
Cheesecake, or Chocolate Mousse

AN MORK..s

(AVAILABLE FOR TAKE-OUT OR OUTSIDE DINING)

JANUARY 2 - JANUARY 31 JANUARY 13 - 31
STEAK & SEAFOOD @ $67 PER PERSON FILET DUO @ $54 PER PERSON
Starter Selections Starter Selections
Lobster Bisque, Caesar Salad or Shrimp Cocktail Caesar Salad, Iceberg Wedge Salad, or

Prosciutto Wrapped Mozzarella
Entrée Course

6 oz. Center-Cut Filet Mignon Entree

With choice of: Crab Cake, 40z. Cold Water One Filet Medallion topped with Jumbo
Lobster Tail or (2) Bacon-Wrapped Sea Scallops Lump Crabmeat and Bearnaise Sauce, the
other topped with Maine Lobster meat and

Accompaniment Oscar Butter
One Signature Side Item
(Excludes Lobster Mac & Cheese) Accompaniment Selections

Creamed Spinach, Charred Street Corn,

Dessert Selections Black Truffle Mashed Cauliflower or Sour
Chocolate Mousse or Key Lime Pie Cream Mashed Potatoes

Prices and selections subject to change based on availability. Sorry, no substitutions!



